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Want to unsubscribe to the IAHF Newsletter?  Please click here to unsubscribe.

Disclaimer:  Some text and images included in this newsletter are taken from publications in the public domain on the web. If their publication violates any copyrights, 
please notify us via email and we will remove them. The authors of the newsletter cannot provide an absolute guarantee of the reliability and accuracy of the information 
provided and accept no responsibility for any damage that may arise. Reported errors will be corrected. Thank you.  •

It’s simple and it costs you nothing.
Start by clicking this link: Support The IAHF  

Then shop and .05% of your purchase will 
automatically be donated to the IAHF!

Bookmark the Amazon Smile IAHF start page 
and you’ll be ready to support the IAHF every 
time you shop •

Support the IAHF while you shop 
at Amazon.com

President’s Message
Dear IAHF Members,

Buongiorno a tutti!

My wife and I just came back from a three week vacation in Sicily.  Lucia was born there and we spent  
most of our time in her home town of Piana degli Albanesi.  We also spent time traveling around Sicily, 
visiting the many wonders of that beautiful island. I was also able to visit my grandparents’ hometown 
of Trabia.

Although the cathedrals, paintings, and landscapes were extraordinary, I was even more impressed by 
the people we met.  People there live with a strong sense of community.  In every town there was a square 

or shop where the old men would socialize.  At night, especially Saturday nights, everyone in  town would come out and meet 
one another.  They would talk, eat, drink, and move from table to table telling stories and discussing common interests.  These 
gatherings and social events were inclusive: men, women, children, and teenagers would all participate.

There is something to be said for strong communities.  The crime rate there was very low. Homelessness was not an issue in the 
small town of Piana. People were in good physical shape and lived long healthy lives.  Moreover, there was a general sense of 
happiness.  One could say, “Buongiorno!” to anyone and receive a welcoming, “Buongiorno!” in return.

 These strong feelings of community made me think of our own Italian organization. All the wonderful things that we do, such 
as our scholarship program, our charitable giving, and our St. Joseph’s Day event, should remind us that we are a strong com-
munity that brings people together.  Our gatherings such as our Festa, our monthly luncheons, and even our fund raising events 
help people connect and live better lives.  We can be proud that the Italian tradition of connecting and sharing is alive and well 
at the Italian American Heritage Foundation. We can all be grateful for being part of this great heritage.

Thank you all, 

David Perzinski  /  President, Italian American Heritage Foundation  •

Save the Date
Patron Members 

Appreciation Event
Sunday, September 20

More information to follow  
in the invitation letter  
scheduled to be sent  

mid-August

mailto:news%40iahfsj.org?subject=Please%20remove%20my%20name%20from%20your%20mailing%20list
mailto:news%40iahfsj.org?subject=Copyright%20Violation
https://smile.amazon.com/ch/94-2450114
https://smile.amazon.com/ch/94-2450114
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2015 Business Members

  Avalon Salon & Spa    

  Charles Gagliasso Trucking, Inc    

  Dinapoli Specialty Foods    

  Gioia Company    

  Hillview Packing Company, Inc

Rosetta De Luca, Intero Real Estate   

  Tri-Star Inspection Services  

Grazie 2015 Patron MembersBenvenuti New Members

•   Joyce and Jerry Allegro
•   Linda and Bob Binkley
•   Peter and Cheri Binkley
•   JoAnn and Roger Bjornstad
•   Ken Borelli
•   Nina Boyd
•   Dr. Tony and Clare Cedolini
•   Mike Console
•   Rose Crimi
•   Mike and Maggie D'Ambrosio
•   Gwen and Rich Daulton
•   Frank De Turris
•   Melvin and Anna Di Salvo
•   Ralph Di Tullio
•   Ben and Christine Foster
•   Maria Gloria
•   George Guglielmo
•   Joe and Rosella Guttadauro
•   Jim and Janice Jones
•   Ann and Bob Kibort
•   Cleo Logan
•   Jeanne McCann

•   Peter and Gail McHugh
•   Dan and Eva Miranda
•   Bobby and Ruth Moorhatch
•   Olga and Anthony Nespole
•   Pam and Steve Lyons
•   John and Marge Papp
•   Tony and Pat Passarelli
•   Dave Perzinski  

and Lucia Clementi
•   Kevin and Aurelia Pezzaniti
•   The Piazza Family
•   Jacqueline Pighini
•   Robert Anthony Quint
•   Paolo Romano
•   Christina Sanfilippo-Coghlan
•   Carlo and Rosa Severo
•   Virginia Sincich
•   Corinne Tomeo
•   Bruce, Jodi and Keeley Unger
•   John and Marge Valente
•   Matt Weppler
•   Tony Zerbo

Member  Spotlight

•     Drs. Peter and Cheri Binkley ~ Patron 
Members

•     Dina Duckworth ~ Family Member    
•     Debbie Mark ~ Family Member
•     Robert Anthony Quint ~ Patron Member

We are looking for members to help us grow our membership, chair our 
special member events and generally assist in our outreach to all our mem-
bers. If you’re interested contact Mike D’Ambrosio, Membership Chair, at 
membership@iahfsj.org or call the office at 408-293-7122.  •

Join the
Membership
Committee

Posters from the John E. Papp Memorial Service

www.avalonsalonandspa.com
https://plus.google.com/100586966143639665539/about?gl=us&hl=en
http://www.dinapoli.biz/
https://gioiacompany.com/home
http://www.hillviewpacking.com/aboutus.php
http://www.rosettadeluca.com
http://www.tristarinspections.com/
mailto:membership%40iahfsj.org?subject=
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Mille grazie to the following members 
for your generous donations to the 
2015 Italian Family Festa*.

• Bob and Shirley Cancellieri

• Rose Crimi

• Philip and Jennifer Di Napoli 

• Donna Dull

• Brian and Sandra Faircloth

• Gioia Italian Art & Products

• Rita Horiguchi

• Max Jedda

• Bill McCraw and Janet Musico

• John and Madalaine Michaels

• Matilde & Italo Oliverio            

• Jack and Vera Pedretti 

• Joe and Linda Pfahnl

• Pruski Family 

• Robert Ravizza

• Tina Sanfilippo-Coghlan

• Alma Taylor

*donations received as of July 20, 2015

There’s still time to send in your 
donations. You can donate by:

Mail
Complete and send the Festa 
donation form recently mailed to 
all members

Online
www.italianfamilyfestasj.org/
donate

If you need further assistance 
please contact the office at 408-
293-7122 or Nancy Morreale, 
nancy.morreale@iahfsj.org, or 
please  phone her at 408-368-
9094.

In-kind Donations
Do you have any prize drawing 
items to donate? We are looking 
for the following items:

Gift Certificates: restaurants, 
golf, hotels, or any special 
services such as house cleaning, 
personal chef, gardening

Autographed Memorabilia: 
sports, artists

Vacation Getaways
donate a weekend at your vacation 
property

These are only suggestions. We are 
open to any and all ideas. Please 
contact Nancy Morreale, nancy.
morreale@iahfsj.org or 408-368-9094.

Italian Family Festa Update

http://www.italianfamilyfestasj.org/donate
http://www.italianfamilyfestasj.org/donate
http://nancy.morreale@iahfsj.org,
mailto:nancy.morreale%40iahfsj.org?subject=
mailto:nancy.morreale%40iahfsj.org?subject=
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Umbria Regional Luncheon

Montefalco
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Panpepato
Ingredients:

7  1/2 cup raisins
7  1/4 cup dry Marsala
7  3/4 cup each walnuts, 

hazelnuts and 
almonds, toasted  
and chopped

7  1/2 cup pine nuts, 
toasted

7  3/4 cup semisweet chocolate, finely chopped
7  1/2 cup candied orange peel, chopped
7  1 teaspoon cinnamon
7   1 teaspoon black pepper
7   1/2 teaspoon cloves
7  1/4 teaspoon freshly grated nutmeg
7  1/4 teaspoon salt
7  3/4 cup flour
7  5 tablespoons brewed espresso
7  6 tablespoons honey
7  2 tablespoons butter

In a small bowl, soak the raising in the marsla for 30 min-
utes.
In a large bowl, combine the nuts, raising chocolate, orange 
peel, cinnamon, black pepper, cloves, nutmeg, salt and 
flour.

In a small saucepan, combine the espresso, honey and but-
ter.  Heat until butter has melted, and stir to combine.

Add the honey mixture to the nuts and stir to combine.

Spoon the mixture into four small non-stick loaf pans, 
smoothing with the back of a spoon.  Place in the preheated 
oven and bake for 20 minutes.  Remove from the oven and 
allow to cool slightly.  Remove the loaves from the pan and 
allow to cool completely.

Top with confectioner's sugar or cocoa if desired and serve 
with a sweet wine such as vin santo.  •

Insalata di Fagiole 
del Purgatorio
Ingredients:

7  1 pound dried white 
beans

7  Pinch baking soda
7  1 carrot cut in half
7  1 celery stick cut in 

half
7  1/2 onion peeled and quartered
7  1 spring rosemary

Dressing:
7  1/2 cup olive oil
7  3 to 4 tablespoons red wine vinegar (or more as needed)
7  Salt and pepper to taste
7  2 cloves garlic, peeled & minced
7  1/4 cup finely chopped red onion
7  1/4 cup chopped fresh parsley

The night before serving rinse the beans, picking out any 
bad ones and place in a large bowl.  

Cover with water, add a pinch of baking soda and let soak 
at least 12 hours.

The next day drain well and place the beans in a heavy 
stock pot with the vegetables and rosemary and bring to 
a boil.

Reduce the heat to a simmer and cook until the beans are 
tender, about one hour.

Drain, remove the vegetables and rosemary sprig.

Place the beans in a large bowl and dress with the 
remaining ingredients while still warm.

Taste, and adjust seasonings and vinegar as needed.

Toss well and serve at room temperature.  •
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Montefalco, Umbria - 19th century poet, Giosué Carducci, called 
Umbria il cuor verde d’Italia, the green heart of Italy. As the only 
landlocked region in Italy, with neither a coastline or a border 
with a foreign country, and known for it’s verdant hills and val-
leys, picturesque medieval hill towns, unique cuisine and wines, 
it is indeed at Italy’s heart.

At the center of this green heart is Montefalco, also known as“la 
ringhiera dell’Umbria”, “the balcony of Umbria”. A picturesque 
medieval hill town, it is perched on top of a steep hill dominating 
two large valleys with spectacular panoramic views of the glori-
ous cuor verde d’Italia.
Entering the 12th century medieval walls, with its cobbled streets, 
charming piazza and frescoed churches, you will find Monte-
falco to be welcoming, easy to explore and far less touristy than 
many of her neighbors.

As with so many of Italy’s hill towns, Montefalco has a full com-
plement of churches and historical monuments worth visiting. 
The main piazza, Piazza del Commune, offers the perfect starting 
point and is also the perfect place to linger and be seduced by its 
quiet charm while sipping a glass of vino oraperitivo at a local 
caffe’ or enoteca.

Montefalco is well-known for many things including its religious 
art, frescoes and paintings by prominent Umbrian artists, includ-
ing Perugino and Gozzoli, which adorn the walls of its many 
churches and sanctuaries.

Part of this area’s wine trail, Strada del Sagrantino, Montefalco 
is reknown for its high quality red wines, particularly its local 
Sagrantino, the perfect accompaniment to delicious local special-
ties. Your palate will be pleased with the wide variety of salami, 
grilled meats and game, fresh local produce, and specialties. (Did 
I mention the spectacular virgin olive oil and truffles?)

This piccola città has so much to offer. You’ll be glad you came! 
Maybe you’ve lost your heart already?

(Many thanks to Deanna Keahy CC BY-ND 2.0, Nina VolareCC 
BY-SA 2.0, Bram Hall CC BY-NC-ND 2.0, for the use of their im-
ages; the street with flowers, the two views of the countryside, 
and the beautiful fresco of the Madonna and Child respectively.)

____________________

Contributed by Victo-
ria De Maio - Victoria 
is a travel consultant, 
blogger, writer, tour 
leader, published au-
thor, and lover of all 
things Italian,.

Visit PostcardZ from 
Victoria where she 
shares travel tips, ad-
vice, insights and more 
about Bella Italia.

Now you can enjoy 
her Italy travel tips in 
her first book,Victoria's 
Travel Tipz Italian 
Style!

Victoria would love 
for you to join her on 
her fabulous unique, 
boutique tours: Puglia 
and Umbria! Let's go...
together! Andiamo!

--  Submitted by  
Richard Stewart  •

The Green Heart of Italy

MontefalcoMontefalco
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Business Insider / Travel
Sophie Claire Hoeller
June 12, 2015 / 1:13PM 

Just like you’d scoff at a European 
for putting mayonnaise on a hot dog, 
Italians might disapprove of your 
espresso drinking, as they have their very 
own, very serious coffee culture.

Yes, there's both a right and a wrong way 
to drink espresso, which is why we tapped 
a real live Italian — Luca Di Pietro, coffee 
industry vet and founder of Tarallucci e 
Vino in New York — to give us the inside 
scoop on how to drink it like a local.

1.  Understand what an espresso is
Coffee beans are coffee beans. Despite what 
the coffee industry (at least the American 
one) is trying to convince you of, there's no 
such thing as an espresso roast.

The way coffee is extracted is what makes 
different coffee drinks — like brewed 
coffee, a French press, or espresso.

Espresso machines use 132 pounds per 
square inch of pressure to extract coffee, 
which differentiates it from brewed coffee, 
for example, which just uses gravity. One 
cup, traditionally, is seven grams of coffee, 
and should take no more than 25 seconds 
to make. 

Di Pietro says that espresso should not 
be bitter, and shouldn't give you heart 
palpitations.

"One of the huge issues I have with the 
new wave of coffee shops is that they make 
espressos with 18 to 20 grams of coffee. 
Basically, they give you two to three times 
the caffeine of a traditional espresso, and 
in that small dose of liquid… the ratio of 
caffeine per ounce is incredibly high and 
makes the coffee over extracted and bitter," 
he says.

2.  Be a snob
Italians are serious about their coffee, so 
you should be too.

"These new wave coffee shops, they say 
'oh we use a local roaster and he uses 
only small batch,' and that's all good and 
fine, but how consistent is he? How is his 
packaging?" Di Pietro asks. "Coffee goes 
stale very quickly if not treated properly. 
There are a lot of misconceptions about 
coffee, but the big equalizer is taste. Coffee 
needs to taste good, and needs to taste 
good 365 days a year."

3.  Have it made expressly for you
Di Pietro explains that espresso means 
express, as well as made expressly for you. 
It should be made to order, and fast.

4.  Order it at the bar

Very rarely would a coffee drinker in Italy 
sit down and order an espresso.

5.  Drink it quickly
"Espresso needs to be made expressly for 
you, but it also needs to be drunk very 
quickly," Di Pietro says, explaining that it 
needs to be drunk while the "crema" is still 
on top. The crema is a creamy emulsion of 
the coffee's oils, and acts as a lid covering 
the espresso, keeping all the aromas in. 
That said, it dissipates quickly.

6.  Never drink an espresso that doesn’t 
have crema on top
Either it's been sitting around for too long or 
it’s decaf. "That's why coffee purists would 
never order it at the table," he explains. 
Because the crema thins out and disappears 
so quickly, ordering it anywhere that's not 
the counter means you're likely to get it too 
late. "By the time they make it, and it gets to 

you, especially if it's busy, it's done and the 
crema is gone.

7.  Take a second to enjoy the tradition 
surrounding it
"Order it at the bar and start a conversation 
with the barista" Di Pietro says. "It's about 
the conviviality, it's the little taste, the pick-
me-up in the morning, and it's something 
quick."

8.  Know that you can drink espresso 
anytime, but never order a cappuccino 
after breakfast
You can have an espresso any time of 
day. Cappuccino, however, is frowned 
upon after 11am. "In Italy, people will 

look at you very strangely if you 
have a cappuccino after 11. They 
absolutely frown upon someone 
who has a cappuccino after dinner 
or with a meal, as milk based 
coffees are reserved for morning 
and breakfast."

9.   Don't add milk
If you add milk you're making 
it an espresso machiatto, and 
shouldn't be drinking it after 11 
am. However, Di Pietro does 

encourage turning your espresso into a 
caffe corretto by adding liquor. But that's 
for much later in the day, of course.

10.  See it as a way of life, not a special 
occasion
"Have a quick espresso, maybe a little 
pastry, exchange some words and you're 
on your way. It’s not something you 
linger over for a long time," Di Pietro 
says. "Having an espresso in the morning 
is not a special occasion, it's a way of life. 
Some people here treat it as a special 
occasion and so they're willing to wait for 
a barista with an attitude, who’s going 
crazy with the grinder. Cut your mustache, 
take off your wool hat, it's summer. It's 
not about the show, it's a way of life."   
-- Submitted by John Romano (who firmly 
beleives that you should drink your espresso 
any way you want)  •
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WTI Magazine #62 / 2015 June  /  Author : italia.it 

For camping enthusi-
asts, the camper has 
became a lifestyle – a 
travel approach that, 
in Italy, regards ap-
proximately 5.6 mil-
lion tourists (annu-
ally), including Italians 
and foreigners both. A 
camper vacation invites 
travelers to escape from 

the usual, well-trodden itineraries of mass tourism, and instead to 
discover the magic of undiscovered Italy: its borgoes, pristine nature, 
evocative landscapes and ancient traditions (all without, however, de-
nying one's desire for both convenience and creature comforts).

The practice of a traveling in a motor home creates a flexibility without 
parallel, allowing the planning of customized itineraries that can also 
be modified at any time; those in campers can organize a "slow" and 
easy vacation, or depart at the last minute, in any season, completely 
independent of the traditional rules on when, where, and how to go 
on vacation.

From the peaks of the Dolomites in Trentino-Alto Adige to magnificent 
Sicilian beaches, Italy is ideal for those who want to go on a "camper" 
vacation with family or friends (including those with four paws). With 
all this flexibility, and all the wonders of the Bel Paese – 7,458 kilome-
ters (4,634 miles) of gorgeous coastline, art cities, marvelous mountain 
localities, 24 national parks and 47 UNESCO World Heritage Sites – a 
camping vacation is a possibility 365 days a year.

For those looking for direct contact with nature, Italy's national parks 
and their well-equipped camping facilities make for an unmissable 
destination and excellent occasion to explore the incredible biodiver-
sity that characterizes the entire Peninsula. Furthermore, it is some-
times possible to combine a journey by camper with a stay in an agri-
tourism.

The only preparation necessary is to pack your bags and go off in 
search the colors, perfumes, and tastes of the countless fascinating tra-
ditions that only Italy can offer.

The Camper's Vade Mecum

Rest stops and parking grounds for campers and trailers number at 
about 1,870 throughout the country. They are located just outside 
campsites, and are divided between "equipped," "camper services," 
"parking lots (not 
equipped)," and inte-
grated areas.

Circulation and Stops:
In Italy, campers are 
equal to other ve-
hicles. The govern-
ing regulations can 
change according to 
the zoning type (his-
toric centers, hospital 
areas) or according to 
particular road condi-
tions or structures, but generally they apply to all drivers.

Free Stops: Campers that inhabit rest stops – on the autostrada or oth-
er roads - are not allowed to pose anything on the ground besides their 
own wheels, and cannot occupy any space other than that required 
for the camper itself. Stepping-stools, awnings, tables or chairs are not 
permitted. As long as these rules are followed, stays as long as one 
night are allowed.

Individual Communes or municipalities also have the right to issue 
further specific ordinances for campers (including bans on entry) giv-
en particular needs. It is advised that campers consult local authorities 
on rules and regulations in order to avoid fines, penalties and other 
sanctions.

In Autostrada: In service areas and parking lots on the Autostrada, it is 
advised to stay for one night, but not for an entire camping trip. In fact, 
the maximum time allowed per motor home is 24 hours.

Discharge of Water Waste: The law explicitly forbids the discharge 
of organic residues in streets, fields or manholes. Rather, all discharge 
goes in the appropriate disposal installations; otherwise, any violation 
will be followed by sanctions.  -- Submitted by Richard Stewart  •

Traveling by
Camper
in Italy
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WTI Magazine #63    2015 June, 27 
Author : Giovanni Verde

The first American citizen pro-
claimed Saint was born in Italy.

Francesca Xavier Cabrini was 
born in Sant'Angelo Lodigiano on 
July 15, 1850. At 24 she decides to 
devote her life to God and becomes 
a missionary. In 1880 Francesca 
founds the Congregation of the 
Congregazione delle Missionarie del 
Sacro Cuore di Gesù (Missionaries 
of the Sacred Heart of Jesus), adding 
to her name the surname Xavier, 
in honor of St. Francis Xavier, 
missionary in the Far East.
In 1889 Francesca decides to go to the 
United States, to assist the Italian immi-
grants who are leaving Italy in search 
for a new life. Francesca does not stop 
on the east coast, but continues her work 
also in the hinterland. She learns Spanish 
and English, converting several tribes to 
which no white man or woman had ever 
approached.

Her activity starts in Little Italy, the poor 
neighborhood of the Italians in New 
York: infant mortality is high, large fami-
lies live in one room, children use to beg 
or do shoeshine to earn a few cents, while 
many girls work all day in factories. Fran-
cesca and the nuns that accompany her 
visit the poorest people, discovering a re-
ality of suffering and pain.

Her dream is to open religious institu-
tions to accommodate girls, giving them 

the opportunity to receive proper edu-
cation and where to assist the many or-
phans of Little Italy. Francesca constantly 
travels between the US 
and Europe to establish 
or consolidate a num-
ber of missions primar-
ily designed to assist 
the Italian immigrants: 
schools, kindergartens, 
hospitals. The countries 
that see a rapid uptake 
of her institutions are the 
United US, Italy, France, 
Spain, England, Nicara-
gua, Panama, Brazil and 
Argentina. There will be 
67 of them.

In 1909 Francesca becomes an American 
citizen. She then opens a College women 
in Granada, Minnesota. The structure 
becomes a symbol for the powerful lo-
cals who try in every way to enroll their 
daughters, Catholic and non, at the school 
run by European nuns.

The nun has a great sense of religious 
tolerance. She is ready to welcome all the 
girls, also those who belong to other reli-
gions. On one thing she does not compro-
mise: those powerful people had to legiti-
mize with their name the girls born out of 
their marriages, either by mistresses or by 
slaves or prostitutes. "It is inadmissible to 
get rid of a human being by leaving him 
or her to the mercy of the nuns, pretend-
ing to clear one's conscience this way!" 
she says.

The "Compagnia femminile" (Female 
Company) founded by Francesca Cabrini 
is the first Catholic congregation to face 

missionary commitment, remaining in-
dependent from any male association. 
The charitable initiatives of the Mission-

aries of the Sacred 
Heart of Jesus soon 
develop in support 
associations econom-
ically self-sufficient, 
through the provi-
sion of services. The 
mission provides 
immigrants with lan-
guage courses, bu-
reaucratic assistance, 
correspondence with 
the families of origin, 
reaching even the 
most logistically mar-

ginalized, the sick, the imprisoned.

The value of a character like Francesca 
Cabrini resides in the enhancement and 
promotion of female religiosity in a mod-
ern way, responding to a fundamental is-
sue like emigration. Thanks to her initia-
tives, she is considered a benchmark for 
social service. Francesca has been the first 
to see in the high principles of the Ameri-
can democracy a way of integration and 
development for the Italian immigrants.

Mother Francesca Cabrini dies in Chicago 
on December 22, 1917. In 1938 she is be-
atified, and in 1946 she is canonized. Her 
life, marked by love, tolerance and hard 
work is a beacon for future generations of 
Americans and Italians. Once Francesca 
wrote in her travel notebook: "Now is the 
time for love not to be hidden, but to be-
come active and alive, and real". 

-- Submitted by Richard Stewart  •

     G R E AT  I T A L I A N S  O F  T H E  P A S T

Francesca Cabrini
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By ELISABETTA POVOLEDO  /  NEW YORK TIMES  /  FEB. 14, 2015

VERBANIA, Italy — Celebrity came late to Emma Morano. 
Her routine life, in fact, might have raised barely an eyebrow 
were it not for the fact that she’s managed to hold on to it for 
so long.

At 115 years and nearly three 
months, Ms. Morano is the 
oldest person in Europe, the 
fifth oldest in the world* and 
one of only a handful of peo-
ple whose lives have strad-
dled three centuries.

In her time, she has watched 
Italy evolve from a monarchy 
to a republic that spawned 
nearly 70 governments in 
seven decades, with a 20-
year foray into Fascism in 
the middle. She survived two 
world wars, and the hard-
ship of their aftermath; years 
of domestic terrorism, and 
years of economic prosperity 
that transformed Italy from 
an agrarian economy to one 
of the world’s most industri-
alized nations.

On a recent chilly January 
morning, trussed up in hand-
knit shawls, next to a warm 
radiator, she summed up her life simply: “115 years are a lot.”

Ms. Morano has no doubts about how she made it this long: 
Her elixir for longevity consists of raw eggs, which she has 
been eating — three per day — since her teens when a doc-
tor recommended them to counter anemia. Assuming she has 
been true to her word, Ms. Morano would have consumed 
around 100,000 eggs in her lifetime, give or take a thousand, 
cholesterol be damned.

She is also convinced that being single for most of her life, 
after an unhappy marriage that ended in 1938 following the 
death of an infant son, has kept her kicking. Separation was 
rare then, and divorce became legal in Italy only in 1970. She 
said she had plenty of suitors after that, but never chose an-
other partner. “I didn’t want to be dominated by anyone,” she 
said.

Gerontologists agree that there is no one key to longevity. 
“You talk to 100 centenarians, you get 100 different stories,” 
said Valter D. Longo, the director of the Longevity Institute at 
the University of Southern California, whose studies suggest 
that diet is an important factor in living longer.

And there’s genetics. “We do 
know that the ability to make 
it to 110 is heritable, so you 
have a large increase in chance 
if you have several people in 
your family to live to a late 
age,” Dr. Longo said.

One of Ms. Morano’s sisters 
died just short of 100; another 
lived to 102.

Remarkably, Ms. Morano still 
lives alone, shuffling around a 
tiny two-room apartment sur-
rounded by dusty memories 
and the vestiges of her more 
recent fame, including tributes 
and certificates from officials, 
among them the country’s 
last president, commending 
her resilience. Next to her 
bed is a small plaque with 
the numbers “115” in bright 
blue letters, made by children 
at a local nursery school, who 
hand-delivered the present.

“They also brought their coughs and sniffles,” fretted 
Rosemarie Santoni, her niece and principal caregiver who 
comes by every morning to prepare the day’s meals, which 
consist of the aforementioned eggs, now down to two a day, 
ground meat, soupy pasta and a banana.

A neighbor checks in periodically, and is on call for emergen-
cies, but there have not been many. The few times she has 
been ill, she has “refused to set foot in a hospital,” even having 
blood transfusions or stitches done at home, said Carlo Bava, 
the doctor who has cared for her since she turned 90. Her gen-
eral health is good, he added.

Ms. Morano appears to enjoy her new fame, patiently reviving 
rote reminiscences for the many strangers who call on her to 
recount her life and the times she lived in. Her memory, how-
ever, evades entire decades.

Emma Morano in her home in Verbania, Italy. She is the 
oldest person in Europe, and the fifth oldest in the world.  
Photo credit Alessandro Grassani for The New York Times

Keep Her Young at
Raw Eggs & No Husband Since ’38 115



 
What a fine afternoon 
and evening was 
enjoyed by a small 
group of about 35 
IAHF members at San 
Francisco’s beautiful 
War Memorial Opera 
House.  In a sold-out 
theater, we had the 
pleasure of watching 
and listening to the 
world premier of the 
opera “Two Women” 
titled La Ciociara” 
in Italian. Thanks 
to Ken Borelli, we able to purchase excellent orchestra 
seats for a substantial discount.  We all greatly enjoyed 

the performance and had a fine 
time discussing it at dinner 
afterwards.  Most of us agreed 
that the music was quite 
beautiful, quite strong and 
definitive but that perhaps the 
libretto could use a little work.  
There was not a clear beak-out 
aria, but there seemed to be 
plenty of opportunity for one 
due to the passionate nature 
of this piece of Roman history.  

After some re-working the opera goes the Teatro Regio 
in Torino, Italia.

Added to the uniqueness of our day was the fact that we 
attended the opera on the day of the Gay Pride Parade 
in San Francisco .  The parade ended at the Civic Center 
near the opera house at just about the time we exited, so 
we all got to see quite a display of rainbow pride. It was 
colorful and interesting to say the least.

We then walked a short block to a lovely restaurant, 
Caffé delle Stelle, and enjoyed a feast pre-ordered by Ken 
and just delicious.  The fillet of sole especially got rave 
reviews… and not just from me and my husband.  We 
were lucky to have Peter Cedollini with us.  As a chef and 
also owner of two successful restaurants called Mangia 
Mi. He also praised the preparation of the delicate fish.

The combination of the powerful music, the edifying 
and tragic drama, the colorful City display and the fine 
food in excellent company all made for a memorable 
excursion.  

Thanks Ken for organizing it!  -- Linda Binkley  •
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Ask her about Mussolini, or the world wars or any num-
ber of current or past political figures, and she shrugs 
indifferently. Her recollections are mostly intimate. 
“My sisters and I loved to dance and we’d run away to 
the dance hall and then our mother would come look-
ing for us with a birch stick,” she recalled recently.

One of eight children, Ms. Morano was born on Nov. 29, 
1899, in Civiasco, a tiny town in Piedmont, in the same 
year that Guglielmo Marconi first transmitted a radio 
signal across the English Channel and a group of inves-
tors founded the Fabbrica Italiana Automobili Torino, 
or Fiat.

While still a girl she moved with her family to Villados-
sola, once an important iron and steel company town. 
The climate — humid and cold winters — was not con-
genial to her constitution, so a doctor suggested she 
move to the nearby environs of Lake Maggiore, which 
straddles Italy and Switzerland. She chose Verbania, a 
pretty lakeshore town with a milder climate where she 
found a job in a factory, making jute sacks.

“The doctor told me to change air,” she said, “and I’m 
still here.”

Ms. Morano began to gain fame only when she crossed 
the 110-year-old milestone and entered into the ever-
dwindling ranks of supercentenarians, nearly all of 
whom are women. She is amused to be the object of in-
terest among researchers from around the world, who 
travel to her bedside — because she no longer leaves her 
home — to study her lifestyle and genetics.

“She’s aware of the privilege of living,” said Dr. Bava, 
who said Ms. Morano had always graciously accepted 
the aging process and the aches and pains that come 
with it. He visits her once a month, just to check in.

“If all my patients were like this,” he said, “I could have 
spent my days reading newspapers.”

A version of this article appears in print on February 15, 2015, 
on page A14 of the New York edition with the headline: Raw 
Eggs and No Husband Since ’38 Keep Her Young at 115. 

-- Submitted by John Romano  • 
*Note:  Since this article was originally published, Ms. Morano 
has become the second oldest person in the world. Yea Italy!!

Message from the 
IAHF Newsletter Chairperson 
It's always great to get stories from members of the 
IAHF for the Newsletter. It adds vitality, diversity, and 
a sense of family and community. 
I'll be looking forward to your contributions
Please send your edited entries to:  news@iahfsj.org
Richard Stewart  /  IAHF Newsletter Chairperson    •

A Fine DAy in the City

Peter Cedollini



Complimenti! The newsletter has 
improved this year! It has been edited 
very well, and the articles are fantastic! 
I think that many people will agree 
with me. Bravo Ricardo!!
-- Caterina Cucciare Stenberg  •

Dear Editor,

I appreciate articles such as the ones on 
Eleonora Duse and Giuseppe Garibaldi, 
but would like to know their source.  
Auguri on another interesting newsletter 
(and for all the good work being done 
at the IAHF).
-- Lorraine Macchello  •

Stephen and Richard,

Buongiorno! I just reviewed the really 
outstanding IAHFSJ e-newsletter (and 
subscribed!).

I'm pleased to have been included in 
the April edition and would be more 
than happy to have you include future 
articles in future editions. It seems as if 
this particular piece was pulled from 
my Italian Notebook publication (I've 
written over 20 articles for them)? 

I love all that you are doing and wish I 
lived closer to San Jose (I live in Santa 
Barbara) but surely a visit isn't out of 
the question!

Grazie for your support!

Victoria De Maio  /  Travel Consultant, 
Writer, Blogger, Tour Leader  •

I don’t  know 
if this is worth 
printing, just 
a comment to 
your article on 
the drawings 
in Stanford…
speaking as 
an artist,  the 
most beautiful 
drawing I ever 

saw in my years between the museums 
of  London, Paris and Italy, is the self- 
portrait of Leonardo, kept in Turin at 
the Royal Library in the Palazzo Reale. 
The Palazzo is a few hundred meters 
from the church where the Shroud is 
kept so if you visit Torino try to visit 
the Palazzo Reale and its library. If you 
look up the history of the drawing, you 
discover that the Italian and English 
Wikipedia articles have different 
versions. It was always accepted as far 
as I knew, that this WAS Leonardo’s self 
-portrait, while the English language 
article mentions a controversy 

regarding attribution. Anyway, to see 
this drawing “in the flesh” for me was 
an incredible experience. There is an 
intricate myriad of tiny ink lines, which 
were clearly made directly in ink with 
no pencil underlining, and the face takes 
life from these lines. It seems to surge 
out of the paper.  It is a small drawing 
and I saw it twice, in Paris and Turin. 
I was not able  to see it on subsequent 
visits to Turin as  the library was either 
closed, or other times the drawing was 
traveling…but try to see it if  you are 
interested in Art !
https://it.wikipedia.org/wiki/
Autoritratto_(Leonardo)
https://en.wikipedia.org/wiki/Portrait_
of_a_man_in_red_chalk_(Leonardo)
-- Valeria Roman  •

Piazza Saint Francis
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“Piazza Saint Francis, The Poets Plaza” (a non-profit) will be 
an oasis for San Franciscans and a national site for lovers of 
poetry, music and art just as the Piazzas in Italy. The Piazza 

will be italian green and white granite, several Olive trees, ta-
bles and chairs to enjoy a cappuccino, a true Umbrian Piazza.
For more information click here:  http://www.piazzasf.org/

The Poets Plaza

The YouTube video is available here:  https://www.youtube.com/watch?v=Of37y9FKLfU&app=desktop  

-- Submitted by Judy Joseph  •

Letters
To The Editor

Dear Editor,

I cannot help but notice that as our 
newsletter has so beautifully improved, 
our Patron Membership section has 
exploded with not only increased members 
supporting at the highest level but also we 
have new Patron Supporters every month!  

My conclusion is that you and your team 
have been a significant part of our current 
Patron membership increase for 2015 and 
the year is only just past a midpoint! Thank 
you all, for your excellent work!

Pam Oliver-Lyons / Patron Member  •

https://it.wikipedia.org/wiki/Autoritratto_(Leonardo)
https://it.wikipedia.org/wiki/Autoritratto_(Leonardo)
https://en.wikipedia.org/wiki/Portrait_of_a_man_in_red_chalk_(Leonardo)
https://en.wikipedia.org/wiki/Portrait_of_a_man_in_red_chalk_(Leonardo)
http://www.piazzasf.org/
https://www.youtube.com/watch?v=Of37y9FKLfU&app=desktop
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If you plan to be travelling In Italy 
during the second half of August be 
forewarned!  You are likely to encounter 
signs saying chiuso per ferie (closed for 
vacation). According to ancient tradition, 
August 15th marks the beginning of 
Italy’s vacation period.  Italians pour out 
of the cities and head for the beaches.  

Northerners go south, southerners go 
north and everyone heads for La Costa 
Smeralda in Sardinia.  Most tourist sites 
are open, but it is hit or miss with some 
museums and guide-book restaurants.

The word ‘Ferragosto’ is from the 
Latin Feriae Augusti which translates 
Augustus’s festival. The holiday was 
introduced by Emperor Augustus in 18 
B.C. to give citizens the right to shut 
down for a couple of weeks during the 
hottest time of year.  Cities throughout 
the empire arranged entertainments 
and beasts of burden were decorated 
with flowers.  During this period Roman 
gods were also honored, in particular 
the goddess Dianna.

Christianity entered the empire and 
sometime around the 5th or 6th century it 
was decided to celebrate the Feast of the 
Assumption of Mary on August 15th…. 
An excellent choice of days since citizens 

were already used to celebrating at that 
time!  On this day, Orthodox, Roman 
and some Anglican churches celebrate 
the physical elevation of Mary’s sinless 
soul and incorrupt body into Heaven 
with masses, parades and feasts. It is a 
much-loved national holiday because 
everyone loves a summer vacation.

The period of the ferragosto ends 
officially on August 31st, midnight. 
Proprietors are free to be opened or 
closed during those two weeks. 

Should you happen to be in Italy this 
August be sure to check out the famous 
Palio di Siena:  

The Palio of Siena on August 16th  is the 
biggest horse race in Italy. People from all 
over the world travel to Siena in Tuscany 
to see this festival and by all accounts it’s 
quite an awesome event. •

Vacation Italian Style

Ferragosto!
By Linda Binkley  
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The beautiful new dance floor at the IAHF!

Time to spruce up those dancing shoes!!!  
Our wood dance floor is now installed and ready for 
happy feet!  It’s been a long time coming, but thanks 
to our outstanding donors and volunteers it is now 
an official accomplishment.  Richard Zamer receives 
a special thank you for his exceptionally generous 
donation. Ken Borelli, Maria Gloria and Carlo 
Severo pooled together with substantial donations 

to make the floor possible.  IAHF President Dave 
Perzinski, and volunteers Ivan Perzinski and Joe 
Ponte did the actual installation work which took 
the three full days.  Serious thanks to all these out-
standing people for making this IAHF hall upgrade 
a reality. And thank yourself too, because part of the 
monies came from your membership dues.
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Taking something with a grain of salt 
comes from the ancient Romans!

You've probably heard this English idiom 
multiple times. If you haven't, taking 
something with a grain of salt means that 
you aren't supposed to trust that what 
you're hearing is true. For example, you 
could use it as such: It's interesting to read 
the reports in the newspapers, but I tend to 
take them with a grain of salt. This means 
that you don't necessarily believe that 
the reports are completely true and you 
doubt that they're impartial or completely 
truthful.

The first use of this phrase in the English 
language comes from 1647, however, the 
phrase comes from an ancient Roman 
belief. The latin phrase is addito salis 
grano, meaning add a grain of salt. Check 
out this relevant passage from a natural 
history book from ancient Rome. 

After the defeat of that mighty monarch, 
Mithridates, Gnaeus Pompeius found in 
his private cabinet a recipe for an antidote 
in his own handwriting; it was to the 
following effect: Take two dried walnuts, 
two figs, and twenty leaves of rue; pound 
them all together, with the addition of a 
grain of salt; if a person takes this mixture 

fasting, he will be proof against all poisons 
for that day

Romans thought that adding a grain of salt 
would protect you from being poisoned! 
In the metaphorical sense, if you add a 
grain of salt to whatever you hear / read, 
you'll be protected from being poisoned 
by lies!

___________________________________

This catchphrase is a translation from 
Pliny’s Historia Naturalis, written c. 77 
A.D.. The Latin is often quoted as cum 
grano salis, but this is incorrect. Pliny 
actually wrote addito salis grano. The full 
passage, from Book 23, section 149, is:

In sancutariis Mithridatis, maximi regis, 

devicit Cn. Pompeius invenit in peculiari 
commentario ipsius manu conpositionem 
antidoti e II nucibus siccis, item ficis totidem et 
rutae foliis XX simul tritis, addito salis grano: 
ei, qui hoc ieiunus sumat, nullum venenum 
nociturum illo die.

(After the defeat of that mighty monarch, 
Mithridates, Gnaeus Pompeius found in 
his private cabinet a recipe for an antidote 
in his own handwriting; it was to the 
following effect: Take two dried walnuts, 
two figs, and twenty leaves of rue; pound 
them all together, with the addition of a 
grain of salt; if a person takes this mixture 
fasting, he will be proof against all poisons 
for that day.)

So to take something with a grain of salt is 
to guard against its noxious effects.

Use of the phrase in English dates to 
1647 when it appears in John Trapp’s 
Commentary on Revelation of John:

This is to be taken with a grain of salt.

(Sources: Oxford English Dictionary, 2nd 
Edition; Yale Book of Quotations; Perseus 
Digital Library, Tufts University) 

Wordorigins.org / Dave Wilton, Saturday, 
February 24, 2007  •

Take It With A Grain Of Salt

A salt cellar by Cellini

Most of you know that the IAHF is 
primarily a volunteer organization.  
Even our Board of Directors members 
are all volunteers.  But it is beyond the 
Board that we look to for the lifeblood of 
the organization.

BOD member Linda Binkley and her 
husband Bob have taken on the task of 
managing the IAHF wine bar for the past 
three years.  It’s a big job, much more 
complicated than it appears to be for 
sure.  Without the help of our excellent 
volunteers Karen Vanderpan, John 
Dods and Kim LeBleu the job would 
be a struggle.  Instead it is a pleasure.  

With their assistance the glasses sparkle, 
the members are served quickly, the bar 
stays clean, the snack bowls full and 
we all have time to mingle and enjoy 
each others company.  Our excellent 
vendor, Thomas Mills supplies us with 
quality wine at bargain prices. Tom 
even delivers our beer and wine orders 
to the  IAHF at no cost.  Besides that he 
generously donates exceptional wines 
for drawing prizes.  Where would we 
be without all these helpful volunteers! 
Grazie mille!  -- Linda Binkley  •

Photo right: Thomas Mills Donor and 
Wine Vendor

Where Would We Be Without….
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Mona Lisa Smiles

Don’t forget to sign up for one of  
Delia's Italian Language classes. 
You will smile too like these 
other students.

Email Delia at caradelia@yahoo.com 
to sign up for a class or two.

Or call our office at (408) 293 -7122

Delia

Go Green, Go Paperless, Save the IAHF $$$

Recently the IAHF Board approved increasing the IAHF Newsletter budget an additional $400 a month. Now, everyone will 
be getting both the email and postal mail versions. Each issue of the postal version costs the IAHF about $2 when you take in 
all of the expenses including formatting, printing and postage. 

To be IAHF Green and go paperless, please    click here    or call 408-821-4260.

Richard Stewart, IAHF Newsletter Chairperson    •

Delia's
Italian Language

Class

mailto:news%40iahfsj.org?subject=I%20want%20to%20be%20IAHF%20Green%21%20Please%20send%20me%20the%20IAHF%20Newsletter%20by%20email%20only.
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Maria Gloria | Sep 10, 2014 | L'Italo-
Americano

Dear Readers,

The Labor Day holiday reminded me 
that back in the days when chips were 
made of wood and not silicon, the labor 
that enriched the Santa Clara Valley 
was predominantly Italian. The fertile 
land and mild climate attracted Italians 
from all regions of Italy, including 
Abruzzi, Basilicata, Calabria, Tuscany 
and Piemonte. The immigrants labored 
as farmers, ranchers, vegetable growers 
and winemakers. Italian men, women 
worked in canneries and packing houses, 
supplying the rest of California and the 
nation with fresh produce.

Labor Day theme in mind, I’ll share some 
excerpts from the (late) J. De Vincenzi 
article on how early Italo-Americans 
labored in the Santa Clara Valley, now 
aka “Silicon Valley”: “Santa Clara Valley, 
then known as the ‘Valley of Hearts 

Delight’, was a perfect location for the 
early immigrants to work in the fruit 
and vegetable ranches, the canneries, the 
railroads, and to establish businesses. 
They came to America to be Americans. 
They saved their money to send to 
parents and relatives, so they could also 
come to America.

In the three major areas of Agriculture, 
Business and Professions, many Italians 
who labored in fields and orchards 
and later became landowners, whose 
descendants became highly professional 
people in law, business, education, food 
processing, and real estate.

In the early 1900’s, people like Frank 
Perrone, from Tricarico, province og 
Matera in the Basilicata region of Italy, 
exemplied success in his new country 
America. A longtime San Jose rancher, 
he later owned the Perrone Cheese 
Company.

 In 1922, the Barbaccia Brothers, Philip 
and Nicholas, along with their father, 
Ciro, were successful ranchers and 
had started a new cannery, the Santa 
Clara Valley Canning Company. They 
increased their earnings and purchased a 
50-acre ranch in southwest San Jose.

In Cupertino (now the heart of Silicon 
Valley and home of Apple Computer), 
Rosario and Joe Cali expanded their 
orchard ranch into a fruit hauling 
business that included hay and feed. All 

this began from two Sicilian immigrants 
who had faith in America and were 
determined to succeed.

Marco “Mike” Lobue and his brother 
went from ranch laborers to landowners, 
later establishing Lobue Packing 
Company of San Jose and the San Jose 
Canning Company.

The Di Fore Family started the Di Fore 
Canning Company, adding to the many 
canneries that became a part of Santa 
Clara Valley’s fame as the fruit canning 
capital of the world.

Anthony R. Giangi, Sr. from Cerda, 
Palermo, a pioneer in the tomato canning 
business, established with his family, the 
Contadina Tomato Paste Cannery, the 
first tomato cannery in the United States.  
He later started the Giangi Brothers 
Packing Company in Santa Clara. His 
sons, Valentino, Peter, John and Anthony 
Jr. carried on the business after World 
War II.

The Sabatino Family, of east San Jose, 
under the leadership of Murphy, worked 
hard with his ten brothers and sisters on 
the ranches and in an established family 
grocery store. Murphy became a very 
successful businessman, realtor, investor, 
land developer, politician and an Italian-
community volunteer.

Don Lima, taking over his father’s 
orchard at the early age of 11, became 
a very successful businessman in the 
mortuary business. The Lima Family 
Mortuary business included his four 
children, Carly, Joe, Gus and Don Jr. In 
1975, he and fourteen others became the 

Labor Day and the Italians in the Santa Clara Valley
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original founders of the Italian American 
Heritage Foundation.

The Lamantia Family, of Orchards of 
Evergreen, were family ranchers headed 
by Leonard and Ted Lamantia, children 
of Grace (Cancilla) and John Lamantia. 
Their roots were firmly attached to Sicily. 
They grew quality apricots, prunes and 
cherries. “Red” Lamantia operated one of 
the largest dry yards and was the first to 
innovate with automated apricot cutters.

The Di Napoli Family, headed by 
rancher Frank Di Napoli, started the Sun 
Garden Cannery with the acquisition of 
the Bisceglia Canning Company in San 
Jose. Today, the Di Napoli family is very 
prominent in land development, real 
estate, and community philanthropy.

The Vincent Cortese Family, who came 
from Trabia, Sicily in 1922, progressed 
from picking cherries and prunes to 
operating over 1,000 acres of orchards. 
His son, Dominic, later entered politics 
and was elected chairman of the Board 
of Santa Clara County Supervisors. From 
1966 to 1979, he also served as State 

of California Assemblyman, 
representing the 24th district.

The De Rosa Family- Gene, Al, 
and Joe - became prominent 
orchardists prior to and after 
1940, extending their interests 
later to shopping centers.

Joe Perrucci started the Mayfair 
Packing Company and helped 
to start the Sun Garden Packing 
Company, both major fruit 
processing and distributing 
operations. Perrucci, in 1961, 
established a dried fruit plant, a 
replica of his own San Jose plant 
in Naples, Italy at the request of 
the Italian Government.

Beniamino Cribari started his 
business in 1904 with his sons, 
forming the winery known as B. 
Cribari and Sons.

The Fontana Family formed a fruit 
packing plant, which later became the 
Del Monte Canning Corporation, a 
nationally known label in canned fruits 
and vegetables.

The Guglielmo Family - Gene, Gary and 
George of Morgan Hill - operate the 
oldest winery in the Santa Clara Valley 
and distribute the wines throughout the 
United States.

The Marchese Family, ranchers led by 
Chris Marchese, became one of the largest 
growers of cherries and apricots. In 1960, 
he became the largest apricot grower in 
the world.

The Italians in Santa Clara Valley also 
contributed to the establishment of a 
wide variety of businesses servicing the 
community in the following areas:     A.P. 
Giannini, born in San Jose and probably 
the most famous businessman in Santa 
Clara Valley, opened the “Banca D’Italia” 
or the Bank of Italy in San Francisco in 
1906 and his first branch bank in San Jose. 
With a name change to Bank of America, 
it became the largest banking system in 
the world. And “nota bene”: During the 
Great Depression of the 1920s and 30s, he 
refused to foreclose on property owners 
who could not pay the property tax 
payment.

-- Submitted by Richard Stewart  •

Save The Dates For details contact the IAHF and or IAHF website

Aug 20 Regional Lunch  ❦  Calabria with Ken Borelli  •

Aug 29 & 30  Italian Family Festa!!   ❦  Joe Rizzi, Chair / Nancy Morreale, Co-Chair; Please note: No Cena Fuori be-

cause of Festa activities  •

Note: the Regional Lunches are on the 3rd Thursday of the month, the Cena Fuori are on the last Thursday of the month 

at 7 PM and our cooking classes will be on the first Thursday of the month at 7 PM

New events will be announced online and/or via mailers as soon as they are confirmed

http://www.iahfsj.org/


A heartfelt "Benvenuta" to the newest IAHF 
board member, the recently retired Superior 
Court Judge,  Joyce Allegro. Joyce has great 
experience, both as a professional and as a 
volunteer. In addition to being a Superior 
Court Judge, she has been a Deputy District 
Attorney for the Santa Clara and San Mateo 
Counties at different times.

Early in her career, she worked for a 
prestigious law firm.  She remained active 
on the boards and committees of many 
professional and volunteer organizations.  
Moreover, Joyce was president of:  the 
Support Network for Battered Women; 
Kids on Campus; and the Government 
Attorney's Association where she was also 
Chief Negotiator. Joyce was a Board member 
of the Ming Quong Children's Center and a 
member of Community Leadership, San Jose. 

Additionally, Joyce was active in the Executive 
Committee for the American Inns of Court 
where she was in charge of refreshments 
for all meetings and of two to three yearly 
dinners for members.  

In 1994, not content with all her activities, 
Joyce ran for a seat on the San Jose City 
Council.

Joyce attended Italian classes at the IAHF 
and, after her retirement, spent eight months 
in Italy studying the language and enjoying 
the people, culture, and beauty of the country. 

Joyce now wishes to dedicate her time, 
energy, and organizational skills to help the 
IAHF grow in membership and, thus, become 
a recognized positive influence on the Silicon 
Valley.   -- Submitted by Mike Console  •

Maria Duncan donated books and videos to the IAHF library. Her 
father, Lieutenant Colonel George Duncan, was in Italy during WWII. 
At that time, he developed a fondness for the Italian people. He got 
married in Livorno, Italy, to a foreign-born war bride originally 
from Croatia whom he met in Naples, Italy. They returned to the 
United States together. Since then, he made many trips back to Italy 
and collected books and videos. He took Italian classes at the IAHF. 
Upon his passing, he told his daughter that he wanted to donate his 
collection to the IAHF. He left a great collection that we all can now 
enjoy.

Judy Cramer donated a beautiful photo album that belonged to her 
father-in-law's family. Her father-in-law was from Jamestown, New 
York, but moved to San Jose, California. The photo album has many 
interesting pictures and documents. At one time, there was a fairly 
large migration from Jamestown to San Jose.

Tony Zerbo, current member of IAHF, is one of those who moved 
from Jamestown to San Jose. You may want to go through the album 
with him to learn more.

Thank you for your donations, 

Richard Stewart, IAHF Librarian    •

IAHF Library Donations

 Lieutenant Colonel George Duncan

New IAHF Board Member Joyce Allegro
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To the IAHF Members:

At our Membership meeting in November 2014, I 
reported the discovery of a financial loss experienced 
by the IAHF from 2011 to 2014. 

At the time, due to the on-going investigation by the 
Santa Clara County District Attorney's Office, I was 
unable to share certain details. However, the case has  
now been resolved and I am at liberty to inform you 
about what happened.

In June 2015, Rosa Lopez, former secretary of the 
IAHF, pled guilty to stealing from the IAHF. On 
Friday, July 17, 2015, at 9:00 a.m., in the Santa Clara 
County Hall of Justice, she was sentenced to one 
year in the county jail, not eligible for early release, 
with five-year supervised probation. She agreed to a 
restitution order to repay the IAHF.

A victim impact statement, prepared by Ken Borelli, 
was read in court. From the IAHF Linda Binkley, 
Bob Binkley, and I  attended the court proceedings. 
I plan to provide specific financial details at our next 
membership meetings.

I want you to know that a system has been put in place 
to insure that nothing like this will happen again. 

Respectfully submitted, 

Frank De Turris, IAHF Treasurer
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Bus card 3.25”W x 2.25”H 
3 issues $100   
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You have all watched a KQED special and seen 
teams managing the phones as viewers call in 
their donations. The IAHF as been invited to 
provide 15 volunteers to answer the phones 
for the upcoming special TheTenors Under 
One Sky.
In return, the IAHF will receive two on-air thank you 
mentions with the IAHF logo on a slide as well as have 
the logo placed on the back of the laptops in the studio. 
Each volunteer will be provided with a KQED lap top 
to be used for entering donations.  Volunteers must 
be computer literate.  The event takes place at KQED 
headquarters on Thursday, August 13, 2015, from 7 
p.m. to 9:30 p.m. Volunteers will meet at the IAHF and 
carpool to KQED headquarters.

If you would like to participate, please contact Lucia 
Clementi ASAP at lac9471@yahoo.com. You may also 
phone the IAHF office at (408) 293-7122.    •

Be On The Silver Screen

Be an IAHF Volunteer @

http://news@iahfsj.org
mailto:lac9471%40yahoo.com?subject=


Direct Line: 408  206 9584
Email: rdeluca@interorealestate.com

Website: www.rosettadeluca.com

Rosetta De Luca
Providing the quality of service you deserve!

FOR A PROFESSIONAL MARKET ANALYSIS, CALL ROSETTA TODAY!

Specializing in Rose Garden, Willow Glen & surrounding communities

Professional Experience
Rosetta is a full-time, professional real estate agent assisting in buying and selling homes in all of Santa Clara County.  
�roughout the years, Rosetta has earned many achievements and awards such as, International Presidents Elite, Top 
Listing agent, Top Buyers  agent, one of Silicon Valley’s Top 100 agents and Top Producers with over 14 years of sales, 
marketing and negotiation experience.  Rosetta takes pride in providing 100 % quality service to all her clients and has 
earned an impressive reputation in the real estate community. She is known for her exceptional work ethic, e�ective 
communication skills, attention to detail and �erce negotiating experience. With her clients’ best interests at heart, Rosetta 
understands the meaning of commitment and dedication.

Education
Since obtaining her California Real Estate license, Rosetta has attended mandatory legal classes, completing various state 
required programs, such as  Real Estate Principals, Real Estate Appraisals, 1031 Exchange Reinvestment Plan, Limit 
Liability Company for Reinvestments, Protecting the Fee, Due Diligence and Disclosures, Agency Fair Housing, Trust 
Funds, Ethics and Risk Management, Survey Course and Risk Management.  

Professional Philosophy
Rosetta’s passion and philosophy have always been to put her clients best interests �rst, provide every client with the 
highest of business ethics, commitment and 100 % excellent quality service. Building a lifetime relationship by earning the 
respect and trust of her clients, is her ultimate goal.

Professional Affiliations
     • California Association of Realtors  • National Association of Realtors
     • San Jose Real Estate Board   • Re-Infolink Multiple Listing Service

Personal Background
Spending quality time with family and friends, exercising, running and giving back to the community 

It is my ultimate goal, as your professional real estate agent, to provide you with quality service, exceed your expectations 
and make your real estate transactions a positive and painless experience. My overall local expertise and extensive real 
estate experience will bene�t you whether you currently are selling or buying a home, or  are a returning client checking 
out the many homeowner resources I o�er.

Email: rdeluca@interorealestate.com
Website: www.rosettadeluca.com

Page 22 August 2015

mailto:rdeluca%40interorealestate.com%20?subject=
http://www.rosettadeluca.com


The design, parallel lines of 
stitching, 3-6mm wide, are worked 
on a two layers of fabric. Yarn 
(wool) or cord is threaded through 
the channel from the back. The 
result is a pattern of raised lines on 
a flat background. Often quilting or 
trapunto* are used in association.

Characteristics

•    Fabric - usually lustrous, silk, 
satin, shantung, also fine linen, 
polished cotton

•  Design - flowing parallel lines 
worked in running stitch, back 
stitch or machine. 

•  Traditional work did not have 
other embroidery stitches.

•   Padding - cord, wool or wool 
tops, between parallel lines creating a 
raised surface. 

•   Thread - cotton or linen, same or 
contrast colour.

History

The word ‘quilt’ means a stuffed sack, 
mattress or cushion from the Latin 
‘culcita’.

Despite its name, Italian Quilting did not 
develop solely in Italy. Corded quilting is 
found in artifacts from many Asian and 
Middle Eastern countries. Throughout 
the 17th C and well into the 18th C 
the technique was widely practised 
throughout Europe and was highly 
fashionable.

Italian quilting was introduced into Italy 
during the Renaissance as a direct result 
of the trade in rich silks and satins, so 
the fabrics and technique are closely 
associated. The visual appeal of quilting 
is enhanced by lustrous fabrics but 
linens, polished cottons and fine wool are 
also used.

The whole effect is a flowing continuous 
movement. Many traditional designs 

are based on geometric lines involving 
beautiful interlaced patterns, flower 
arrangements and naturalistic figures in 
domestic scenes.

The design can be worked by hand 
or machine. Twin needles of a sewing 
machine can be used to create parallel 
lines of stitching quickly and efficiently.

Although usually worked with two layers 
of fabric, the technique can be worked 
with one layer with the design on the top 
layer. Once in a frame, one hand holds 
the cord in place under the fabric while 
the other hand works herringbone stitch 

across the parallel lines of design. 
Where the lines cross each other, 
the cord is cut close to the stitching. 
Finished piece is usually lined.

Uses

Very large quilts and hangings were 
fashionable as furnishings in the last 
half of 17th C & early 18th C. Also 
waistcoats, jackets, undergarments 
particularly petticoats, dressing 
gowns, accessories e.g. caps.

* Trapunto – has two layers of 
fabric with only one line of stitching 
around a design shape. On back 
fabric, a slit is made, wadding 
inserted and slit stitched up. Or 
muslin fabric parted & wadding 
inserted with knitting needle.

Reference

Colby, Averil, Quilting, Batsford, London, 
1987

Quilting School: Complete Guide to 
Patchwork and Quilting, Ann Poe, 
Readers’ Digest, New York 1993

The Batsford Encyclopedia of Embroidery 
Techniques, Batsford, London, 1984

Weldon’s Encyclopedia Of Needlework, 
The Waverly Book Co, London

© Valerie Cavill 2008
-- Submitted by Richard Stewart  •

QuiltingItalian, or Corded
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