UPCOMING EVENTS & MEETINGS

9}
]
<
el
@)
=
[~ 9
9}
b
<«
=
=)
a2
£

A publication of the Ciociaro Club of Windsor

MARCH /APRIL

May 13

Mother’s Day Brunch
May 16

Paint Night ' |
May 25 r '
Lobster Night

May 27 - \J
General Assembly Meeting

June 1
Voci Ciociare BBQ

June 3
Wine Tour

June 17
Father’s Day Brunch

June 24

General Assembly Meeting

July 6
Ladies Bocciofila BBQ

July 8

Casalverano / St.Onorio Festival

Aug. 13-17
Kid’s Camp

Aug. 19

Madonna di Canneto Festival

There are no General Assembly Meetings
in July or August

2018
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Una pubblicazione del Ciociaro di Windsor

MARZO / APRILE

46th ANNUAL BANQUET
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General Meetings
The next General Assembly Meetings will take place on
May 27 and June 24 at 9:30 am

May 11: ROASTED QUAILS, Potato, Vegetable

May 18: CHICKEN PARMIGIANA, Gnocchi, Vegetable
May 25: PRIME RIB, Baked Potato, Vegetable
June1 STUFFED FILET OF SOLE, Rice, Vegetable
June 8: ROASTED RABBIT, Potato, Vegetable

June 15: BEEF MEDALLIONS, Lasagna, Vegetable
June 22: BACCALA IN UMIDO, Polenta, Vegetable

June 29: STRIPLOIN STEAK, Potato, Vegetable

~ Reservations Strongly Recommended ~

T: 519-737-6153 F: 519-737-7269

Riunioni Generali
Le prossime Riunioni Generali avranno luogo il
27 maggio ed il 24 guigno alle ore 9:30 am

11 maggio: QUAGLIE ARROSTO, Patate e Verdure

18 maggio: PETTO DI POLLO ALLA PARMIGIANA,
Gnocchi e Verdure

PRIME RIB, Patate e Verdure

FILETTO DI SOGLIOLA RIPIENO, Riso e
Verdure

CONIGLIO ARROSTO, Patate e Verdure
MEDAGLIONI DI MANZO, Lasagna e Verdure
BACCALA IN UMIDO, Polenta e Verdure

BISTECCA DI CONTROFILETTO, Patate
e Verdure

25 maggio:
01 giugno:

08 giugno:
15 giugno:
22 giugno:
29 giugno:

www.ciociaroclub.com
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46TH ANNUAL MEMBERS’ BANQUET

The 46th Annual Banquet was Giulio Malandruccolo's last
time to address the members as President of the Club.
Master of Ceremony and Board Member, Massimo de
Menech's introduction of the man was hearfelt and
gracious! Giulio's speech had most of the usual accounts
of the Club's excellent progress but, one could hear his
voice break a few times. One could see that he was filled
with emotion.

This year, “Castro dei Volsci was the Town of the Year
2018-2019”. The Vice-Mayor Leonardo Ambrosi and his
companion Tamara Perfili, represented the Mayor Dott.
Massimo Lombardi, who sent greetings along with his
profound thanks at having been selected for such an
honour!

After the procession and all were at their places, three
anthems were sung by the Voci Ciociare.

Continuing on with introductions of the Head Table, there
were also exchanges of plaques and gifts. Toasts to Italy,
Ciociaria and Canada were offered by Mayor McNamara,
Vice President Anna Vozza and Dott. Leonardi Ambrosi,
respectively. There was a moment of silence for deceased
members along with a Candle Lighting in their honour.
Rocco Maiuri said Grace and then dinner was served. The

Folklore group dancing

Ciociaro Youth Folklore Group danced as entertainment for
the guests.

MC, Massimo continued with introductions of invited
special guests during dinner.

There were eight students who received Bursaries.
Congratulations to Sophia Bachetti, Dario De Blasis, Lauren
Lopez, Julia Mastromattei, Julia Pallisco, Natalie Pallisco,
Olivia Pomponio and Victoria Vitella.

We would also like acknowledge and thank our community
partners who generously support the Bursary program!
Fazio & Giorgi, LLP, Paul Maini, Chartered Accountant,
RBC Royal Bank and Swing It For Youth Ciociaro Club
Golf.

Sixteen names were read to honour the members who
achieved 25 Years of continuous membership. They
received a silver pin to commemorate the occasion.
Congratulations to them all !!

The meal was delicious, the hall was decorated beautifully
and the music by “City Lights” fantastic once again! Thank
you to the organizing committee headed by Board Member
Laura Tiberia.

Until next year! See you at the 47th Annual Banquet!

25 Year Pin Recipients

CORRIERE CIOCIARO
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46TH ANNUAL MEMBERS’ BANQUET

Il quarantaseiesimo Banchetto Annuale €' stato 1'ultimo in
cui Giulio Malandruccolo ha potuto parlare a suoi membri
come loro presidente. L'introduzione di Giulio, da parte di
Massimo de Menech, il Maestro di Cerimonia, e' stato
sentito e gentile. Il discorso di Giulio aveva la maggior
parte dei soliti resoconti degli eccellenti progressi del Club,
ma si poteva sentire la sua voce spezzarsi un paio di volte.
Si vedeva che era pieno di emozioni.

Quest'anno, CASTRO dei VOLSCI e¢' stato la “Citta’
dell'Anno 2018-2019”. 11 Vice Sindaco Leonardo Ambrosi
e la sua compagna Tamara Perfili, hanno rappresentato il
Sindaco, Dott. Massimo Leonardi, che ha inviato saluti
insieme ai suoi profondi ringraziamenti per essere stato
scelto per un tale onore.

Dopo la processione e tutti erano al loro posto, tre inni sono
stati cantati dalle Voci Ciociare. Continuando con le
presentazioni del tavolo principale, ci furono anche scambi
di targhe e regali. Dei brindisi a I'talia, la Ciociaria e il

Tecumseh officials receiving delegation at Tecumseh town hall

Canada sono stati offerti dal Sindaco McNamara, Vice
Presidente, Anna Vozza e Vice Sindaco Ambrosi,
rispettivamente.

C'e' stato un minuto di silenzio per i membri defunti,
insieme a la cerimonia di accensione della candela in loro
onore. Rocco Maiuri disse la preghiere e poi fu servito la
cena. Il gruppo folkloristico della gioventu' ha ballato con
molto allegria come entrattenimento per gli ospiti.

MC, Massimo ha continuato le presentazioni di invitati
ospiti speciali durante la cena.

C'erano otto studenti che hanno ricevuti borse di studio.
Congratulazioni a Sophia Bachetti, Dario De Blasis, Lauren
Lopez, Julia Mastromettei, Julia e Natalie Pallisco, Olivia
Pomponio e Victoria Vitella.

Vorremmo anche riconoscere e ringraziare i nostri partner
della communita' che sostengono generosamente il
programma di Borse di Studio! Fazio & Giorgi LLP, Paul
Maini, Chartered Accountant, RBC Bank, Swing It For
Youth Ciociaro Club Golf

Sedici nomi sono stati letti per onorare i membri che hanno
raggiunto 25 anni di adesione continua. Hanno ricevuto una
spilla  d'argento per commemorare l'occasione.
Congratulazioni !

Il pasto era delizioso, la sala era decorata magnificamente
e la musica della band “City Lights” era di nuovo
fantastica!

Grazie a Laura Tiberia e il suo comitato organizzante.

Ci vediamo al prossimo anno al Quarantesettesimo

'
Banchetto Annuale! by A. Rossi

WELCOME NEW MEMBERS IN FEBRUARY 2018
UN BENVENUTO Al NOSTRI NUOVI SOCI

LtoR: President Giulio Malandruccolo, Mark Crescenzi, Angela Passador,
Allison Noble, Jennifer Noble, Ryan Kuehfuss, Joshua Joncas, Giovanni Giurdanella

and Director Laura Tiberia

ITALIAN
HERITAGE
MONTH

An Italian flag will
be raised at
Tecumseh Town Hall
on Friday, June 1st
at 10:00 am.

R Please attend
£ this ceremony.

CORRIERE CIOCIARO
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Paese storico della Ciociaria: ACQUAFONDATA

Situata a circa 50 Km. a est di Frosinone, a 946 m. s.1.m., al centro
di una vallata, e circondata dai verdissimi monti della Meta,
Acquafondata ¢ il luogo davvero ideale per il relax e per respirare
l'aria pura dei suoi ‘mille’ metri. In numero di abitanti, circa 265, e’
il paese piu’ piccolo della Ciociaria. Il suo nome deriva da Aqua
fundata, in quanto costruita nella conca dove una volta si estendeva
il lago Vitecusum. Caratteristiche predominanti sono le sue bellezze
naturali montano-faunistiche con l'incontrastata padronanza del
nibbio negli abissali valloni del Monte Maio. Leggendaria ¢ la figura
del frate francescano Fra Domenico De Filippis alla quale ¢ legata
la chiesa di Santa Margherita. Un altro importante luogo di culto ¢
la chiesa della Madonna del Carmelo, il cui nome deriva dall'antica
credenza popolare circa un'apparizione ad una contadina, intenta al
lavoro dei campi, della Vergine del Carmelo stessa. Questo piccolo
centro di campagna, che si anima soprattutto d'estate in occasione
delle caratteristiche sagre, ¢ ben noto per la fabbricazione artigianale
delle zampogne, un'attivita tradizionale per la sua popolazione
dedita in passato soprattutto alla pastorizia ed alla lavorazione del
legno. Lo stupendo vivaio forestale di Acquafondata ¢ uno dei piu
grandiosi dell'intera regione Lazio. E’ importante il suo festival
nazionale della zampogna durante la seconda meta’ di ogni gennaio.

Acquafondata, with a population of about 265 inhabitant, it’s the
smallest town in Ciociaria. At 50 Km. east of Frosinone, it is situated
in the centre of a valley surrounded by lush green vegetation of the
Meta mountains. At 946 m. a.s.l., It is an ideal place for relaxation
and to breath pure, fresh air generated by the many forests of trees
surrounding the town. Its name derives from Aqua fundata, because
it is built in a valley where once Vitecusum Lake spread. The
predominant characteristics are its natural beauties like mountains

and fauna, such as the uncontested presence of the kite (bird
of prey), found in the deep valleys of Mount Maio. Legendary
is the figure of the Franciscan Brother Domenico De Filippis,
whom St. Margherita Church is related to. Another important
place of worship is the church of the Madonna del Carmelo,
whose name derives from an ancient popular belief regarding
an apparition of the Virgin to a peasant woman working the
land. This small mountain centre is above all alive during
summer, in occasion of the typical village festivals.
Acquafondata is also noted for its handicraft production of
bagpipes, a traditional activity of its inhabitants who were
dedicated to woodworking and to the raising of domestic
animals. Its marvellous large quantity of trees is one of the
most magnificent and expansive in the province of Latium.
Very important in this town, is the National Festival of the
Bagpipe — second half of January, each year.

Edited by Erminio Di Domenico

WELCOME NEW MEMBERS IN APRIL 2018
UN BENVENUTO Al NOSTRI NUOVI SOCI

LtoR: President Giulio Malandruccolo, Nicholas Katzenberger, Emma Lindsay,
Josephine Liburdi, Anita Liburdi-Trudeau, James Colasanti, Darlene Colapietro
and Director Laura Tiberia

The Voci Ciociare
Folklore Singing
Group is looking

for new members.

Please contact
Delfina if you are
interested
519-948-1577.

CORRIERE CIOCIARO
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MEMBERS’ INFO / INFORMAZIONI PER 1 SOCI

IN MEMORIAM
OF OUR

DECEASED
MEMBERS

APRIL / APRILE
Angela D'Angela
‘_g!"; Z e/w{’ Attilio Vitelli
%\Jﬁb’?““‘ Gaetano Martini
N

TRE SETTE TOURNAMENT

Enio Di Donato, winners Enrico Fiacco and Antonio Di Domenico,
along with Giulio Malandruccolo and Rocco Muscedere

COMING EVENTS

May 13 Mother’s Day Brunch

May 16 Paint Night

May 25 Lobster Night

May 27 General Assembly /
Riunione Generale

June 1 Voci Ciociare BBQ

June 3 Wine Tour

June 17 Father’s Day Brunch

June 24 General Assembly /
Riunione Generale

July 6 Ladies Bocciofila BBQ

July 8 Casalverano / St.Onorio

Festival
Aug.13-17 Kid’s Camp

Aug. 19 Madonna di Canneto
Festival

For more information, please contact the Ciociaro
Club 519-737-6153.

Un Coxdiale Ringraziamente a tutti colove che hanne pastecipate al
Cueinte. Ranchette (nnuate di "Coceana Night" 2015 !

Speviame di vedevwi tutti € amne prossime

3t Conitats di Ceccans Night~
(ntonie Ciatoli, Giusepping Tifevia, (ntenie Mastregiacema

INTERNATIONAL
WOMEN’S DAY

Another successful evening celebrating International Woman's
Day. Once again this year we were successful in raising another
$10,000 for Windsor Regional Breast Health Centre.

Next Il Prossimo
Newsletter Corriere

The next newsletter will be Il prossimo Corriere
going out the last week of June. Ciociaro uscira 1’ultima
Anyone interested in putting settimana di guigno.
information in the newsletter, Spedite i vostri annunci
please submit to Armando ad Armando Carlini
Carlini by June 13th. entro il 13 di guigno.

CORRIERE CIOCIARO
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MEMBERS’ INFO / INFORMAZIONI PER 1 SOCI

SERATA PAESANA
CELEBRATES

25 YEARS

On Saturday, March 10, 2018, approximately 600 guests came to
celebrate the 25th Anniversary of the Serata Paesana Banquet!!

The evening began with a champagne table and there was a
continuous slide show on the screens depicting different “Paesi” of
the Ciociaria as well as pictures of making Ciambelle and some
group photos of past committees. Thank you to Armando Carlini for
putting the slide show together for us!

Giulio opened the evening by welcoming one and all to the
Banquet!! He spoke about some of the original members of the Serata
Paesana Committee who were no longer with us, Domenic and
Iolanda Del Greco and Valentino Rossi! He continued by thanking
Piero Di Stefano (one of the original) who drives here from Michigan
weekly to visit his favourite Club and for helping to plan this Serata
Banquet! He also talked with much appreciation and respect about
Angelo Gesuale who was also here from the start and how much
work and passion he has always put into Serata Paesana alongside
his wife Maria!

The newest members Teresa Di Domenico, Annalisa Rossi and
Ivana Talerico were also thanked for all their hard work in planning
this evening's Banquet!!

Before saying grace, Annalisa Rossi thanked Giulio for his

L to R: Piero Di Stefano, Annalisa Rossi, Giulio Malandruccolo,
Angelo and Maria Gesuale, Teresa Di Domenico, lvana Talerico

dedication and love for this Committee all these years, and for being
the “foreman on the Ciambelle Line” and also for being one of the
original of the Serata group!

The meal was excellent and the door prizes were numerous and
appreciated!!

The grand prize of the $1000 Travel voucher was won by a very
happy woman from Michigan! Congratulations to all the winners!

Gino's Market Band played lovely music and people filled the
dance floor!!

What a wonderful evening!! Hope to see you all again next
year!!!

submitted by A. Rossi

EASTER EGG HUNT

On Saturday, March 31st, many very eager children were seen
frolicking happily on the Ciociaro Club lawn searching for Easter
goodies! They filled their baskets and afterwards, along with
their parents, enjoyed refreshments offered by the Club. There
was also an appearance of the “Easter Bunny”!!

Thank you to Anna Vozza and her team for organizing this
successful event!!

CORRIERE CIOCIARO
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MEMBERS’ INFO / INFORMAZIONI PER 1 SOCI

VIA CRUCIS / STATIONS
OF THE CROSS

FRIDAY MARCH 30, 2018

The S. Gerardo committee under the direction of Maria Di Gioia and
her sister Loretta Gabr, retold The Passion of Jesus Christ by re-enacting
the “Via Crucis”. Beginning in the Madonna di Canneto chapel, we were
witnesses to Jesus' Last Supper, His Agony in the Garden, His betrayal
by Judas, His arrest, His encounter with Pontius Pilate, His Crowning with
Thorns and the Carrying of the Cross! The crowd followed as the Jesus
followed the path to “Calvary”, stopping at each station as readings in
Italian and English were offered and songs were sung.

The final setting of the Crucifixion and Death took place at the foot of
the Chapel. Maria Di Gioia read a beautiful passage from scripture and
Jesus uttered His final words! His beloved mother, Mary watched in
sorrow! Then He was taken from the Cross and carried into the Chapel
where a Sepulchre at the front was ready. Again, Maria read a lovely
passage, the choir sang a moving song and Jesus was laid in the Tomb.

After the re-enactment, Giulio Malandruccolo thanked Maria and her
committee for putting this together. He invited all into the big hall for Fish
Buffet available to purchase.

Thank you to all the actors who took part in this meaningful Play.
Thank you to the Voci Ciociare Choir who made it here for this event.
Thank you to Maria Di Gioia, Loretta Gabr and the S. Gerardo Group for
their dedication. Most of all, we appreciate the people who came to follow
and pray with us this year!! Thank you!!

THE VIA CRUCIS --- ACTORS & NARRATORS

NARRATORS: Maria Di Gioia, Loretta Gabr, Annalisa Rossi
JESUS: Tony Di Domenico

VERONICA: Ersilia Cervi

MARY: Anita Carlini

SIMON of CYRENE: Enzo Vitella

PETER: Natale Roma

THE WOMEN: Anna Vozza, Carol Carlini

PILATE: Giulio Malandruccolo

SACERDOTE: Luigi Quattrini

PILATE'S SERVANT: Nicolas Mandato

UOMO: Sam Amicone

SOLDIERS: Sante Imperioli, Joe Viselli, Joe de Benedetti,
Piero Di Stefano

DONNA: Maria Di Gioia

JUDAS: Querino Gesuale

VOICE from CROWD: Tony Ciotoli

TWO THIEVES: Luigi Quattrini, Tony Ciotoli

THE DISCIPLES: Natale Roma, Luigi Norcia, Armando
Carlini, Enzo Pappini, Enio Di Donato, Luigi Nardone,
Tony Gaziano, Bruno Tomaselli, Enzo Vitella, Donato
Boccarossa, Quirino Gesuale, Frank Malandruccolo

submitted by A. Rossi

CORRIERE CIOCIARO
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BRUNCH MENU

e Scrambled Eggs
« DBacon & Sausage
« Pancakes & French Toast
- Salad Bar
e Bread & Rolls
« Rigatoni with Tomato Basil Sauce
= Riscttowith Spinach
Country Baked Chicken

SUNDAY MAY 1, 2018 ‘I'I OOAM SWOPM. . 5o i viiis

« Besf Tips with

a s

Peppers & Mushrooms
ADMISSION . Veal stew
AT THE DO OR « TFried Fish Filets

= Chicken Tenders

» Coffes, tea &juices

e Fresh Fruit & Desserts
« Cash Bar

ADULTS - %30.95
SENIORS -928.95

CHILDREN (4-10 vrs) $19.95
ALL PRICING + TAX

Reservations Strongly Recommended - Walk-ins Welcome

519.737.6153 3745 NORTH TALBOT RD.
www.ciociaroclub.com

CANVAS & PIZZA [
: ALCOHOL NOT INCLUDED
: CALL TO BOOK YOUR SEAT TODAY!

40 PER PERSON 'ﬂz

INCLUDES ALL PAINT SUPPLIES,

3745 NORTH TALBOT ROAD

WEDNESDAY | 519-737- 61
- MY 16th 6:30PM W WW.CIOCIAROCLUB. c |

CORRIERE CIOCIARO PAGE 8



CIOCIARO % i G VI T
sl B - SERVICE
ASSORTED BEREADS

CIOCIARO CHOWDER
SPAGHETTI MARE E MONTE

RISOTTO WITH ASPARAGUS

P REIE S EANTT

r - — -—"—’ ® = ‘. 4 MIXED GREENS SALAD
AY || cockTaiLs | T . BEEF TENDERLOIN WITH WILD
| FRTK“T G: 60PM sy A MUSHROOM SAUCE
BL X j . _- POTATOES & VEGETABLES
? ()/.' DINNER i 4 FRESH LOBSTER
l Z) | /.JOPM . ASSORTED MINI DESSERTS
! N - G COFFEE & TEA
e FEATURING $ |
ANTIPASTO kot and cold appetizer i \ ¥ 4
BAR delicacies from the sea T 5 | '
6:00PM - 7:30PM Also includes OP 1N BAR e, N
. & IMPORTED WINES IVE .
. DANCING
UNTIL 1:00AM 519.737.6153 3745 NORTH TALBOT RD.

www.ciociaroclub.com

VOCICIOCIARE Myree

Pasta with
Tomato Basil Sauce

BBQ Lamb
& Lamb Stew

: . ‘:5:_‘__“ R BBQ Chicken
b o = A
Lj. yr Potato Salad

FRIDAY JUNE 1ST, 2018, Sl o I
Green Beans
PCDOORS DINNER-

OU TDOOR / Homemade
| 93 " 7— G‘OOPM g A 7.7:00PM PAV'L'ON Bread & Butter

%,% ./DINNER FOLLOWED BY. " ™ Swoats & Frit
3 LIVE ENTERTA’NMENT’ 1 / Coffee & Tea

3 ADULTS CHILDREN TO PURCHASE TICKETS:

M fi 19-737-6153
(rlee LS a0 $20 Pres Detin D Duca 5169484577

(Ages 4-10) VP. Teresa Di Domenico 519-324-2438

CORRIERE CIOCIARO PAGE 9



60

PER PERSON

INCLUDES TASTINGS AT
THREE WINERIES AND BARBEQUE
BACK AT CIOCIARO CLUB

MEET AT 11 AM
AT THE CIOCIARO CLUB
TO PICK UP TROLLEY

CIOCIARO
* Wine
*  TOUR

SUNDAY
> JUNE 3RD

! MUSCEDERE
%{a\\t

=

ESTATE WINES

al
X

MASTRONARDI.

ESTATE WINERY

SUNDAY, JUNE 17, 2018 -11AM - 3PM

BRU CHMENU . sporibs _
Sudu}id eggs N . Efiletl potatoes ADMISSION AT

o G bl |
R e o THE DOOR

Penne with tomato basil sauce

Risotto with mushrooms * Bread and rolls ADULTS - $28.95, SENIORS -§26.95,
Chicken parmigiana « Coffee/tea/juices N
Mussels & shrimp « Assorted desserts RILDREN ey 58S

. .. ALL PRICING + TAX
Roast veal with mushrooms «  Fresh fruit

Reservations Strongly Recommended (519-737-6153) Walk-ins Welcome
CASH BAR* SOME ITEMS MAY BE SUBSTITUTED* RESERVATIONS ACCEPTED* TICKETS AT THE DOOR*

CORRIERE CIOCIARO PAGE 10



Figli illustri

“Un popolo, di poeti, di artisti, di eroi, di santi, di

pensatori, di scienziati, di trasmigratori,

“A people of poets, artists, heroes, saints, thinkers,
scientists, and emigrants ...”’

CIOCIARIA: A HERITAGE YOU CAN BE PROUD OF!

Fra Domenico De Filippis T

PRATORIO

Dedica a Fra’ Domenico De Filippis nel paese di SERVO DI DIO
FRA DOMENICO DE FILIPUIS
Acquafondata i e i
-
COMPLESSO BANDI®T]
CITTA' DI

Servo di Dio Fra Domenico De Filippis,
era un francescano vissuto nel XVI sec. LRV A RIVEL -
Nato in Acquafondata attorno al 1570 S s
entro nella famiglia francescana come H
fratello laico; vivendo in umilta e obbedienza fu dotato da Dio di particolari
doni con i quali edificava le comunita religiose ove risiedette nel corso della
sua vita, diventando punto di riferimento di tanti che ricorrevano alla sua guida
e a i suoi consigli illuminati (per quanto fosse un semplice e un analfabeta). E
morto in "sommo grido di santita’ il 17 marzo 1640 presso il convento della
Madonna dei Lattani in Roccamonfina, provincia di Caserta, che custodisce le
sue spoglie mortali, tutt'ora venerate dai pellegrini.

A servant of the Lord, Fra Domenico De Filippis was a Franciscan who lived in
the XVI century. He was born in Acquafondata about 1570 and joined the
Franciscan Family as a laic brother. Living in humility and obedience, he was
provided by God with particular gifts with which he was able to assemble
religious communities, where he resided throughout his life, becoming a
reference to those who sought his guidance and his illuminated advice (even as
he was a simple person and an illiterate. He died in “sommo grido di santita’”,
on March 17, 1640 near the convent of the “Madonna dei Lattanti”, in
Roccamonfina, in the province of Caserta. The city still safeguards his mortal
remains, still venerated by current pilgrims.

Edited by Erminio Di Domenico

1/hraday Itation and  Cooking (Pizzo, Ciembelle)
Cul’tured:yessm _Sports/Outdoor Activities

Cultural octivities Arts and
{Bocce, Folk Dancing)  Itolian Songs, & Games

furi‘osf'f}’
andpinierestylyouehildienlabounthelgiertoge
ich

(]
michaellc@clociaro

_ ct*Michael'ﬂJ ichael’c@cioctaroclubconntolregister
sl easiain etk

omitoyeq

| Siaz, servetbasis
VO R T Y LA T W N T O

CHEF’S CORNER:
PINEAPPLE CAKE

‘iﬂxﬁ ¢
SERL
s

L

"
-y 1y

Dough:

6 eggs 1 tsp. Lemon juice

1 cup sugar 3 tsp. Baking powder
7 oz. Oil 2 1/4 cups flour

1 lemon grated 8 walnuts, chopped

Filling:

1 —19 oz can crushed pineapple
1 tbsp. Sugar

2 tbsp cornstarch

FILLING:

Prepare filling first. Drain the juice
from the pineapple into a saucepan and
add the sugar and cornstarch. Stir over
heat until it thIckens. Remove pan from
burner and add the drained pineapple.

DOUGH:

In a bowl, beat sugar and eggs for 8 to
10 minutes. Add lemon (grated and
juice) and oil. Then add flour and
baking powder; continue to mix until
flour is mixed in well. Pour a little
more than half of the batter in a flat
baking tin (10x15) lined with
parchment paper. Add filling and
spread over the dough. Pour the rest of
the dough over the filling and sprinkle
with the chopped walnuts. Bake for 20
minutes at 375 degrees and an
additional 10 minutes at 350 degrees.

"
ENJOY! Annalisa Rossi

Happy Mother’s Day!

CORRIERE CIOCIARO Printed on RECYCLED PAPER - Please Recycle @
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C(I:O CIARO

PROUDLY HOSTING

FROSINONE CALCIO

FROSINONE CALCIO DINNER FUNDRAISING BANQUET

Monday, July 30th, 2018 | 6:00pm
Location: Ciociaro Club

FROSINONE CALCIO VS. DETROIT CITY FC

: Tuesday, July 31st, 2018 | 7:00pm

§ Location: Hamtramck, Michigan

Tickets will be available through Ciociaro Club

FURTHER I]ETAII.S WILL BE PR[IVII]EI] Stay Tuned



