February 2021

Letter from the President
February is flying by pretty fast. This is my anniversary month as well as Valentine’s Day so I
hope it will be a nice one. We had a successful drive thru spaghetti dinner again, I appreciate
all the work everyone put in to make it work. We had our initiation meeting online, hope you
watched it. I do see a little light at the end of the tunnel as we are getting closer to have a real
meeting. I miss seeing everyone and hope you are all doing ok. If you need to talk to anyone
please keep your family at the Sons and Daughters of Italy in mind and reach out to us.
Ciao
Fred Marzano

Thanks to the outgoing council and WELCOME
To the new 2021-2022 Council!

Left Top: Pat Mahoney (outgoing), Pat Finley (outgoing), Ken Salvucci (outgoing).
Main picture left to right: (standing) Rita DeFrange, LeAnne DiTirro, Bob Giusto, John Gargano,
John Callor, Ed Mendicello, Beverly Mendicello, Laurie Creason, and TJ Henderson.
(Sitting) Fran Brehm (outgoing), Anna Vann, Sal Siraguse, Fred Marzano,
Paul LoNigro, and Pam Wright.
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Hall Inquiries
by Jackie LoNigro and Margaret Marzano

February 2021

Editors, Content & Design
Rita DeFrange, Paul LoNigro, Jackie LoNigro, Pam Wright,
Fred Marzano, Margaret Marzano, Dianna Marzano,
Sal Siraguse, Bob Giusto, Anna Vann, and Helen Marzano-Frei

Building Engineers
Tim Stott – (720) 569-1116

As 2021 is around the corner, please call as soon as
possible to book your event in our ballroom!
If you know anyone looking for somewhere to have a party or
event, be sure to have them call Sons of Italy Denver Lodge
#2075 at 303-238-8055 for information on renting our lovely
hall. Grazie!

Health & Condolence
Betty Marzano – 303-373-4132

Hall Rental
Jackie LoNigro/Margaret Marzano – 303-238-8055
soidenverhallrental@gmail.com

Address Changes
SOIDenver2075@gmail.com

By-Laws

According to Denver By-Laws, Article 1-Paragraph 4, “The by-law
commission shall accept for consideration any by-law or change submitted in
writing by a regular member in good standing by March 1 of each calendar
year.

2019-2020 Lodge Officers
President

Trustee

Vice President

Trustee

Sal Siraguse

Ed Mendicello

Siraguse56@msn.com

emendi36@msn.com

Orator

Trustee

Fred Marzano
marzano711@aol.com

Pam Wright
pcake@comcast.net

Recording Secretary

Robert Giusto
jbgiusto@Comcast.net

Laurie Creason
rogercreason1@comcast.net

Trustee

Anna Vann
tmvenv@msn.com

John Callor
callor95@gmail.com

Treasurer

Trustee

Financial Secretary

Historian

Paul LoNigro
plonigro@e-gia.com
Dr. Rita DeFrange
ritadefrange@gmail.com

John Gargano

Open

2021 - 2022 Membership Information
by Anna Vann
Hello all! The 2021 dues notices for renewal will go out in
mid-February. In 2020, the lodge member increased to $65
for regular and social members, with proration throughout
the quarters of the year. Lifetime members at $25.00; and
Junior members at $8.00 will remain unchanged.
Thank you for being part of the Sons & Daughters of Italy! In
the event you have questions, please submit all questions
through our WEBSITE using the “contact us” page.
Thank you!

Book Club
by Pam Wright
Book Club is not meeting until the Stay-At-Home order has been
lifted. However, we are still reading. Our book will be listed on
our lodge Facebook page, or you can call Pam at 303-4202671.
We are always looking for new book club members. Everyone
is welcome!!

Past President
Pam Wright

Mistress of Ceremonies
Beverly Mendicello
bmendi@msn.com

Dancing at the Lodge –
On Hiatus now…

Guard

Mistress of Ceremonies

by Margaret Marzano

pcake@Comcast.net

TJ Henderson
TJHenderson435@hotmail.com

Chaplain
Open

LeAnne DiTirro
leanneditirro@gmail.com

On the second and fourth Fridays are ballroom dancing. Come
join the experienced instructors as they flitter around the
room. Lessons from 7-8. General dance time 8-11.
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2021 is here, people are getting vaccinated, and the end of the
pandemic is in sight. With that in mind, we are planning our next
two bocce leagues.
Spaghetti Dinner Drive Thru SUCCESS!!!!
Brothers and Sisters,
What a great day!! I wanted to take a minute out of
your Super Bowl Sunday to thank everyone who gave
their time and effort to help us raise about $2000. The
pandemic has taken a toll on our financial picture, and
this kind of success helps color that picture a little bit
GREENER!
A special thank you to the Marzano clan, our fearless
leader Fred, ( the MEATBALLS MASTER) who always
keeps everyone’s spirits high. Betty, Helen and
Margaret, who keep the kitchen running smoothly, and
making sure we have enough food. And we can’t
forget her salad girls, Laurie Creason and Kathy Holt.
The expeditor's, (Bob Giusto, Ed and Bev Mendicello,
John Gargano)the crew that puts together the dinners,
adding the delicious sauce, meatballs, sausage, bread
and butter.
Jeanne Brunetti was our meal coordinator, helping to
fill the orders as they come in, and keeping the cooks
informed of spaghetti dinners on hand.
And we can’t forget the cooks, your truly and Roger
Creason. (Did I just thank myself?)
And the there is the brave crew that worked outside in
that cold wind, greeting guests, taking orders and
delivering dinners!! Rita DeFrange, Paul LoNigro, Anna
Vann, Pam Wright and Dianna Marzano, who also
spent a great deal of time getting things set up, outside
and inside!!
And last but not least, Tm Stott. Tim was everywhere,
as always, but he spent most of his time running food
and doing dishes.
Cookies (generously baked and donated by Rita) were
added last minute and bagged by Pam, Bev, Anna and
Jeannie.
Thank you all for everything you do!!
Sal Siraguse

In March, (tentatively March 20th) we will start the IOA Spring
League outside on Saturday afternoons as we did for the Fall
League. Keep an eye out for details, the number of teams will be
limited, and we expect to still be practicing social distancing and
wearing masks. We will play outside only and use two courts at
a time like we did last year. Plenty of disinfecting wipes and
hand sanitizer will be on hand with the goal of having fun and
staying safe.
We also expect to start the Summer Bocce League on Monday
June 7th, and Tuesday June 8th if we split up on two nights again.
All matches will be played outside, and we will determine the
safety requirements as we get closer to that date.
If you have a team and want to play in either league, let us know
and for the summer league your preference for Monday or
Tuesday night if we determine to go that way. Call myself, Fred,
Sal or Roger if you want to play.
See you soon on the bocce courts.

Thinking of our membership….
Do you know someone at the lodge who is sick? Or do you
know of a member who has passed? We want to
acknowledge what is happening in members’ lives so please
contact your President Fred Marzano or Vice President Sal
Siraguse and let them know! Thank you!
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Denver Lodge Website – let’s get some hits!!!!

As you read last month John is overhauling our website. Updated pictures, new links, more information than ever…visit the site
and check it out - https://osiadenver2075.org/

20 Funny Quotes from Yogi Berra
Yogisms
1.

"When you come to a fork in the road.... take it."

2.

"You can observe a lot by just watching."

3.

"It ain't over till it's over."

4.

"We made too many wrong mistakes."

5.

"No one goes there nowadays, it’s too crowded."

6.

"I always thought the record would stand until it was broken."

7.

"Love is the most important thing in the world, but baseball is pretty good, too."

8.

"In theory there is no difference between theory and practice. In practice there is."

9.

"Pair up in threes."

10.

"You've got to be very careful if you don't know where you are going, because you might
not get there."

11.

"The future ain’t what it used to be."

12.

"I usually take a two-hour nap from 1 to 4."

13.

"If the world was perfect, it wouldn't be."

14.

"You don’t have to swing hard to hit a home run. If you got the timing, it’ll go."

15.

"Ninety percent of the game is half mental."

16.

"Never answer an anonymous letter."

17.

"Why buy good luggage? You only use it when you travel."

18.

"Take it with a grin of salt."

19.

"It gets late early out here."

20.

"I never said most of the things I said."
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Gone but not Forgotten
Every six months we will be honoring those
who have passed from the lodge. If you would
like to include input for your loved one it will
be welcomed; email us at
SOIdenver2075@gmail.com. Thanks in
advance from the LaParola staff.
The LaParola staff is looking
to add some advertising to
the newsletter to help raise
some revenue for the hall.
If you are interested please
contact any of the counsel members or the
LaParola staff.

Happy New Year OSDIA Members! During these difficult
times, it is now more important than ever to financially
support our Lodge! We are selling the ENTERTAINMENT
BOOK for just $30. Proceeds benefit the SOI Lodge!
If you are interested, we can drop off a book to you. If you
live NORTH, call Sal, 720-908-7701. If you live south, call Ed,
303-885-2876. The book MORE than pays for itself. Here's an
example of just some of the deals in the book:

Coloradans age 65-69 are eligible to get
vaccinated beginning February 8.
PK-12 educators and staff -- as well as child
care workers in licensed child care programs -are eligible to get vaccine starting on Feb. 8.
Find more vaccine information for PK-12
schools and child care workers in licensed child
care programs.
Beginning February 12, Walmart and Sam’s
Club pharmacies will begin administering
COVID-19 vaccines in Colorado through the U.S.
Federal Retail Pharmacy Program. Eligible
customers can schedule a vaccine appointment
via the Walmart and Sam’s Club websites,
making it convenient to get vaccinated while
allocation lasts. Vaccines will be available to
those who meet the current phase of vaccine
eligibility in Colorado.

Jersey Mike’s Subs BOGO
Little Brazil $5
Elevated Seltzer $25
Royal Bakery $5
La Fonda Mexican Restaurant $25
Dickey’s Barbecue Pit $5
Pizzeria Forte $25
Growler USA $25
Gluten Free Things $10
Crossfit LTP $95
Lakeside Amusement Park $5
Albertsons / Safeway $10
Big 5 Sporting Goods $15
Cakes by Karen $25
Jiffy Lube $7
Abrusci’s Fire and Vine BOGO
Black-eyed Pea $10
Adams Mystery Playhouse $50
Call for more info, or if want to buy or sell some books.
Thank you as always for your support!!
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The Tarantella
History of an Italian dance called the Tarantella. It is a popular native dance
of Southern Italy. The dance was introduced to the public in 1844 by Madame
Michau. The earliest historical mention of the Tarantella dance is the St. Vitus
dance, in 1374. It then was mentioned again in 1839 as the title of a ballet.
There are three possible thoughts to where the dance was originated from.
The first one was the Tarantella, an Arania or Apulcian spider bite. The dance
was performed to cure the bite, in which the victim whom was bitten,
dances non-stop to avoid the poison affecting them.
The next possible origin was the St. Vitus Dance. It is a religious story, in which
people were dancing in the churchyard therefore disturbing the priest. The
consequence was that they were made to dance for a whole year. This constant
dancing was unexplained until the realization that the people had been bitten by
the spider.
The last possible origin of the Tarantella dance, is when woman were working in
the fields of Toranto. If the women were bitten by the spider, they would use fast
paced, energetic dancing to hopefully sweat out the venom through their pores.
Today, many of the versions of the Tarantella dance are performed at Italian
celebrations and weddings.
The Tarantella, have traditional costumes for women and men.
The women traditional costumes are white, gathered skirts,
white aprons, and a scarf around the neck. The traditional
costume for men are specially made shoes, three quarter
pants, a black vest and generally a little cap.
The dance itself is said to be “unlucky” to dance alone,
therefore, people dance in couples or groups. However it is
usually performed by couples, in which one member dances for the other. Occasionally one person may be kneeling. The dance
partners can be a man and a woman or two women. The steps are nimble and the dancing involves a lot of whirling, flirtatious
glances, and close approaches. With multiple couples, the tarantella is a circle dance alternating from clockwise to counterclockwise and back to clockwise as the music progresses. The dance picks up speed as it
goes. With this, the dance is usually created around the music, with small steps in time to
the music and hand gestures to match. The dance is accompanied by a musical instrument.
As with much southern Italian music, the Tarantella dance music frequent alternations of
major and minor keys. The music also is a rapid score characterized by brief and repetitive
phrases, which escalate in intensity. The lyrics are recited by a central
singer/speaker. Musical instruments accompany the tarantella dance, in which are
commonly the mandolin, guitar, accordion, and tambourine.
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How to do the Tarantella:
1.

Facing front, cross your right foot in front of the left. Cross your
left foot in front of the right. Step your right foot to the side,
step your left foot to the side. Repeat this while the woman
shakes the tambourine in a clockwise circle in front of her body.

2.

Place your hands on your hips, kick the right foot out to the
front keeping it low to the ground, then step on the right foot
putting weight on it, slightly in front of the left foot. Touch the
ball of your left foot to the ground (without putting your full
weight on it) then step in place with the right foot. This
sequence is called the tarantella step. Repeat this sequence
beginning with a left-foot low, front kick. Repeat again
beginning right, then repeat once more beginning with the left.
Perform this sequence three more times, traveling backward
slightly.

3.

Face your partner. The woman hits the tambourine to her left
shoulder, her left hip, then her right hip. Repeat this, making a
triangle across the body. Tap the left hand twice with the
tambourine. Perform the tarantella step forward twice,
beginning with the right foot kick, so that your right shoulders
pass each other. Dance the tarantella step twice moving
backwards to return to the starting position. This back and forth
sequence can be referred to as a "do-si-do." Moving the
tambourine twice as quickly, the woman taps her left shoulder
then right hip. Repeat this tambourine sequence, then tap the
left hand twice with the tambourine. Repeat the "do-si-do."

4.

The man holds the tambourine in his left hand and kneels on his
right knee, tapping the tambourine for seven counts of music
on his right hip. On count eight, tap it twice. The man continues
to kneel for eight more counts of music. Meanwhile, the
woman places her hands on her hips and dances eight
tarantella steps in place.

5.

The man remains in the kneeling position for the next 16 counts
of music, but with the tambourine now shaking above his head.
The woman performs eight Tarantella steps forward in a
counterclockwise circle around the kneeling man.
Two couples stand opposite each other with right hands reaching
center, holding hands, forming a star shape, with left hands
holding the tambourines. The couples perform eight tarantella
steps simultaneously, the group rotating in a circle clockwise.
Clap the tambourine on the last step. Everyone turns to join left
hands in the center. Perform the eight tarantella steps again, now
turning in the opposite direction. Clap the tambourine on the last
step.
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From the Kitchen…..By Helen Marzano Frei/Margaret Marzano
Cocktail Corner……By Dianna Marzano
Here is a nice meal for a romantic evening.

Herby Goat Cheese Crostini with Caramelized Pearl Onion
Ingredients:
1⁄2 lb. pearl onions, peeled
3 Tbl butter
1⁄4 c. brown sugar
1 Tbl lemon juice, freshly squeezed
4 oz. goat cheese, softened

2 oz. cream cheese, softened
1 tsp fresh thyme, chopped
1 tsp fresh rosemary, chopped Salt and pepper
Fresh baguette
Extra Virgin Olive Oil for drizzling

Directions:
Preheat your oven to 350 o F
Prep the onions: In a cast-iron skillet (or any oven-safe skillet) on medium-low heat,
melt the butter and then add the brown sugar, lemon juice, salt and pepper to taste. Lightly stir until the sugar melts and begins
to bubble and caramelize (about 3 min). Add the onions and gently fold until they are fully covered by the melted butter and
sugar. Move the skillet into your preheated oven, and roast for about 40 min or until the onions are a deep caramel color. Gently
flip the onions about halfway through the cooking time to ensure even color.
Prep the cheese: While the onions are roasting, mix the goat cheese, cream cheese, thyme, rosemary, salt and pepper in a bowl.
You can either mix by hand or with an electric mixer for a more whipped texture.
Slice the baguette in 3⁄4” slides and place on a baking sheet. Brush each slice with olive oil, then place the pan in the oven
during the last 10 minutes of the onions’ bake time. You can also grill the baguette slices or toast them in a toaster oven.
Assemble the crostini: Allow the onions to cool for a few minutes before assembling - they will be hot! Put together each crostini
by spreading the goat cheese, then placing 3-4 onions on each. Top with more fresh herbs, salt, and a drizzle of olive oil.
Carbonade Valdostana
Ingredients:
2 lbs. stewing beef, cut into cubes or strips
Flour
1 large onion, finely minced
2 oz. butter, plus a drizzle of vegetable oil
Salt and pepper
Red wine
A variety of aromatic herbs and spices of your choice
Directions:
Cut the beef either into cubes or large strips, as you prefer. Lightly flour the cubes or strips and brown them in the butter in
a large braising pan until golden brown on all sides. The heat should be high, but be careful to adjust the temperature so the
butter doesn’t burn. (A drizzle of vegetable oil helps to this end, even if it’s not traditional.) Make sure the pieces are wellspaced so they brown nicely; proceed in batches if you need to. Remove the pieces from the pan as they’re done.
Add the onion to the pan and sauté gently until the onion is soft and translucent, seasoning with salt and pepper as you go.
Add back the beef and turn everything together, seasoning again. Let the beef and onions simmer together for a few
minutes, then add enough red wine to barely cover the beef. Nestle the herbs and spices in the pot among the beef pieces.
Cover and let the pot simmer very gently until the beef is perfectly tender, about 1-1/2 to 2 hours, depending on the quality
of beef and the size of your pieces. Be sure to stir from time to time, as the sauce tends to stick to the bottom of the pot.
Add more wine or water if need be to keep things moist and loose, but let the sauce reduce towards the end.
Serve piping hot over freshly made polenta.
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Tartufo
Ingredients:
Salted Carmel Sauce:
1/2 c. sugar
1/4 c. water
1/3 c. heavy cream
1 tsp vanilla extract
1/2 tsp salt
Tartufo:
3/4 c. crushed chocolate cookies
1/2 c. chopped bittersweet chocolate
1 pint vanilla ice cream
4 brandied or maraschino cherries
4 sprigs mint
Directions:
Caramel sauce:
In a heavy saucepan over medium-high heat, combine the sugar with 1/4 cup of water.
Bring to a simmer and cook until the mixture turns a deep golden brown. Remove from the heat and carefully whisk in the
heavy cream, vanilla extract and salt. Set aside to cool to room temperature.
Tartufo:
Combine the cookie crumbs and chocolate chunks in a large resalable bag.
Using a large round ice cream scoop, scoop out a ball of ice cream and leave it in the scoop. Poke a hole in the center of the
scoop with a handle of a wooden spoon and put a cherry into the hole. Cover the hole with a bit of ice cream and put the scoop
of ice cream into the bag of cookies and chocolate pieces. Shake around pressing gently to completely coat the ice cream. Put
the scoop on a tray and freeze for 30 minutes. Repeat the process with remaining ingredients.
Before serving, divide the caramel sauce among 4 plates. Remove the Tartufos from the freezer and slice them in half. Arrange
2 halves on each plate and garnish with mint sprigs.
Love Martini
Ingredients:
1/2 shot (0.75fl oz. or 22ml) Malibu Rum
1/2 shot (0.75fl oz. or 22ml) Peach Schnapps
1/2 shot (0.75fl oz. or 22ml) Citron Vodka/Plain Vodka
3 shots (4.5fl oz. or 132ml) Cranberry Juice
2 strawberries, for garnish
A wedge of lime (optional)
Sugar to rim the glass (optional)
Directions:
To make strawberry hearts for the garnish cut a small "v" to remove the stem of the strawberry. Then cut it into slices.
You can rim your martini glass with sugar (if you want) just use a lime/lemon wedge along the rim of the glass to get it
wet and dip the glass in a plate with sugar. Gently mix the Malibu Rum, Peach Schnapps, Vodka and Cranberry Juice
together in a shaker (over ice if your Cranberry juice is not cold and pour it into the prepared glass. Garnish your
love martini with a couple strawberry hearts and a strawberry on the rim!

Please Join Us at the Denver Lodge for These Events
March
March 13 – Sausage Sandwich Drive Thru 11 to 3PM
April
April 3rd –Easter Bake Sale 11 to 3PM

Contact Us

Order Sons & Daughters of Italy in America,
Denver Lodge #2075
5925 West 32nd Avenue, WheatRidge, Colorado 80212

303-238-8055
soidenver2075@gmail.com

