March 2021

Letter from the President
March is here already, and things are getting better. Hopping to have a general meeting in April. Will be
nice to get to a meeting for a change. Looking forward to Easter. I hope everyone is feeling ok. I would like
to say welcome to the new council, hope the Lodge can move forward with all the projects that are
pending. We are open to help out other Italian groups, this is the time when we all need each other for the
good of the Italian community.

Ciao
Fred Marzano
President

Joe Montegna
Award-winning actor, director, producer and writer Joe Mantegna was born on November
13, 1947, in Illinois. His parents – Mary Anne (née Novelli) and Joseph Anthony, Sr. – had
family from Italy and Calascibetta, Sicily. Joe’s performance career began over forty years ago
when he was cast in the stage production of Hair in 1969. In 1978, he made his Broadway
debut in Working. Six years later, Joe starred in the Broadway play Glengarry Glen Ross and
was honored with the Tony Award for Best Actor–Play.
Not only is Joe a renowned theater actor, but he has also left his mark on television and film, starring
in Searching for Bobby Fisher, House of Games, Forget Paris, Cars 2, The Rat Pack, The Starter Wife, Joan of
Arcadia and more. When he starred in the television drama First Monday, Joe insisted the Supreme Court
Justice he was portraying must have Italian roots and bear the last name of his maternal grandfather, Novelli. In
2007, Joe took on the role of David Rossi for the television series Criminal Minds and has been a fan-favorite
ever since. On April 29, 2011, he was inducted into the Hollywood Walk of Fame. Joe has also been heavily
involved in various philanthropic efforts including ACT Today for Military Families, Easter Seals, Autism Speaks,
and the Gary Sinise Foundation. He has also hosted the National Memorial Day Concert in Washington, D.C.
since 2002.
Joe has also been an integral part of the Sons of Italy family. For fifteen years he has hosted the Sons of Italy
Foundation’s (SIF) National Education & Leadership Awards (NELA) Gala, held each May in Washington,
D.C. In 2002, Joe was honored with the SIF’s Excellence in Media Award at the NELA.

La Parola

Hall Inquiries
by Jackie LoNigro and Margaret Marzano

March 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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Membership Offerings!

by Dr. Rita DeFrange

Remember that old advertisement that
“membership has its privileges”? Well for the Sons
& Daughters of Italy it does! Not only is the Denver
Loge offering a great deal with an Entertainment
book, but the National has some great benefits as
well – check out their page OSDIA member
benefits page and pick up your Denver Lodge
sponsored Entertainment book now!

The IOA Spring Bocce League will start on Saturday, March
20th at 1 pm. We are still adding teams so please contact us if
you would like to play.
The Lodge Summer Bocce League will begin on Monday June
7th. This league will fill up fast so please reserve your spot
now.
The Mount Carmel Ladies Bocce Tournament is scheduled for
Friday, August 6th. Please contact Rita DeFrange for more
information.
For more information, please call myself, Fred, Sal or Roger,
and Rita for the Ladies tournament.

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!
https://osiadenver2075.org/fundraiser-1
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:
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!!

See you soon on the bocce courts!

Business Owners!
by Sal Siraguse
Calling all Business Owners! The Sons & Daughters of Italy
Denver Lodge realizes there are a number of business
owners in our midst. We are proposing that we advertise in
the La Parola as well as on our website. While we are
finalizing all pricing and the overall process. If you would like
more information on this new fundraising initiative contact
Sal at siraguse56@msn.com or call at 720-908-7701.
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Events in our Community…..
Information gathered by Dr. Rita DeFrange
As the club’s pull together their events for the 2021 year, here are a few to wet your whistle…

Great way to
recognize a great
lady in your life!

IABA

Note: The Mt. Carmel Bazaar and
St. Rocco’s Feast will not run in
2021.
Lisa is running a fund
Raiser through
Pampered Chef for Jerry
Caruso! Join in!
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Celebrating St. Patrick’s Day in Denver in 2021
by Dr. Rita DeFrange

Well – St. Patrick’s will look a bit different than it has in the past! (See below for details.) In past years we have marched the
parade – if memory serves – over 30 years we have had a presence. The pandemic is not going to stop us, the Sons & Daughters
of Italy – Denver Lodge will be placing their float out front in the circle to show our support! We are signed up and will show our
Red, White and Green in support of the Green, White and Orange!
ANNOUNCING METRO DENVER ST. PATRICKS DAY
DINE AND DECORATE!
March 12-17th, 2021
Presented by The Denver St. Patrick’s Day Parade Committee in collaboration with
the Mile High Chapter of the Colorado Restaurant Association.
No parade - no problem! We are still celebrating St. Patrick's Day in the Denver area this year in a BIG way and
helping our local restaurants and bars while doing it! Metro Denver St. Patrick's Day Dine & Decorate! - level yellow
means even more reason to get out and celebrate while staying safe and supporting local restaurants and bars!

Parade Committee members & past float and marcher entries - We need you to participate & help bring St.
Patrick's Day to the Denver area this year. Sign-up to decorate your home exterior using the form below to add it to
the parade map. Your home will be added to the decor and event map letting everyone know to drive by and see your
"float" March 12-17. Patti Richardson has offered to loan out float decor items owned by the parade committee to
those members who need them - they will be available for pick-up Sunday Feb 28th - email Patti to arrange your pickup - pma123@comcast.net
All members of the general public are encouraged to decorate as well, but we hope the parade committee members
and past parade participants will lead the charge- let's see how many we can get displayed on the news!
Donate (new) items for our bling bags which will be fore sale - beads, hats, glasses, decor, stickers - you can drop off
your donation Saturday, Feb. 27th at the 303 Sports Bar grill - 8025 W Bowles Ave Littleton from 12 noon to 2PM -stay
for lunch or a cocktail! Need to arrange a pick-up or another drop-off time, email George grbjr001@hotmail.com to
make those arrangements. Packs will be built and available for pick-up March 7th at the 303 Sports Bar grill - 8025 W
Bowles Ave Littleton from 12 noon to 2PM - contact George if other pick-up arrangements need to be made.
We are also working on securing sponsorships. Breckenridge has stepped up and & Fox 31 will likely be
promoting the event- we will announce those as they are finalized. Interested in sponsoring this campaign and
supporting your parade committee and our local bars and restaurants? Email press@denverparade.com
Event Details - This information will be published on our website, sent out in media releases and will be
posted on social media
Click on our map to find restaurant and bar locations hosting special St. Patrick’s Day events including special menus,
drink specials, contests, giveaways and more March 12-17.
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Submit Scholarship Applications until April 9th!
by Bob Giusto
You will find all 2021 Scholarship information at this link: https://osiadenver2075.org/scholarship and
the awards dinner will be planned for the May general meeting!
Brothers and sisters, it’s that time of year again when we celebrate our high school scholars. Applications
for scholarships are being accepted right now, and the deadline for high school seniors to submit their
applications is April 9. Please help us spread the word. Application requirements are posted on the SOI
Denver website, and any questions can be directed to Bob Giusto at jbgiusto@comcast.net.
We are always proud of our scholarship recipients, and are happy to lend a helping hand as they pursue their dreams. Madalena
DeAndrea, granddaughter of longtime-member and former council member Joyce DeAndrea, is a perfect example of how our
funds are being allocated.
Madalena earned an SOI scholarship in 2014. She attended
the University of Colorado at Boulder and graduated in
2018 with a Bachelor of Science degree in Business
Strategy and Entrepreneurship. She also had significant
coursework in Human Resources and Leadership, and
these credentials have indeed served her well as she has
moved into the working world.
The daughter of law enforcement veteran AJ DeAndrea,
Madalena secured a position working with Jefferson
County, and her official title is Jeffco Public Schools
Emergency Planning and Training Specialist. She visits
schools, hosts seminars, and teaches security personnel
and administrators how best to maintain the safety and
security in public schools. In this position she not only
works closely with educators, she also collaborates with
and other first responders in order to continually improve
school security and safety practices. She has quickly risen
in the ranks, and is a highly respected voice in her field.

policemen, firemen,

Without question, Madalena DeAndrea is a shining
example of how people of Italian descent continue to
positively impact our society, and she certainly has made
us proud at the Denver lodge. Well done, Madalena, and
well done to all of you who help to support our scholarship program.
By Bob Giusto

The Grand Lodge of Colorado is also accepting applications for their 2021 scholarships, see
the website for details http://www.osiacolorado.org/foundation.html
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Mark your calendars!!!!
Also – the “various types of cookies” will be in trays, baskets, buckets
and bags…and there will be Gift Baskets priced at $20 and $25 –
along with other goodies to make your Easter Special! See you there!
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A blog from LivItaly Tours

“Beware the Ides of March!” cries the old soothsayer in Shakespeare’s Julius Caesar. But what are the Ides of
March? Moreover, why should anybody be wary of them?

Ides are the 15th of certain months on the Roman calendar.
March, May, July and October have their ides on the 15th of the
month, while all the other months celebrate their ides on the
13th. The ides were always eight days after the nones.
Gaius Julius Caesar was born around 100 B.C. to a well-to-do
family in Rome. When he was 17, he married Cornelia, the
daughter of Cinna, a man who led the followers of Gaius Marius,
a popular leader. Lucius Sulla, who was the Roman dictator at the
time, ordered Caesar to divorce Cornelia but he refused. Exiled,
he went to Greece where he studied oratory and philosophy.
Eventually Sulla pardoned Caesar and he returned to Rome.
From there on Caesar became more and more interested and involved in Roman government and politics. In 65
B.C. he was elected director of public games and works. In 62 B.C. he became praetor, the office just below that of
consul.
In 60 B.C., Caesar allied himself with Pompey and Crassus. They became the First Triumvirate and ruled Rome
together. Caesar was elected a consul, under very fraught circumstances, in 59 B.C. He named himself proconsul of
provinces north of Italy. Because of these circumstances and because he used force to push through reforms, the
conservatives despised him.
Though Caesar was more of a politician than a soldier, he knew he needed military bona fides to accrue more
power to himself. So he invaded France, which was then known as Gaul. He battled with his men in Gaul for nine
years and lost only two battles. Eventually, he conquered all the land east of the Rhine, expelled the Germans from
Gaul and invaded Britain twice, once in 55 B.C. and again in 54 B.C.
Despite Caesar’s victories, not everyone was happy. Pompey found Caesar’s power grab troubling. Since Crassus
died in 53 B.C., only Pompey was left to form an alliance with the Caesar-hating conservatives. They gave Caesar an
ultimatum to give up his army. Caesar refused and led 5000 of his men across a stream called the Rubicon in 49
B.C. and moved on to Rome. There, he anointed himself dictator and consul and tribune for life. Pompey had
raised his own army to oppose Caesar, but this came to naught. Pompey himself was murdered in Egypt, where
Caesar fell in love with Cleopatra, but that’s another story.
Pompey’s followers regrouped and challenged Caesar again, but they were defeated. Caesar pardoned them and
was made dictator for life. But he refused to wear the crown of a king, for the Romans hated kings. Despite this,
the conservatives still distrusted Caesar and felt he would name himself king one day.
Because of this distrust, Brutus and Cassius, two men Caesar had pardoned, sought for his life. On March 15, 44
B.C., the two men and a group of aristocrats stabbed Caesar to death as he arrived for a meeting of the senate.
To this day tourists, continue to visit the spot where Caesar was murdered. Despite his lust for power, he did much
for his people, including standardizing the confusing Roman calendar, instituting good government where there
had once been corruption, helping the poor and granting Roman citizenship to the inhabitants of the provinces.
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From the Kitchen….by Helen Marzano Frei/Margaret Marzano
We found these ultra rich and fudgy brownies that are packed with three kinds of chocolate and a dose of espresso that only
deepens the chocolate flavor. The luscious chocolate ganache glaze is only the icing on top.
Triple Chocolate Espresso Brownies
Ingredients:
For Brownies:
1/2 c. (1 stick) unsalted butter, cut into cubes
2 Oz. unsweetened chocolate, chopped
1 1/4 c. granulated sugar
2 large eggs, at room temperature
1 tsp. vanilla extract
1/4 c. all-purpose flour
1/4 c. dutch-processed cocoa powder
2 tsp. Instant Espresso Powder
1/4 tsp. kosher salt
1/2 c. chocolate chips
For Chocolate Glaze:
6 oz. dark chocolate (50-70%), chopped
1/4 c. heavy cream
1/4 c. (1/2 stick) unsalted butter, cut into cubes
1 tbl. corn syrup
1 tsp. Instant Espresso Powder
Directions:
Preheat oven to 350 degrees F. Line an 8-by-8 square baking pan with lightly buttered parchment paper.
In a medium saucepan, melt butter and chopped chocolate over low heat. Remove from heat and add sugar; stir until sugar
somewhat dissolves and forms a grainy paste; batter should be slightly warm, not hot to the touch (you don’t want to cook the
eggs). If necessary let it cool another minute or two before adding the eggs.
In a bowl, whisk together flour, cocoa powder, salt, and espresso powder.
Whisk in eggs, one at a time, incorporating completely before adding the second egg. Continue whisking for 1 to 2 minutes until
you have a smooth and shiny batter. Whisk in vanilla. Sprinkle over dry ingredients and fold until just incorporated. Fold in
chocolate chips.
Pour brownie batter into prepared pan. Bake for about 35 minutes or until a toothpick inserted near the center comes out with a
few moist crumbs attached.
Remove from oven and place on a wire rack; let cool completely (or, even better, let chill overnight for even fudgier brownies).
Once brownies are cool, prepare the chocolate glaze. Combine cream, butter, corn syrup, chocolate and espresso in a small
saucepan. Stir gently over low heat until chocolate is completely melted and glaze is smooth. Pour over cooled brownies, spreading
into an even layer. Lift and bang the pan on the countertop a few times to help the glaze settle and remove air bubbles. Let cool at
room temperature for 1 hour, then refrigerate until completely set.
To slice, lift entire block of brownies out of the pan using the parchment paper as handles. Use a large knife, cut into 16 squares,
wiping the knife with a moist towel between each slice. Brownies will keep, covered in the refrigerator, for up to 1 week.
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Cocktail Corner…..By Dianna Marzano
In doing some research on coffee, because I am not a drinker I found this interesting article.
Three of the Best Italian Espresso Drinks
Carla Passino Thu, 04/30/2009 - 03:52
Looking for an alternative to the classic espresso? Here are three of the best drinks to try in an Italian bar—and the recipes to
make them at home. Here is the lowdown on the very best Italian espresso drinks, so you too can order them like a local,
together with the recipes to make them at home. If you like real, proper Italian food, you are very likely to enjoy them.
Corretto -This is the drink of choice for cold days and hardy men. It is a classic Italian espresso which is ‘corrected’ with a spirit
shot. Patrons usually tell the barista what they want in their corretto, but the ever popular grappa is the barista’s default. A
corretto’s base espresso should be prepared by a qualified barista following the certified Italian recipe, which goes into such
detail as to specify the temperature of the water and pressure settings to be used in the espresso machine. Failing that, though,
you can try and replicate it at home as follows. Use 7g of freshly ground Italian espresso blend and let your coffee percolate for
25 seconds—that’s crucial to extract all the pleasant flavors from the coffee and none of the bad ones. You should end up with
25ml of coffee at 67C, which you should serve in a 50ml or 100ml white ceramic cup. Once the espresso is ready, add to it a shot
of good quality grappa (you can also use brandy or sambuca). Don’t be tempted to use a lower quality one with the excuse that
‘it’s just going into coffee’ because you’ll taste the difference. Alternatively, you can make the coffee with an Italian Moka (using
freshly drawn water and one tablespoon of freshly ground coffee per cup) and ‘correct’ it with your spirits of choice. Strictly
speaking, this is not an espresso corretto (the Moka does not make an espresso coffee, only a very strong one) but it is delicious
nonetheless. Perfect after lunch or supper.
Marocchino-The name could at first appear a misnomer. Marocchino means Moroccan in Italian, and this espresso drink
certainly doesn’t come from the North-African country. Delve deeper, though, and you discover that marocchino is actually
named after a type of Moroccan leather that was once popular in Italian hat-making. That’s because the perfect marocchino
echoes the soft brown tone of that special leather. So what gives a marocchino its unusual hue? A blend of espresso, frothed
milk and cocoa powder. The espresso is made (preferably following the certified method, see above) and poured in a
demitasse-size glass with a metal handle. Then cocoa is sprinkled on it (although some baristas sprinkle cocoa on the empty
glass and pour espresso over it). After that, frothed milk is added to fill the cup, and topped with some more cocoa. The
marocchino was originally invented in Turin and, to this day, it is more popular in Northern Italy than in the South.
Caffé latte-Caffé latte is the mother of all the lattes in the world. But unlike the British and American versions, which call for
1/3 coffee and 2/3 milk and foam, the Italian one requires 25ml espresso and enough milk to fill a 160ml glass (or, depending
on the area, a 250ml cup). The milk is rigorously hot but not frothy, and is poured on the cup on top of the coffee. Caffé latte,
which is essentially a foam-less cappuccino, is the Italian breakfast drink par excellence and, when made at home (with
Moka-brewed coffee rather than proper espresso) is often even more intensely coffee-flavored than the one served at the
bar. And while the bar version is commonly served in a glass with a metal handle, the homemade one usually finds its way in
a ceramic cup (not a mug). Caffé latte should not be confused with latte macchiato, which is a glassful of hot, frothed milk
over which an espresso is poured, or with a macchiato, which is an espresso with a drop of hot milk (macchiato caldo) or cold
milk (macchiato freddo).
Italian cappuccino - A true Italian cappuccino is made with 25ml espresso and 125ml frothed milk. A hundred milliliters of
cold (3-5C) fresh milk with at least 3.2% protein and 3.5% fat content must be frothed to 125ml, reaching a temperature of
55C. It then needs to be poured over 25ml certified Italian espresso in a white 160ml cup. The end result should be “white
with a brown border, and should have an intense aroma with hints of flowers and fruit under the stronger scents of milk,
toast (cereals and caramel), chocolate (cocoa and vanilla) and dried fruit.”
Other interesting coffee drinks
Doppio—that’s simply a double espresso
Ristretto—an espresso with less water than usual
Lungo—an espresso with more water than usual
Caffé con panna—an espresso topped by whipped cream
Freddo—iced coffee made with espresso
Americano—an espresso with added hot water
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May dates to save:
May 1st – Kentucky Derby Day. We may open up the hall for the event.
May 16 or 23 – Spaghetti Dinner, might take reservations for indoors….

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. They will be in the April LaParola……

Please Join Us at the Denver Lodge for These Events
March
March 13 – Sausage Sandwich Drive Thru 11 to 3 PM
April
April 3 – Easter Bake Sale 11 to 3 PM
April ? – Italian Beef Meal $10 – 11 to 5 PM

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

