
 

 

 

September 9, 1943 

 

 
In Issue 4, we herald the return of Spring and Easter season to San Antonio.   

 

 
 
Easter is another opportunity to carry on traditions that go back much further 

than we can trace our ancestors.  In this issue, we get a glimpse of how Italians 

celebrate Easter week. It won’t come as a surprise that Italians’ Easter traditions 

embrace family, friends and foods.  Many foods that play a prominent role at 

Easter, such as eggs, lamb and bread, are not just delicious but symbolize the 

season of rebirth, life and the Resurrection.  As with Christmas, we’re 

fascinated to note some differences but many similarities between Italian and 

Italian-American Easter traditions.  

 

A lot has been going on!  In this issue, read about the CCIS Officers Installation 

Brunch, Italian Movie Night, and OPERA San Antonio’s Italian wine tasting 

and opera event.  You will find many  

upcoming events to put on your calendar.  Enjoy photos of Italian-San 

Antonians of long ago.  Check out intriguing member-recommended wines.  

Try delectable traditional Italian Easter recipes shared by members. 

 

Thank you to all who have submitted items and given feedback.  ICI is CCIS’ 

vehicle to share news and events, stories, traditions, travel experiences and 

what it means to be Italian-American.  We welcome your participation.  Submit 

an item or article, and tell us what you want to see more of. 

 

We hope you enjoy this issue of Il Cuore Italiano. 

 

                             CCIS Officers and Il Cuore Italiano Editors 
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Pasqua in Italia: 
Traditions During the Holy Week 

By Samantha Lighty 
 

 

Easter is the second most important holiday of the year on 

the Italian Calendar, for pretty obvious reasons. Italy is a 

predominatly Catholic country and the center of the religion 

is in Vatican City, the ‘world’s smallest country’ that sits on 

200 acres within Rome.   

 

Celebrations begin on Palm Sunday and are enoyed 

throughout the week leading up to Easter Sunday. During 

this time, processions are held and Masses are celebrated. 

 

 
 

Traditions and rituals are held throughout the country, 

although many of the regions enjoy their own personalized 

versions. For instance, one of the most well-known 

traditions is the Good Friday procession which includes the 

“Stations of the Cross”. 
 

    continued on page 3 

 
 



 

 A Short History of Verona 
Part 2 of 3: “Storia di Verona” 

By: Romeo J. Caschera 

 
“You may have the universe if I may have Italy.”  

― Giuseppe Verdi 

 

So you’re thinking, “history, I’m not interested.” Well, this is the 

Verona History for Dummies.  

 

It is believed that Verona was originally inhabited by Euganei and 

Etruscans.  Who are they exactly? Look them up!  Really interesting 

people, but back to the quick summary, Verona received a town 

charter under the Romans and became an important base in northern 

Italy. So important, the Romans built a coliseum which is still used to 

this day. But that will be discussed in the next article.  
 

 
City of Verona (Italy) © Luciano Marchesini 

 

In the Middle Ages, Verona became independent while fighting with 

the Lombard city league against the German emperor.  Yup, true 

history. Under the rule of the Scala family, Verona became one of the 

most powerful cities in northern Italy. That was until the family had 

delusions about how great they were and the city was conquered by 

Venice in 1405. In the 19th Century the region became part of 

Austria. After numerous battles, Verona and the whole of Veneto 

were finally able to free themselves from foreign domination and 

joined the Kingdom of Italy in 1866. 
 

Ok, we just covered 1900 years in a paragraph. Cool, now to some 

interesting tidbits! 
 

In 1796 Napoleon and his army took possession of Verona, and in the 

course of the Napoleonic War, Verona finally became a part of 

Austria in 1815. A long period of struggle for freedom began before 

the Italians finally defeated the Habsburg Empire in 1866 and the 

Kingdom of Italy was founded. 

 

During the early 19th Century’s Industrial Revolution, development 

such as industry and railroads within the historic city were blocked 

due to the ancient city walls. No, that was luck. 

 

During the First World War, Verona was a supply center for the 

Italian troops in the Alps, which fought in costly battles against 

Austria for supremacy in the Adige and Friuli region.  
 

A Short History of Verona, continued 

 

In World War II, Verona gained importance as the headquarters of 

Benito Mussolini. Well, we all know what happened to Berlin 

during World War II. The same was in store for Verona. Although 

Verona’s buildings suffered significant damage, the post-war 

reconstruction plan (1946) helped kickstart the reconstruction 

process making it possible to repair and maintain original 

structures. As a result, in 2000 the ancient city of Verona became a 

World Heritage Site.  
 

 
TheWall © Yvon Fruneau 

 

In the next issue we will delve into the sights and activities in 

Verona. Until next issue, rimani sano e benedetto! 

 
Photos are provided under these licences: https://whc.unesco.org/en/licenses/6 

https://creativecommons.org/licenses/by-sa/3.0/igo/deed.en 

 

 

 Officers Installation Brunch 
 

 
Blessing at St. Francis di Paolo Catholic Church 

      
Installation Brunch, Sonterra Country Club 

 

On February 16, at a joint function of Christopher Columbus 

Italian Society, St. Francis di Paola Altar and Rosary Society, and 

The San Francescani, the three organizations’ Officers and Board 

Members were installed.   

 

Installation began with a Mass and blessing by Father Victor of 

St. Francis di Paola Catholic Church.  Afterward, brunch was 

served at Sonterra Country Club.  Everyone enjoyed the 

wonderful food, then lingered to prolong the fun and enjoyment 

of each other’s company. 

https://whc.unesco.org/en/licenses/6
https://creativecommons.org/licenses/by-sa/3.0/igo/deed.en


   mangiamo! >>> Pasqua in Italia: Traditions During the Holy Week, continued 
 
No matter what region you reside in, Easter Sunday marks the end of the 

Lenten season, a time for fasting and reflection. It only makes sense that food 

plays a large part in the celebration of this holiday.  

 

Foods like roasted lamb or goat, artichokes and special Easter breads can be 

found on tables across the country. Pannetone and Colomba, a doved shaped 

bread, are often given as gifts.  

 

 
Traditional Italian Pannetone 

 
Similar to America, chocolate is also a staple sweet during this season. 

Although the Easter Bunny doesn’t make an appearance, large, hollow 

chocolate eggs with hidden prizes inside are common treats.   

 

On the morning of Easter Sunday in Rome, thousands gather in St. Peter’s 

Square to listen to Mass officiated by the Pope as well as listen to the Pope’s 

annual “Urbi et Orbi” speech. 

 

Although that is a touching tradition, Florence probably “takes the Pannetone” 

for the most interesting Easter Sunday tradition.  Dating back to the 11th 

Century, Scoppio del Carro means the “Explosion of the Cart”.  And that’s sort 

of what happens. 

 

Performers in medieval costumes accompany a 30-foot tall cart covered in 

fireworks and coals that is wheeled through the streets of Florence by white 

oxen until it comes to a stop at the Duomo.  The same cart has been used for 

500 years.  So, technically, the cart itself doesn’t explode, but keep reading to 

find out exactly what happens. 

 

After the wagon comes to a stop at the Duomo, the Archbishop celebrates a 

Mass.  To conclude the Mass, the Archbishop will light a dove-shaped rocket 

that is attached to a thin wire stretching from the high altar to inside the cart.  

Once the rocket is lit, it will shoot from the altar, out the Duomo and onto the 

car which then lights the fireworks and starts the display.   (Check out a video 

of the Scoppio del Carro here.) 

 

 

Scoppio del Carro  

The Monday after Easter is known as La Pasquetta and is a time to celebrate 

with friends, since Easter Sunday is predominently spent with family. It’s a 

national holiday so most of the city shuts down, although the residents stay 

put for free concerts, dances, and games put on by the city or drive to the 

country for a picnic. 

 

Although Italian Easter traditions may seem more dramatic than those here in 

the states, one thing remains the same: Easter is an important time spent with 

loved ones.        

 

“La Pasquetta”: Easter Monday 
By Anne Di Candido Griffin 

 

Easter has always been my favorite Italian holiday. Even in Southern Italy 

winter is harsher than it is in either my native Southern California or in 

Central Texas. Therefore, great relief comes as Spring and Easter approach. 

The sullen winter landscape gives way to the riotous colors of the yellow 

ginestra (Scotch broom) and the red papaveri (Italian red poppies) which dot 

the hillsides, fields and roadways as they sway among the greening wild 

grasses. All of this makes the Easter season ideal for the giant picnic known as 

Pasquetta. 

 

 
Ginestra (Scotch Broom) 

As the Easter season approached during my first full year in Italy, I began to 

hear the term Pasquetta.  Logically, I knew that this meant “Little Easter,” but 

what could that be? I would soon learn that Pasquetta falls on the Monday 

immediately following Easter Sunday or Lunedi Dell’Angelo (Monday of the 

Angels). The Roman Catholic Church celebrates this day by honoring the 

Women of the Sepulcher who were consoled by an angel after finding the 

empty tomb. Easter Monday is an official holiday in Italy with most Italians 

heading out to the countryside or up into the mountains and fields to dine al 

fresco. 

 

I spent one Pasquetta in a local family’s rustic country home high up on the 

nearby mountainside.  Other years, we headed out to the nearby fields. I was 

once pleasantly surprised to see the local Catholic bishop come bouncing 

through the rough terrain of our picnic spot, riding shotgun on a parishioner’s 

jeep! Pasquetta is a holiday for everyone to relax and unwind. 

 

In true Italian fashion, there is plenty of glorious food! Meals feature leftovers 

from the Easter meal – agnello (lamb), capretto (goat) and Easter breads baked 

around hardboiled eggs. Salami, cheeses, bruschetta, taralli, and grilled 

vegetables such as zucchini and eggplant served with olive oil and mint are 

among the copious cold offerings. A frittata (see recipe) or a pizza di spaghetti (an 

omelet made with leftover pasta) might be cut up and eaten as finger foods. A 

minestra ricca, or rich soup, with greens, beaten eggs and chicken might be 

served. Leftover colomba di Pasqua, mostacciolo, and torta granturco are favorite 

Pasquetta sweets. And there is pasta which is often cooked over a campfire. 

You’ll find simple pastas like spaghetti aglio, olio e pepperoncino (spaghetti with 

garlic, olive oil and red pepper). I still recall an amazing spaghetti prepared 

with garlic, olive oil, olives, capers and fresh herbs. I’ve asked countless Italian 

friends, and no one has been able to tell me how to make that style of 

spaghetti! 

 

 
Casatiello Photo © Slow Italy 

 

If you’re fortunate enough to spend an Easter in Italy, don’t forget Pasquetta! If 

Italian friends or relatives invite you for Easter, you’ll most certainly be asked 

to stay for Pasquetta. A long, luxurious day of family, friends and food in the 

beautiful landscapes will become part of your most treasured Easter 

memories.       

 

https://www.youtube.com/watch?v=QMdXdKvpxs0


 

CCIS’ Evening With Wine & Romeo and Giulliette: 
“Pick Your Poison, My Sweet” 

 

A happy group of CCIS members celebrated Valentine’s Day on February 15 at 

OPERA San Antonio’s The Capulets and Montagues, a concert-opera adaptation of 

Vincenzo Bellini's opera The Capulets and the Montagues, in the Luella Bennack 

Music Center performance hall at University of Incarnate Word. 

 

 
 

Before the performance, members attended an elegant Veronese Sparkling Wine 

Tasting at the UIW Kelso Art Center.  Surrounded by art on loan from the Witte, 

attendees sipped wines and nibbled small bites, as they learned about wines 

from Verona (the setting of Romeo and Giuliette)  and learned backstory on Romeo 

and Giullette.  The opera, it turns out, was based not on Shakespeare’s Romeo and 

Juliet, but on an Italian play written in 1818 and a 16th Century Italian novella 

called Giulietta e Romeo. 

 

 
Courtesy OPERA San Antonio 

In this minimally staged “experimental” concert-opera, only Giulette was in 

costume, in a flowing white gown.  Performers stood at podiums interacting as 

they sang the Italian libretto with English translations scrolled on a large screen.  

Despite the minimal staging, exquisite performances transported the audience 

into the story.  All agreed it was a moving and “magical” production. 

 

The production featured an all-star cast with mezzo-soprano Corrie Stallings 

from the Pittsburgh Opera in a historic operatic “pants role” as Romeo, and MET 

soprano Rachele Gilmore as Giulietta. Other cast members included Grammy 

Award-winning baritone Daniel Belcher and rising stars Jonas Hacker and 

Matthew Trevino.  Music was provided by Agarita and Friends, an “innovative” 

chamber ensemble based in San Antonio, masterfully conducted by Antony 

Walker, Artistic Director and Conductor of Washington (D.C.) Concert Opera.   

 

OPERA San Antonio will present another Italian opera, Rigoletto by Giuseppe 

Verdi, May 7 and 9 at the Tobin Center. Rigoletto, often called the greatest of 

operas, features some of opera’s most recognizable arias. The acid-tongued 

jester, Rigoletto, is cursed after he carries a joke too far.  What follows is a tragic 

story of a father’s flawed love.      

 

 

 

Because Italian opera is a deeply meaningful aspect of our Italian heritage, CCIS 

is discussing with OPERA San Antonio possible ways we might collaborate on a 

fun event.  Stay tuned!      

 

 

 

 

 

     

 

Premiere of Italian Movie Night 
 

 

On January 29, CCIS presented the first of its 2020 Italian Movie Night 

Series, the Oscar winning film, “Cinema Paradiso,” in Italian with English 

subtitles. 

 

Over 20 CCIS members and a few non-members came to enjoy the movie, 

along with meatball sandwiches and great wine.  Thanks to Clay and Cathy 

Killinger for generously donating a case of outstanding Italian red wine to 

help kick off the series. 

 

 

 
 

 

 

An Interview With Antonin Cascarano 
on Italian Movie Nights: 

 

Antonin Cascarano is Chair of the CCIS Italian Movie Committee.  

 

ICI:  Antonin, why have an Italian movie night? 

  

Antonin:  Where to start?  1- They are always fun.  2- You will learn 

something.  Bring your kids and grandkids!  3- The bar is open.  

4- It’s free.  5-In my opinion, Italian cinema is the best way to observe and 

soak in Italian culture, language, history, and art in a short two-hour event. 

 

ICI:  Is there a fee and is admission for CCIS members only? 

 

Antonin:   Italian Movie Night is free.  Members and non-members alike are 

invited.  CCIS is a 501(c)3 with the mission of sharing and perpetuating 

Italian culture.  We encourage members to invite friends and neighbors, and 

to spread the word to foreign language and cinema buffs!  

 

ICI:  What kinds of movies will you show?  

 

Antonin:  The only requirement is that they be Italian, not Italian-American. 

In the past, the films typically have been classics or Oscar winners, but this 

year we will look to show some more contemporary films.   We’ll show them 

in Italian with English subtitles.  Films are shown in the upstairs ballroom of 

Columbus Hall using our projection system. 

 

ICI:  This sounds fantastic!  When is the next Movie Night? 

 

Antonin:  At present, we hope to present a film every two months or so.   

 

For Italian Movie Night updates, watch your email and check ccis-satx.org 

 

 

“Cinema Paradiso,”  released in 1988, written and 

directed by Giuseppe Tornatore, starring Philippe 

Noiret, Jacques Perrin, Antonella Attili, Pupella 

Maggio, Salvatore Cascio.  

 

Synopsis: A man receives news from his aged 

mother in his post-war Southern Italian 

hometown that someone he knew has died.  A 

beautiful story unfolds about the man’s 

childhood friendship with an old man who was 

the projectionist at the local theater. 

 

 

Shown in Italian with English subtitles. 

http://www.agarita.org/
http://www.ccis-satx.org/


  

CCIS Members Recommend… 

Italian Wines: North & South, High & Low 

Reviewed by  
Elizabeth Assunto 

 

  

 
 

Given the region’s characteristics of the soil and climate, the grape varieties of Bordeaux 

tend to thrive.  Expect beautifully balanced tannins, boldness, semi dy, and medium 

acidity.  Characteristics of the nose include black fruit (blackberry or dark cherry) and 

spiced tobacco, on the palate dark red fruits with a soft oak taste that ends with a long 

finish.  The best thing, this wine priced at $26 tastes better than many $100 and up wine 

bottles I have tried.  If you are looking for a Tuscan blend that will pair with most Italian 

foods, look no further.  This wine will definitely please.  

 

 

 

 

 
 

 

It is a bold wine, mostly dry with just a tiny hint of sweetness, and a nice soft finish.  The 

nose characteristics were dark fruits mixed with sun-tanned leather; the palate was more 

of a red fruit and wet oak and a delightful long finish.  Unlike the Il Bruciato’s price tag, 

this bottle is a steal at $5.99 from Trader Joe’s.  Due to its acidity, this wine pairs well 

with high intensity foods—think barbecue, steak, game and Portobello mushrooms.  I 

paired it with chili and it was fantastic.  

 

 
Please share your Italian-related favorites—restaurants, wines, beers, podcasts, books, music, movies, 

vehicles!  Write a review or simply jot down a few reasons you like it and email to 

mailto:ccisenewsletter@gmail.com.  

Welcome New Members 

 

 

 

 

Il Bruciato, Tenuta Guado al Tasso, 2017, Bolgheri, 

Tuscany, Italy, Total Wines, $26 

 

This is one elegant wine.  It’s no surprise considering that 

this wine is made by the Antinori family of Tuscany, who 

have been in the wine-making business for over 26 

generations—since 1385—and have successfully 

managed their business directly.  The grapes used in this 

blend are Cabernet Sauvignon, Merlot and Syrah, and 

from Bulgheri, Italy, a small coastal town approximately 

76 kilometers south of Pisa.   

Epicuro, Vino Rosso, Aglianico Puglia IGP, 2016, Trader 

Joe’s, $5.99 

 

 If you are looking for a cheaper option, try this 2016 

bottle from the Epicuro winery of Puglia in the 

southeast part  of Italy.  The warm climate and fertile 

soil of this Italian region make it easy to grow almost 

anything.  One of the more popular grapes of this 

region is the Primitivo grape which is a cousin to the 

Zinfandel.  So needless to say, I was excited to try this 

Aglianico wine—pronounced “alli-yawn-ico.”   

 
Bottom Left to Right, Marylynn Ritter, John Ritter, Connie 

Furillo.  Top Left to Right, Roger Chiodo, Laura Chiodo 

 

 

 

 

 

Marylynn Ritter--Marilynn was born in Pittsburgh, 

Pennsylvania.  She’s a physician with Brown and 

Associates Medical Laboratories and is a member of the 

American Medical Association.  Her grandmother was a 

past-President of Italian Sons and Daughters of America 

(Pittsburg Chapter).  She joined CCIS to ensure that her 

family is connected and active in San Antonio’s Italian 

community.  Marylynn and John are married. 

 

John Ritter--John was born in St. Petersburg, Florida, and 

is a radiologist.  He is a member of Italian Sons and 

Daughters of America and the Texas Medical Association.  

He and Marylynn joined CCIS to expose their children to 

Italian culture, heritage and language. 

 

Connie Furillo--Connie was born in Oberlin, Ohio.  She is 

Sales and Traffic Manager for Closner Equipment 

Company.  She joined CCIS because she is interested in 

connecting with her Italian heritage. 

 

Roger Chiodo--Roger was born in San Antonio and is a 

consultant with Aerotek.  His hobbies include genealogy 

and ham radio.  He joined CCIS to discover more of his 

Italian heritage. 

 

Laura Chiodo--Laura is married to Roger.  She is 

originally from West Palm Beach, Florida, and is a 

physician with the VA Hospital.  Laura is interested in 

discovering and supporting Italian culture in San 

Antonio. 

 

CCIS adopted an amended 

Constitution & Bylaws as of 11/20/2019. 

www.ccis-satx.org. 
 

 

mailto:ccisenewsletter@gmail.com
http://www.ccis-satx.org/


   

La Festa di San Giuseppe 
March 19 

By John Roppolo 
 
 

La Festa di San Giuseppe, or The Feast of Saint Joseph, on March 19, is the 

annual celebration commemorating St. Joseph, the earthly father of Jesus 

Christ and the third member of the Holy Family. The Feast Day, celebrated 

by Roman Catholics and some other Western Christianity denominations, is 

especially significant in Southern Italy and Sicily where Saint Joseph is 

revered as a Patron Saint. 

 

During the Middle Ages, severe drought covered most of Southern Italy 

and Sicily. Fava bean plants were one of the few crops that survived during 

the drought. The hulls were fed to livestock. Families leaned on their church 

and faith, and prayed to St. Joseph for rain. Finally, rains replenished the 

land.   

 

In gratitude for their answered prayers, the people made a commitment to 

St. Joseph to feed the needy on St. Joseph’s Day. A dried fava bean is given 

to each person for good luck. Symbolically, if a person has a fava bean on 

their person, they will never go hungry. In many countries, St.  Joseph’s Day 

was celebrated by inviting the poor to eat an evening meal on March 18.   

 

In more recent times, the celebration may vary from parish to parish. Some 

families gather in celebration and donate food at the St. Joseph’s Altar.  

Banquet tables are set up and children dress as the Holy Family.  Some 

parishes charge a donation for families to eat and the contributions raised 

will are used to feed the needy. Some may invite the poor to eat on site.   

 

 
 

 

At the typical Saint Joseph's Day altar, usually set up in the church, people 

place flowers, limes, candles, wine, fava beans, specially prepared cakes, 

breads, and cookies, as well as other meatless dishes, and zeppole. Foods 

may contain seasoned bread crumbs to represent saw dust, since Joseph 

was a carpenter. Because the Feast occurs during Lent,  traditionally no 

meat was allowed on the celebration table. 

 

Modern-day celebrations vary depending on availabe resources in the 

communities for family assistance, cultural changes in neighborhood 

parishes and like many other Italian-American traditions, the assimilation 

into modern society. 

 

Setting up a St. Joseph altar may be done in a home, business, or parish. 

There are many recipes online for St. Joseph Day main course meals, 

appetizers, and desserts. A quick “Google” search will list many online 

resources for setting up a St. Joseph Altar.      

 

 

 

 

 
Remembering 

 

 
 

  

 

Remember… 

 

 
Italian Community Band, 1930 

 

 
 

1. Antonette Barcellona Granato  2. Louis Scalise  3. Salvatore Granato 

4. Miss Totoni Louis Scalise  5. Salvatore Granato  
6. Miss Totoni (Yonkers, NY)  7. Saveria Scalise  8. Sam Granato, Jr.   

9. Michellina Granieri  10. Mrs. Totoni (Yonkers, NY), 11. Giuseppe Granato 

12. Anniina Martino  13. Rosina Patuso 14. Madeline Martino  

15. Gene Granato  16. Constance Granato  17. Flora Pantuso  18. Sal Totoni  

19. Sam Pantuso  20. Al Totoni (Yonkers, NY)  21. Victor Granato  

22. Julius Granato  23. Blase Pantuso 24. Joseph Granato  25. Lucille Pantuso  
26. Louis Granato  27. Anthony Martino  
 

 
Garden Fruit Store, San Antonio, year unknown 

Photos from “Italians of San Antonio” by Frank Pantuso. 

 

https://en.wikipedia.org/wiki/Zeppole
https://5b1e1e30-acbe-42aa-a08c-02796886d858.filesusr.com/ugd/84b2aa_71063e4c6088427c8ddebe86c69fbb2b.pdf


  

  This Month in Italian History>>> 

March 17, 1861, Unification of Italy 

For centuries, the Italian peninsula was torn by wars, 

intrigues and changing alliances, resulting in 

fragmented rival states and regions with ever-shifting 

boundaries.  These regions included Grand Duchy of 

Tuscany, Duchy of Modena, Papal States, Kingdom of 

Sardinia, Kingdom of Lombardy-Venetia, and Kingdom 

of the two Sicilies.  Napolean’s defeat at Waterloo in 

1815 set the conditions for the turbulent period of 

Risorgimento, 1815-1870, resulting in Italy being 

declared a nation-state and declaring its first king, 

Vittorio Emanuele II.  

 

April 25, 1945, Liberation Day 

Giorno della Liberazione (Liberation Day), also known as 

Festa della Resistenza (Celebration of the Resistance), 

celebrates the Allies ending Nazi occupation and 

Mussolini’s rule, and honors those who served in the 

Italian Resistance. The Italian flag is flown and ‘Bella 

Ciao’, the anthem of the Italian resistance movement, 

plays as locales celebrate with marching bands, food 

festivals, and political rallies. 

 

  

 

 

 

 

 

CCIS Fall Picnic 
 

Time: 
Location: Piazza Italia/ 

Columbus Park, 
500 Columbus, SATX 

 

In other words… 

“April, every raindrop, a barrel (of wine)” 

 

Upcoming Events 

 

Sun, Mar 1, 12:15 pm 
CCIS General Membership Meeting* 

Location: Christopher Columbus Italian Society 
201 Piazza Italia, San Antonio 

 

March – Date TBA -Watch your email and ccis-satx.org 
Italian Movie Night at CCIS—Movie TBA* 

 

Sat, March 28,  10:00 a.m. – 4:00 pm 
Italian Motor Gathering 

Location: Main Plaza Park, Boerne 

Price: FREE 

For more information, visit the event website.  

 

Sun, Apr , 5, 12:15 pm 
CCIS General Membership Meeting* 

Location: Christopher Columbus Italian Society 
201 Piazza Italia, San Antonio 

 

Wed, May 7 and 9,  7:30 pm 
Verdi’s Rigoletto Presented by OPERA San Antonio 

Location: The Tobin Center, San Antonio 

TIckets $40-$180 

For tickets and more information, tobincenter.org  

 

Thursdays, Mar 5-Apr 30, 6:30-7:45 pm 
Italian Classes – Intro Level 

Teacher for Spring classes is Angela Lombardi. 

To sign up, call Debbie Mason, 830-708-2653  

Location: Christopher Columbus Italian Society 

201 Piazza Italia, San Antonio 

  

Sun, May 31, 8:30 am 
Astros vs Red Socks – CCIS Bus Trip*  

See column left 

 

*Denotes CCIS event. 

 
Send notices of upcoming Italian-related events to 

ccisenewsletter@gmail.com 

 

 
 

Literal Translation: 

 
 “April showers bring May flowers.” 

 
Airplanes over Piazza 

Venezia in Rome 

Celebrating Day of Unity 

 

“Aprile, ogni goccia un barile” 

 
Italian flag flies for 

Liberation Day 

©iStockphoto.com/ROM

AOSLO 

 

Astros vs Red Socks – CCIS Group Bus Trip! 
 

Date:                         Sunday, May 31, 2020 

Time:                        Depart  CCIS @ 8:30 a.m.   Return following the game. 

Place:                  Minute Maid Park, Houston 

Transportation:      Charter Coach (Elegant Bus Rentals, used by the Spurs) 

 
Cost Per Person:     $105.00 includes Premium Seats + Round Trip Bus (minimum 45   

people)  - Seating is section #107 at field level down 3rd base line! 

 

RSVP by Tues, Feb 25 

 

 Contact:                    Bill Kelly  210 -861-4195     wmk1936@att.net 

                 Sam Greco  210-289-5800   samjgreco@satx.rr.com 

 

 

 
 

 

CCIS Officers:  

President: Sam J. Greco  

1st Vice President: Andrew Guido  

2nd Vice President: Beth CrisadoroWaldsachs  

Secretary: Kimberley Dutton  

Treasurer: Cathy Cox  

 

Board of Trustees:  

Bobby Corbo  

Paolo Cristadoro (Director)  

Matt Guido 

Sam Guido 

Jay Pantusa 

Fred Starke  

Debbie Walton (Director) 

 

Committee Chairs: 

Sick Committee – Gayle Grazier 

Membership Committee – Kimberley Dutton 

Bylaws Committee – Paolo Crisadoro 

Picnic Committee – Debbie Walton 

Newsletter Committee – Geraldine Merola Barton 

Opera Committee – Geraldine Merola Barton 

Building Committee – Linda Kohnen 

Three Tenors Fundraiser – Jay Pantusa 

Italian Movie Night Committee – Antonin Cascarano 

Trip Committee – Bill Kelly 

Building Committee, Westside Development Company – 

Bobby Corbo 

Social Committee – Elizabeth Assunto 
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3 large eggs 

 

 

 

 

 

 

 

  

 

Ingredients: 
2 (9 inch) unbaked pie crusts or thin pizza dough 

I lb. ricotta cheese 

3 eggs 

4 ounces mozzarella cheese, grated 
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       Directions: 
1. Preheat oven to 325 degrees 

2. Cube in small bite sized chunks the cured meats 

3. Place ricotta in a large mixing bowl and add eggs one at a time. Stir in mozzarella, capicola, sopressata, and prosciutto until all ingredients are well 

combined. Line the 9” pan with dough. Spoon the mixture into the pan. Sprinkle the parmesan cheese over the pie, then cover with top dough. 

Crimp the edges and cut steam vents in top. 

4. Bake in preheated oven for one hour, until crust is golden brown. You can also take the pie out after 45 minutes and spread another egg over the 

crust to help it become golden brown and then place back in over for final 15 minutes. Let it cool o for a while, serve, and enjoy! 

On La Pasquetta LINK, or Easter Monday, people traditionally drive or take a passegiatta out to the countryside to enjoy a picnic. In the Campania region, one favorite 

item is pizza rustica, or rustic pie. As many impoverished Southern Italians made their own bread, had several chickens in the yard to produce eggs, and hunted to 

secure meat as a food source, they had all that was needed to make this delicious treat. Every Easter, my grandmother would make this delicious dish for the family. We 

always looked forward to it. Since her and my mom’s passing, it is up to their children and grandchildren to keep this tradition going. My children have learned how to 

make this dish and my daughter’s non Italian- American spouse loves it as well!  -Richard Sena 

 
 

Ricette di famiglia  
Pizza Rustica  &  Frittata  

  

½ lb – capicola ham 

¼ lb - sopressata 

¼ lb. – prosciutto 

¼ cup grated Parmigiana cheese 
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1. Pizza Rustica – Easter Meat Pie submitted by Richard Sena 

Sena 

2. Easter Frittata submitted by Anne Di Candido Griffin 
 
Ingredients: 
1 medium onion, chopped 

½ lb cooked ham, diced 

½ lb ricotta cheese 

¼ lb thickly sliced pancetta, cooked and 

diced 

 

½ cup asparagus (zucchini, broccoli or another 

vegetable can be substituted), chopped finely 

¼ cup fresh Italian, chopped finely 

1 tsp salt 

½ tsp black pepper 

1 doz eggs (you may use 8-10 if preferred 

Directions: 
Preheat oven to 375° . Cook pancetta in a skillet on your stovetop. Drain the pancetta and dice it into small pieces. Save 1 to 1 ½ tablespoon of fat from the 

cooked pancetta. If you don’t have enough, you may add a bit of olive oil to make the difference. Saute the onion in remaining fat until translucent. 

Remove to a bowl; add remaining ingredients and mix. 

 

In a separate bowl, beat eggs slightly and add to meat/vegetable mixture. If necessary to cover completely, you may add another egg. 

 

Pour mixture into greased casserole. Bake at 375° for 45 minutes to 1 hour. To test for doneness, insert a table knife near the center of the casserole. When it 

comes out clean, the frittata is done. 

 

My grandmother Annunziata Mancini Di Candido made this frittata each Easter. We ate it hot out of the oven on Easter Sunday and ate it cold or on sandwiches during the 

days following Easter. Buon appetito!  - Anne Di Candido Griffin 
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