
 

 

  

September 9, 1943 

 
This is Issue 5 – Our world has been devastated by a pandemic. Each of us holds a 
piece of trauma, whether due to fear, illness, loss of life, financial uncertainty, isolation or 
disruption of a lifestyle we took for granted.   
 
But we’re not helpless. On our side, we have hope, courage and grit. When threatened, 
we pull together to bring ourselves and our neighbors to safety.  We have dedicated 
scientists and valorous medical personnel looking for solutions.  We have caring 
connections with family, friends and community.  
 
It's great to see so many members—and friends—getting involved with the newsletter. 
With your continued input, Il Cuore Italiano can do its small bit to keep CCIS members 
and friends connected.   
 
 

 
 

 
In this issue of ICI: 
 
We’re so excited to bring you CCIS’ exclusive interview with a distinguished paesano, 
OPERA San Antonio’s new Music Director, Francesco Malioto. The Maestro is Italian-
Canadian and is dedicated to the art form most associated with Italy. 
 
Read a poignant first-hand account of Italy’s struggle with COVID-19, by Federica 
Malpeli of Parma, Italy.  Federica is a cousin of CCIS member Marylynn Ritter. We hope 
to hear lots more from Federica in future issues. 
 
With our laser focus on home and food, you may be in the mood to discover the intriguing 
history of Italian bread.  Teaser:  How did Italian bread come to be made with white 
flour?  And Peter Sotire’s recipe for pasta fagiole will surely make you nostalgic. 
 
The CCIS Building Committee reports on the status of the Hall renovation project. 
 
Romeo J. Caschera presents his final installment on captivating Verona.  Antonin 
Cascarano has great ideas for streaming “Italian Movie Nights" in the safety of our 
homes. Thanks to Mike Lopez for his lighthearted and relatable account of growing up 
Italian-American; and to Brenda Perna, for sharing special memories from her recent trip 
to Italy. Best of all, share the joy of two birth announcements in News of Our Members!   

 

                            - CCIS Board and Il Cuore Italiano Editors 
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Italy Facing Down COVID-19 
 

    
 
See the author’s bio at the conclusion of this article. 

 

Try to imagine going to bed at night, calm and safe in your home, 

and waking up the next morning to find out that the world around 

has suddenly changed. 

 

This is what happened in northern Italy during the night between 

February 23 and 24 when some areas of the regions of Lombardy 

and Veneto were declared “red zones” by the Italian authorities, 

due to the ever increasing number of coronavirus cases. 

 

 
Banner:  "Everything's gonna be alright." 

A “red zone” is an area where transit is prohibited, may that be 

people coming from the outside or inhabitants going out.  At first 

the most affected locations were just a few cities:  Codogno, Lodi, 

Milano and Vo’ Euganeo (a small village in Veneto). In these cities a 

lot of people had been admitted to hospitals with severe symptoms 

Continued on p. 2 

 

 
 

Report from an Italian Cousin 
By Federica Malpeli 

 



 

  
Report From an Italian Cousin, continued from cover 
 
of coronavirus. For this reason the rest of the population was ordered to stay 

at home in quarantine, as nobody knew how many people could already be 

infected. 

 

I live in Parma, in Emilia–Romagna region, exactly 100 km away from the 

areas known as the fulcrum of epidemic in Italy. I remember that on the 

morning of February 24th everyone in Parma was pretty bewildered by 

what was happening, especially because we weren’t ready for this. In the 

previous days nobody had spread news about an epidemic of coronavirus in 

Italy. We had been hearing about the coronavirus for months but the news 

were only focusing on China. Just a few cases had been reported in Italy and 

they were concerning people who recently traveled to China. 

 
Since that morning of February 24 we experienced how fast the coronavirus 

can spread and how contagious it is. From that moment on, tv news and 

newspapers started talking unceasingly about the situation in northern Italy, 

where the virus was spreading ever more rapidly. Every day we would get 

news about the number of hospitalized people, of the people in home 

isolation and of people who died from the infection. 

 

After the initial shock, life in Parma went on quite normally. We still 

thought that the virus will be confined to the regions of Lombardy and 

Veneto: if people could no longer go outside those areas they couldn’t 

spread the virus to other locations. That’s what we thought. But we hadn’t 

considered two important aspects.  

 

The first is that people had travelled to and through those locations before 

the fulcrum of the epidemic had been identified and that the incubation 

period of the virus can last up to 15 days. Therefore, if someone had been in 

one of those cities (not only Milano, Lodi, Codogno, but also Bergamo and 

Cremona by now) before the interdictions, they could already be infected. 

Who knew where those people could be? Who knew how many people they 

had come in contact with in the meantime? 

 

 
Main square of Parma (Piazza Garibaldi), usually crowded  

Link to live webcam of Piazza Garibaldi in Parma:  
https://www.skylinewebcams.com/en/webcam/italia/emilia-romagna/parma/piazza-

garibaldi.html 

The second aspect is that not all people respect the rules. So many people 

kept going out as if nothing had happened. In those days, Milan was hosting 

exhibitions for the fashion week. People went to restaurants and bars and at 

night discos were full. The number of sick people started to increase quickly. 

The authorities had to impose very strict rules to force people to stay at 

home: not only fines and charges, all public places were locked down and, 

in some case, the Army was deployed in the cities to enforce the rules. 

 

The city of Parma was watching all of this on television and we just couldn’t 

believe it. Until, two weeks later, infections started to skyrocket in our 

region as well. On the 2nd of March, Emilia- Romagna was declared a red 

zone, too. 

 

And now, while I am writing, we are in the middle of the same full-blown 

epidemic that has spread all over Italy. At the moment (4 of April) the sick 

people in Italy are 85,388; 14,681 the dead people and 19,758 healed people. 

The most affected regions are Lombardy and Emilia-Romagna. Regular life 

seems to have stopped here in Parma. It feels like living in a science fiction 

movie where an invisible enemy can hit at any time. 

 

The rules are very strict but simple: people must stay at home. All schools 

are closed since the 24th of February. All restaurants, cafe’s and bars, and all 

non- essential  activities must stay closed. Only supermarkets, grocery 

stores and pharmacies can stay open and obviously there are very long 

queues outside the door, given that only a few people are allowed in at a 

time in order to avoid large gatherings. 

 

There are many other restrictions. Only one person per family can go out to 

get groceries; people must practice social distancing and keep a minimum 

distance of 3 feet from others, even when we are outdoors. Going for a walk 

or open-air training are no longer allowed and public parks have been 

sealed off. We are also advised against hugging and shaking hands. When 

we go out we must wear masks and gloves. 

 

Meanwhile hospitals are full of people and there’s a shortage of available 

beds in every intensive care unit. This is the reason why staying home is so 

important: avoiding contagion is the only way to give doctors a chance to 

treat sick people without overcrowding the hospitals. 

 

 
 

Doctors and nurses are working tirelessly, putting their lives at risk. Many 

doctors have already been infected and some are dead. They have no 

timetable; they just work until they collapse. The problem is that we don’t 

have enough healthcare professionals, so nobody can afford to rest or take a 

leave. 

 

Our doctors have become our heroes. All the country is trying support 

doctors and nurses and each one of us tries their best to be helpful. For 

example here in Parma many people buy food and meals and have them 

delivered to the hospital for medical personnel, since often they don’t even 

have time to take a break and grab a bite. Other people have donated masks 

and gloves to the hospital because they had almost run out of protective 

devices and many had to work without any protection.  

 

 
Banner: “Doctors and nurses are like modern heroes,but there are no poets 

telling your courage.” 

The company Barilla (which is headquartered here in Parma) donated two 

million Euros to the local hospital and to the Protezione Civile (the Italian 

FEMA). 

 

To make a personal analysis of what is happening, I realize that, even if 

Italy has many political problems, at least the national healthcare system is 

working well, as it gives everyone the possibility to be treated for free. And 

this despite the minimal funds the State allots to healthcare. 

 

Rumors spread that the elderly with coronavirus aren’t treated at all here in 

Italy. This is not true. Actually many cases are treated at home because 

sometimes a hospitalization could be dangerous, especially for old people. 

Patients who are treated at home are contacted by phone twice a day by 

doctors who monitor their health state and give them precise instructions. 

 

 

Continued on p. 3  

 

https://www.skylinewebcams.com/en/webcam/italia/emilia-romagna/parma/piazza-garibaldi.html
https://www.skylinewebcams.com/en/webcam/italia/emilia-romagna/parma/piazza-garibaldi.html


  
CCIS: Do you have any operas you would recommend to our readers? 

 

Maestro: Yes, for someone just getting to know opera and that wants to start 

with some of our core repertoire I would recommend; La bohème, Le Nozze di 

Figaro, Carmen, La traviata, Don Giovanni, and Il barbiere di Siviglia. 

 
For those with a bit more experience going and listening to opera that want to 

expand their repertoire I would recommend: Cendrillon, Rusalka, Salome, Tristan 

und Isolde, Peter Grimes, and Bluebeard’s Castle.      

 

 
Interview With the Maestro 

Francesco Milioto, Music Director, OPERA San Antonio 
 

 

 

 
 

The Maestro is considered a rising star among conductors. Praised for his 

energy and integrity on the podium, the Chicago Tribune said,  

“Milioto presided with Bernsteinesque bravura.”  Here’s our conversation:   

 

 

CCIS: How did you get involved in music and opera? 

 

Maestro: I started playing the piano at age 6 and thought I was going to be a 

concert pianist. While in university I was asked to work with singers and the 

opera since I could play and speak Italian, and I’ve never stopped. I began 

conducting at the same time and the two activities began to grow together.  

 

CCIS: What brought you to the United States? 

 

Maestro: During a summer festival in Germany I met a stage-director who 

invited me to Chicago for a production of Don Giovanni. Once there I started 

to work for other companies and little by little established myself as an 

integral part of the music scene. At one point I was the music director of 

three orchestras, a contemporary ensemble, and was either guest conductor 

or assistant conductor to several opera companies, including Lyric Opera of 

Chicago. 

 

CCIS: How do you like San Antonio so far? 

 

Maestro: I love it and can’t wait to get back. I’ve only been to San Antonio 

twice so far to conduct productions of La traviata, and Tosca. I’ve had such an 

amazing time getting to know the city! My wife and I love the River Walk 

and my parents loved the Alamo. The Pearl is one of my favorite places to go 

and walk around and I just love the friendly atmosphere here. I think we are 

also all really lucky to have a world-class theater like the Tobin Center and 

colleagues like the San Antonio Symphony. San Antonio is a special place 

and I look forward to bringing world-class opera back to the city next 

season. 

 

CCIS: How often do you go back to Italy? 

 

Maestro: We try to go to Italy as often as possible since most of my family is 

still there. My last living grandparent, my nonna Francesca, is living in the 

same house my mom was born in! Now I have relatives all over Italy, 

especially in Milano. However, Sicily will always be the most meaningful 

place for me in Italy. Having so much family there, and it being such a big 

part of my upbringing, it will always be close to my heart. 
 

CCIS: Do you speak Italian? 

 

Maestro: Not only do I speak Italian, I am very proud to say that I’ve spoken 

my dialect of Sicilian my entire life. It is important to me to keep the 

language alive outside of Cattolica Eraclea, and it is still how I speak with 

my parents. 
 

We are thrilled to bring you this interview 

with a distinguished paesano, Maestro 

Francesco Milioto, the new Music Director of 

OPERA San Antonio. Francesco is a first 

generation Sicilian-Canadian who has lived 

and performed in the United States for the last 

20 years. His parents were born in Cattolica 

Eraclea, a small town just west of Agrigento. 

He is extremely proud of his Italian heritage 

and is dedicated to the art form most 

associated with Italy.   

 

Report From an Italian Cousin, continued from p. 4 

 

Probably you are wondering how Italy is reacting to this dramatic situation. 

In my experience, even if we are all isolated in our houses we are 

experiencing a newly found sense of unity. We are all fighting the same 

 

 
Italian Creativity! Two men balance a board between their balconies to eat 

together. (Reminder:  CDC recommends at least 6’ distance.) 

battle. It’s very hard not being allowed to see friends, parents and relatives. 

It’s hard not going to work. Spring has come and we can’t enjoy its colors. 

There is a lot of silence all around. Sometimes I hear the wailing of an 

ambulance in the distance. What is scaring me most is not knowing when 

all of this will be over. 

 

Nonetheless we are Italian and we never give up. We are always ready to 

let our voice be heard: in many cities people often go out on their balconies 

and sing the national anthem “Fratelli d’Italia” and make long claps 

supporting our doctors from afar. 

                

Sometimes someone plays the guitar or the violin on the balcony and 

neighbors applaud them from windows nearby. At night we put lights and 

candles on our windowsills so the empty city still shines with hundreds of 

lights.  Those who can sing do it loud so that people around can enjoy their 

music too. So we feel less alone. There is one thing that Italians will never 

lose: their desire to sing!    

 
About the author: 

Hello everyone!  My name is Federica Malpeli, I am Italian and I live in Parma (in 

Emilia-Romagna region) where I work as an Italian literature tutor in high 

schools. I have a degree in journalism and writing is my biggest passion. I 

published a book with a collection of my poems entitled “Tra la nebbia e il mare” 

(Between the fog and the sea). 

 

I’m sure you are wondering what I have to do with San Antonio and “Il cuore 

italiano”. To give you a short answer, part of my blood is in the U.S.  

 

My mom’s aunt moved to the U.S. from Italy with her husband. They had many 

children and my cousins are scattered here and there. One of them is Marylynn 

Ritter, who lives in San Antonio and is a member of CCIS. She told me about your 

newsletter and the interesting activities organized by the Society. I think it’s 

awesome that you want to keep your Italian roots alive and I’d love to help with 

your project. I offer to be your “reporter” from Italy. I will send news directly from 

here so you can have a deeper insight on aspects of Italian culture and lifestyle. 

 

I’ll be glad to answer any question you may have about Italy: language, events, 

cuisine (even if I am no good cook, sorry!), literature, music, cinema and so on… 

Just ask and I will be pleased to meet your requests. Or I will try my best, at least. 

 

Warm Italian regards.  

Federica Malpeli 

 

https://www.youtube.com/watch?v=H_1OtRt0_ho
https://www.youtube.com/watch?v=_OYtlGpApc0
https://www.youtube.com/watch?v=_OYtlGpApc0
https://www.youtube.com/watch?v=zTDMvyj4TFg
https://www.youtube.com/watch?v=gVbAdncN3JY
https://www.youtube.com/watch?v=wGo_faB5bOQ
https://www.youtube.com/watch?v=7D3-OQID1-0
https://www.youtube.com/watch?v=SAArmKGbcPU
https://www.youtube.com/watch?v=SAArmKGbcPU
https://www.youtube.com/watch?v=uSiTTi-Fd6U
https://www.youtube.com/watch?v=uSiTTi-Fd6U
https://www.youtube.com/watch?v=umMeLSNlYMU
https://www.youtube.com/watch?v=umMeLSNlYMU
https://www.youtube.com/watch?v=McoRns-aWQQ
https://www.youtube.com/watch?v=McoRns-aWQQ
https://www.youtube.com/watch?v=McoRns-aWQQ
https://www.youtube.com/watch?v=McoRns-aWQQ
https://www.youtube.com/watch?v=3MyBUetbE38
https://www.youtube.com/watch?v=3MyBUetbE38
https://www.youtube.com/watch?v=p9Aq2WWds8k&t=2061s
https://www.youtube.com/watch?v=p9Aq2WWds8k&t=2061s


 

The Rise of Italian Bread 
By Geraldine Merola Barton 

 

Senza il pane tutto diventa orfano.  Without bread, everyone is an orphan.  
 

It’s 1953 on Arthur Avenue, the main artery of Little Italy in the Bronx. 

My mom strides with purpose, clutching 5-year-old me with one hand 

and a cluster of canvas shopping bags with the other.  

 

The street buzzes, people selling, buying, gawking or just living in the 

neighborhood.  Shopkeepers and customers talk over each other in a 

discordant chorus of Bronx-Italian English and Neopolitan.  These first 

generation Bronx-Italians drop the last vowel, so Neopolitan is 

pronounced Nab-a-lee-‘don.  Pizza is a ‘beez.  Mozzarella, mooz-a-‘dell.  

Ricotta, rig-‘awt.  

 

 
Addeo Bakery, Arthur Avenue in the Bronx 

In front of a store, old men hunch over tables, rolling cigars.  Restaurants 

abound, serving the freshest seafood and luscious Southern Italian 

cuisine.  Up and down the street and around the block, stores hawk every 

possible Italian food:  pizza, hand-made spaghetti and ravioli, sausages, 

steaks and chops, fresh fish on ice, olive oil, produce, prosciutto, salami, 

mortadella, cheeses, and anything else you could put on a hero.  

Everything is the highest quality I will ever encounter. The mixed aromas 

are tantalizing. The most enticing of these aromas is the bread. 

 

The bakery windows--oh, the bakery windows--display fresh from the 

oven Italian breads of various varieties and shapes.  My favorite is the 

crusty sesame-studded bread with semolina.  Inside, sparkling glass 

cases beckon with cannoli, sfogliatelle, cakes and cookies, which people 

carry home in white cardboard boxes tied with red and white string.  

 

Arthur Avenue bread was, and is, the stuff of Italian-American fable.  Its 

thin, intensely crisp crust yields to a soft, lush, moist and chewy interior, 

each chew producing a small celebration of textures and flavors.   

 

We will return home with eight loaves of bread, three for a family 

gathering that evening, two for us, and the rest for cousins to take home.  

You didn’t trek to Arthur Avenue without bringing home Arthur Avenue 

bread to share. 

 

This bread of my childhood was the cornerstone of every meal—toast at 

breakfast, heros for lunch, and at dinner it sopped up olive oil, vinegar, 

and of course, Mom’s gravy (tomato sauce to some).  Even now, Arthur 

Avenue bread is my gold standard. I’m always on the lookout for the 

same texture and flavor, and almost always disappointed.   

 

Recently, my craving for the Italian bread of my memory led me to delve 

into the ancient art of sourdough breadmaking. Sourdough starter made 

bread rise long before commercial yeast was available.  It requires few 

ingredients beyond the starter—flour, salt and water-- but mastering the 

technique can take years. A few of my loaves have come close, in a pale 

imitation sort of way, to that longed for crust with soft and chewy inside.  

  

My adventures with sourdough bread baking got me wondering about 

the origins of Italian bread.  How did Italian baking techniques come to 

be?  When and why did Italians begin using primarily white flour, so 

unlike heavy “peasant” grains like pumpernickel and rye?  Why are there 

so many types of Italian bread?  It turns out the history of Italian bread 

could fill a book or three.  Here’s what I’ve learned so far.  

 

 

Human survival has long relied on “the staff of life,” “our daily bread.”  

Ancestors of 30,000 years ago consumed a precursor of bread, a simple gruel of 

water and dried roots such as cattails and ferns, ground with mortar and 

pestle-like rocks.  Some enterprising souls discovered they could fry gruel on 

heated rocks, making it tasty, portable and a handy vessel for delicious fillings. 

Voila, the advent of flatbreads such as pita, naan and tortillas. Stone utensils 

and ovens date back some 12,000 years, to the Neolithic era. 
 

 
Harvest from lifeinitaly.com 

The jump to leavened breads was only a matter of time.  Imagine: 4000 years 

ago, an Egyptian momma sets aside a dish of porridge.  Airborne yeast spores 

alight and make a home, happily eating the sugars present in the grain and 

excreting CO2 gas.  Momma returns to find her porridge expanded, bubbly 

and sour smelling.  Food can’t be wasted, so she fries it up.  Instead of cooking 

into a flatbread, it puffs up!  Nice flavor.  Eureka!  Risen bread.  This natural 

leavening agent, sourdough, changed our nutritional world. Around 300 BC, 

Egyptians began commercial sourdough yeast production. 

 

At first, grains for bread were laboriously ground by hand with rocks, coarsely 

grinding the whole grain into flour for the family’s daily bread. Around 800 

BC, the Mesopotamians refined the grinding process by using two flat, circular 

stones stacked one on the other, continuously rotated by slaves or animals. 

Later, flour was made finer by sifting to remove the bran and germ. Growers 

brought their grains to the local mill for grinding. 

 

By 170 BC, the Romans had adopted the art of baking leavened bread and 

further improved milling of white flour. While the poor ate pane nero bread 

from rye or chestnut flour, white bread became a status symbol for the Roman 

rich.  It became de-rigueur for noble families to own a Grecian slave-baker.  By 

100 BC, over 200 Roman bakeries sold bread. In the 1st Century AD, Rome 

started a baking school.   

 

Romans imported huge amounts of durum wheat mostly from Egypt, North 

Africa and Sicily. With the wheat came recipes from abroad that were adapted 

into regional breads.  The Romagna region’s piadina, for example, may have 

evolved from Arabic flatbreads.   

 

 
Communal Oven 

After the Roman Empire fell in 476 AD, bakers were forced to focus on local 

ingredients, and breads became even more tied to region. Families brought 

their dough to professional bakers to be baked in communal ovens. Each had 

their own marchio scored on top of their loaf to allow steam to escape and to 

identify their loaves. A common mark was the cross. 

 

Each of Italy’s 20 regions claims its own breads, totaling over 350 types.  Some 

are tied to a region or town, others found throughout the country. Apuglia, the 

“breadbasket” of Italy, produces much of Italy’s wheat and many types of 

breads.  

 

Here are a few of the head-spinning variations of bread throughout Italy. 

 

Continued on p. 6 

https://en.wikipedia.org/wiki/Sourdough


   mangiamo! >>> 
Cibo e divertimento 

Food and Fun in Verona, Part 3 of 3 
By Romeo J. Caschera 

 

 

Mangiare per vivere e non vivere per mangiare - Italian proverb 

Translation: Eat to live and not live to eat. 

 

In this final installment on Verona, we will experience the food and fun to 

be had in this special Italian city.  Let’s start with something we all love, 

Italian food, specifically the food of Verona. And as a bonus, I will link 

recipes for the dishes, nessun plagio! 

Dishes of Verona are quite different from the Italian cuisine famous all 

over the world. More than pasta, Northern Italy’s traditional dishes are 

based on a widely cultivated rice.  

Risotto, a very tasty rice dish cooked in stock with a variety of ingredients 

such as meat, cheese, truffles or vegetables, is one of Verona’s famous 

dishes. And Verona produces one of the best rice varieties: Vialone Nano. 

 
Risotto 

The story of risotto began in the 14th century B.C., when the Arabs 

brought rice to Sicily and Spain during their rule. Italy was the ideal place 

to grow short-grain rice due to the humid weather and abundant flat land. 

As a result, rice became a main part of Italian food culture. 

http://www.annamariavolpi.com/public_html/page52.html 

Polenta, a thick cream made with corn flour, is one of the most 

representative dishes of northern Italy.  It’s eaten very hot, with salami, 

cured meat and cheese. This is the Italian peasant and working-class food, 

and is delicious and filling.  

http://www.annamariavolpi.com/public_html/basicpolenta.html 

 
Polenta 

More unusual dishes of Verona are horse and donkey meat. It's a habit 

which dates back to barbaric invasions at the end of Roman Empire, when   

 
Horsemeat 

horse-eating northern European tribes settled in the Verona area. It might 

sound "barbaric" but horse meat is indeed incredibly tasty! There will be  

 

 
no link to these as most will not attempt it, but if you want to try, just cross 

over the border to Mexico or Canada. And no, contrary to belief, eating 

horsemeat is not illegal in the USA, except for California. 

I guess I concentrated so much on food, I forgot all about the fun! Ok, here is 

the one fun thing you have to do if you visit Verona: see an opera, show or 

concert in the Arena di Verona. This is a Roman amphitheatre completed in 

30 AD and still in use today! After a great meal, head on over there. Here is a 

link to their site.  https://www.arena.it/arena/ 

 

 
Amphitheatre, City of Verona (Italy) © Luciano Marchesini 

I hope you have enjoyed the Verona series and will try some of the recipes I 

have linked for you. Remember, eat to live, enjoy life and all the food and 

experiences that it provides. Don’t hold off what you can do today, because 

tomorrow arrives quickly and you may lose out on great experiences the 

“Old World” can provide.  

Una vita al massimo!      

 

 

Photos are provided under the following licences: 

https://whc.unesco.org/en/licenses/6 

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

News of Our Members 
 
 

 
      

 

 

 

 

 

 

 

 

 

 

 

Send us your news!  Weddings, anniversaries, special birthdays, 

graduations, milestones, happy or sad events. Please include a photo if 

you have one. Submit to ccisenewstr@gmail.com 

 

Meet Ezra Josephine Guido, born to 

parents Christine and Matthew Guido.  

Ezra was born March 28, 6 lbs 6 oz., 

19.5” long.   

 

Congratulations and best wishes to the 

Guido family! 

 

Welcome to Thomas Hilton Lighty, 

born to parents Samantha Cangelosi 

Lighty and John Lighty. Thomas was 

born April 6 and weighed 5 lbs 7 oz, 

and 18” long. 

 

Congratulations, Samantha and John! 

 

http://www.annamariavolpi.com/public_html/page52.html
http://www.annamariavolpi.com/public_html/basicpolenta.html
https://www.arena.it/arena/
https://whc.unesco.org/en/licenses/6
https://creativecommons.org/licenses/by-sa/3.0/igo/deed.en
mailto:ccisenewstr@gmail.com


 The Rise of Italian Bread, continued from p. 4  

 

Here is a sampling of the many varieties of bread throughout Italy.  

Calabrian Breads—From Crotone, pane di Cutro, made with durum wheat 

semolina and soft wheat flour. From Cosenza, pane di castagne, with 2/3 

wheat flour and 1/3 boiled chestnut flour. Pane di Cuti di Rogliano is 

fragrant, with crunchy crust and soft inside. Pane di Tessano is large. Pane 

di Cerzeto is honey sweetened. Pane di Altomonte, made with various 

indigenous flours, is fragrant and durable. Pane di Cerchiara, in 8-pound 

loaves with a distinctive groove in the middle, called resella. A Calabrian 

specialty is, pitta, a stuffed bread, sometimes filled with tropea onions, basil 

and ricotta salata, or sardines, courgettes, peppers, tomatoes and olives.  

Cecìna – This flatbread from the Tuscan coast is made from water, olive oil, 

and chickpea flour, seasoned with sea salt, black pepper, and rosemary.  

Coppia Ferrarese IGP – One story dates its origin to 1287, when bakers in 

Ferrara were urged to produce bread in the shape of scrolls known as orleti. 
This fan-shaped, aromatic loaf is made with flour, lard, olive oil, and malt.  

 

        
         L to R:  Pane Carasau, Coppia Ferrarese IGP, Pane di Cerchiara 

 

È senza sale –Most towns in Tuscany, Umbria and Marche use no salt in 

their bread, which, to many, produces a flat taste. The reason depends on 

who you ask.  Here’s an intriguing essay exploring the origins. 

 

Pane Carasau – From Sardinia, this is a wide, thin and crisp bread.  It is 

twice baked and can last up to a year.  It’s also known as Carta di Musica 

(sheet music) because of its paper-like thinness.   

 

Pane Casareccio di Genzano IGP – From Genzano, Italy, made with 000 

flour, in round or long loaves and great for slicing.  It’s popular in Rome.   

 

Pane di Altamura DOP – From Bari (Apulia), can last for one month, is 

made from grano duro, from Puglia’s Murgia region, worked into the shape 

of a hat with knife marks up its sides. It is typically dipped into cialled, a 

chili spiced stock with vegetables, olive oil and garlic.  

   

             
L to R:  Pani Altamure, Casareccio, Siciliano, di Segale Croccante 

 

Pane di Genzano – Genzano, in Lazio, makes this 8-pound Italian 

bread, with a D.O.P. designation. It is typically sold by the pound.  

 

Pane Siciliano This sweeter bread is made with semolina flour topped 

with sesame seeds, typically S-shaped or sometimes boule or loaf 

shaped. When you see an Italian bread topped with sesame seeds, it’s a 

good bet its grandfather loaf came from Sicily. 

 

Pani di Segale Croccante, from Alto-Adige, also known by the German 

schüttelbrot, or shaken bread.  This typical southern Tyrolean bread is made 

with rye flour and sesame. The dough is shaken into a flat, disc shape, 

resulting in mostly crust.  It is served with cheese, sausages and bacon.      

For more on Italian breads: (1) https://www.artecibo.com/calabrian-bread-

as-good-as-it-gets (2)  https://italicious.blog/20-breads-of italy/ (3) 

http://www.grandvoyageitaly.com/piazza/forni-italiani-21-regional-breads-

from-italy (4) http://macrinabakery.com/blog/italian-bread-traditions/ 

 

Recollections of Little Italy, 
Trenton, New Jersey 

By Mike Lopez 
 
While we’ve been confined to our homes, I’ve spent some time talking with 

my brothers who still reside in New Jersey.  We reminisced about the old 

days, growing up in the 1960s in Chambersburg, the Italian section of 

Trenton.  Here is a compilation of our musings.  I’m sure it could apply to 

any Italian-American neighborhood in the United States. 

 

Remember when… 

 

*We attended St. Joachim’s School, the school that was part of the Italian 

parish. 

*We were taught by the Maestre Pia Fillipini and half of those nuns were 

from the Old Country.  They were an order founded in Italy and invited to 

Trenton in 1910. 

*No one told the nuns corporal punishment wasn’t cool.   

*The nuns discriminated.  The girls never got whacked.  Only the boys.  We 

probably deserved it. 

*Some of the older nuns were from Italy and we had no problem 

understanding their heavy accent because they sounded just like our 

grandparents. 

*We learned Roman numerals with such intensity that it seemed like they 

might make a comeback someday. 

*In August, we all went to La Festa de la Madonna de Cassandrino. 

*In September, it was La Festa de San Gennaro which we called the 

Neopolitan Festival. 

*We would take some of Nonno’s Di Nobili (Of Nobles) Italian cigars and 

smoke them with our friends.  That’s before we knew better. 

*We went out each week to bring Nonno a copy of Il Progresso, the Italian 

language weekly newspaper and pick up some more Di Nobili cigars. 

*The elementary school curriculum included Italian language (pretty sure 

this was not part of the official New Jersey elementary school curriculum). 

*Learning to love the Yankees.  After all, through the years they had 

Lazzeri, Gasella, Crosetti, Berra, Rizzuto, DiMaggio, Pepitone...need I go 

further? 

*The Italian government had a consulate office in the neighborhood. 

*The smell of cheeses, olives, prosciutto and other delicacies in the Italo-

American Market, Tamaro’s, Vananzi’s and other neighborhood grocery 

stores. 

*The smell of baccala (dried cod fish) in all the neighborhood grocery stores 

during Lent. 

*All the great Italian restaurants and pastry shops.  Marsillio’s Kitchen, The 

Roman Hall, Landolfi’s Bakery, Barbero’s Bakery, Italian Peoples Bakery, 

The Italian-American Sportsman’s Club. 

*We couldn’t get away with anything because all adults in the 

neighborhood knew we were Flora Fortunati’s kids. 

Aah, the good old days.  It was a great time and place to grow up.    

https://www.atlasobscura.com/articles/mystery-italy-saltless-bread-trade-wars-salty-hams
https://www.artecibo.com/calabrian-bread-as-good-as-it-gets
https://www.artecibo.com/calabrian-bread-as-good-as-it-gets
https://italicious.blog/20-breads-of%20italy/
http://www.grandvoyageitaly.com/piazza/forni-italiani-21-regional-breads-from-italy
http://www.grandvoyageitaly.com/piazza/forni-italiani-21-regional-breads-from-italy
http://macrinabakery.com/blog/italian-bread-traditions/


  
Members Recommend… 

 

Italian Movie Night, Safe At Home 
by Antonin Cascarano 

 
 

    

 

   

 

 

 

       

 

      Recommended on Netflix:  “8 ½” (Otto e mezzo). 

      Federico Fellini’s classic 1963 film.  Marcello Mastroianni             

      Plays Guido Anselmi, a director whose new project is  

      Collapsing around him, along with his life.  Considered 

      One of the greatest films about film ever made.  See the 

      trailer. 

 

 

 
        

 

       HBO  

       Subscribe to HBO through your cable provider or add HBO to most streaming services. 

 

 

 
Images from Brenda Perna’s 

Journey Through Italy 
 

 

Brenda Perna shares treasured memories from her trip to Italy 

in March 2019.  Brenda, her daughter and several friends 

explored Rome, Venice, Florence and several other towns.   

 

 

 
 

 

 
 

 

 

 

 

Recommended on HBO:  “My Brilliant Friend” is an 

award-winning HBO mini-series, based on the “Neapolitan 

Novels” series by Elena Ferrante about the unfolding lives 

of two friends who grow up in gritty poverty in post-war 

Naples.  Two of four seasons have been released so far. The 

English-subtitled series was filmed in the Italian and 

Neapolitan languages.  See trailer.  

 

(Editor’s Note: Ferrante’s four “Neapolitan Novels” novels 

are a great read, available in print, ebook or audiobook 

from your bookstore or public library.) 

 

 

AMAZON PRIME 

Search “Italian Language Films” for many recent releases including short films and 

documentaries.   

 

 

 

 

Recommended on Amazon Prime:  “Padre Pio” 2000), 

directed by Carlo Carlei—The Italian peasant boy Francesco 

has visions of Jesus and Mary, but he’s also visited by the 

Devil.  As an adult he enters the Capuchin Order of the 

priesthood.  Padre Pio soon exhibits inexplicable powers:  He 

heals the sick and knows the names, problems and futures of 

strangers. This is a Catholic film based on the life of Saint 

Padro Pio. See the trailer. 

 
 

 

If you just really miss watching movies with friends, how about watching together by phone, 

skype or group Zoom.  BYO vino and pizza. 

 

 

 

 

For CCIS Movie Night Updates, check your email or go to www.ccis-satx.org. 

CCIS Movie Night has sadly been postponed for now, as we shelter at home.  But for you 

die-hard Italophiles and movie lovers, we have put together a list of options to enjoy 

Italian cinema at home. 

 

 

NETFLIX 

In the Netflix Search bar, look for “Italian Movies.”  Some titles that pop up may not be 

Italian, but it’s a good list to start browsing. 

 

 

https://www.youtube.com/watch?v=RmIC9pQ80Fk
https://www.youtube.com/watch?v=BWqkUFyHkXk
https://www.youtube.com/watch?v=ehQb695vZ_w
file:///C:/Users/Geraldine/Desktop/www.ccis-satx.org


 

  

 

 

 

 

  

This Month in Italian History>>> 

 

May 20, 325 AD, First Council of Nicaea  
Roman Emperor ConstaSantine the Great called 

together this ecumenical council, in an attempt to 

attain consensus and consolidate many divergent 

Christian beliefs.  Major agreements set out in 

the Nicene Creed asserted Jesus to be the equal 

and of the same substance as God the Father, and 

established uniform observance of the date of 

Easter.  

  

 

May 11, 1947, Ferrari Releases 1st Road Car 
The Ferrari 125S (or 125 Sport), the first car to 

bear the Ferrari name, was debuted at the 

Piacenza racing circuit. The Ferrari 125 S was a 

1.5 litre race built by race car driver and 

automaker Enzo Ferrari of Modena, Italy. Only 

two were produced. 

 

In 2012, a 125S was restored by a private owner  

in California at a cost of $500,000, and was 

estimated to be worth $8 million.  

 

 

June 28, 1867, Birth of Luigi Pirandello 

Luigi Pirandello was an Italian dramatist, 

novelist, poet and short story writer, born in 

Agrigento, Sicily.  He was awarded the 1934 

Nobel Prize in Literature for his “almost magical 

power to turn psychological analysis into good 

theatre.”  Pirandello wrote about 40 plays, 

hundreds of short stories, and novels.  His tragic 

farces are regarded as forerunners of the Theatre 

of the Absurd.  He died December 10, 1936. 

 

From Pirandello’s Six Characters in Search of an 

Author:  “Life is full of strange absurdities, 

which, strangely enough, do not even need to 

appear plausible, since they are true.” 

 

 

 

 

 

“La semplicita’ e’ l’ultima sofisticione.” 

 

Which Means… 

Upcoming Events 
 
Due to COVID-19, in-person events have been cancelled for the 

foreseeable future.  

 

That doesn’t have to stop us from meeting creatively, thanks to 

technology.  Stay connected to CCIS on Facebook.  If you have an idea 

for a CCIS virtual gathering, please contact Sam Greco, President of 

CCIS, at 210-289-5800.   

 

Watch your email for Upcoming Events and visit ccis-satx.org 

 

 

 

 “Simplicity is the ultimate sophistication.” 

  
First Council of Nicaea 

 

 
1947 Ferrari 125 Sport 

 

 

CCIS Officers:  

President: Sam J. Greco  

1st Vice President: Andrew Guido  

2nd Vice President: Beth CrisadoroWaldsachs  

Secretary: Larry Chiaro  

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 

 

 

 
Luigi Pirandello 

 

 

Report From the Board: Renovation Project 

Because of the national emergency, CCIS Officers and Board of 

Directors have been unable to have regular meetings or conduct 

CCIS business with Membership. Until we can resume regular  

general meetings with members, in accordance with the Bylaws, 

the Officers and Board will meet as necessary via conference 

calls.   

The Board reviewed two bids to renovate the upstairs restrooms 

and entrance foyer, and voted to enter into a contract for 

renovation. The contract will be made available for Membership 

and and we will post photos of the progress.   

The Board has obtained a $45,000 Line Of Credit with Frost Bank 

to cover the costs associated with the renovation project.   

CCIS Board and Officers will continue to notify the Membership 

of relevant business. Any members with questions concerning 

the project may contact President Sam Greco at 210-289-5800. 

-Sam Greco, CCIS President   

 

 

https://www.conceptcarz.com/vehicle/z1291/ferrari-125-s.aspx
https://www.facebook.com/CCIS.SAT/
http://www.ccis-satx.org/


  
3 large eggs 

 

 

 

 

 

 

 

  

 
Ingredients: 
1 lb. dried beans (Cannellini or Borlotti, also called 

roman or cranberry beans) 

1 whole garlic clove, smashed 

2 fresh or 3 dried bay leaves 

1-2 carrots, finely chopped 

1-2 ribs celery with leaves, finely chopped 

1 large red onion, diced 

5-6 cloves of garlic, minced 

1 whole dried pepperoncino or 1-2 tsp of crushed 

red pepper flakes (to taste) 

 

 
 

Follow CCIS on Facebook 

  Visit CCIS website 

Archived Issues of Il Cuore Italiano 

Apply to join CCIS 
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Directions:   

The night before, soak the beans in water to cover. The next day, drain beans, add to large saucepan with fresh water to cover by a few inches, add 

the crushed garlic and bay leaves. Bring to boil, then simmer over low heat, adding water as necessary until beans are soft but not mushy. This 

takes about an hour or so, depending on how old the beans are. Drain cooked beans, reserving the cooking liquid and remove the garlic clove and 

bay leaves and set aside.  

 

Meanwhile, if using fresh tomatoes add an X to the bottom of each tomato and submerge in boiling water for about 30 seconds, remove 

immediately and save the blanching liquid. While they are hot, using the X you made at the bottom peel each tomato with a paring knife and set 

aside. Add tomatoes to blender.  If the tomatoes aren’t juicy, add some of the tomato blanching liquid. If using canned tomatoes, add the canned 

tomatoes and juice to the blender. Puree the tomatoes in the blender. For this recipe, seeds are fine.  If you wish to remove seeds, use a food mill 

instead of a blender. Add the thyme to the tomatoes and roll the oregano between the palms of your hands to release its flavor directly into the 

pureed tomatoes.  

 

In a large soup kettle, heat olive oil over medium high heat. When oil is hot, add carrots, celery, and onion, with a pinch of salt. Let cook 5-10 

minutes until vegetable are soft and the onion is translucent.  Add minced garlic, and cook 2-3 more minutes. Add pepperoncino or crushed red 

pepper for another minute or so, stirring constantly to prevent burning. Add tomatoes with herbs and the bean cooking liquid and turn heat to low 

simmer. Add salt and pepper to taste. Simmer partially covered for about 10-15 minutes. Add beans and simmer another 5-10 minutes, adjust salt 

and pepper as needed.  

 

Remove from heat.  Add a few freshly torn basil leaves or chopped parsley leaves. Serve over cooked ditalini pasta or spaghetti broken into small 

pieces. Serve hot with more pepperoncini and freshly grated Pecorino Romano cheese.  

 

I remember on cold winter days coming home to steaming bowls of this. My nonna, Annunziata Belfiore, used to whip this up for us. Remember, it’s not quite a 

soup but there is still plenty of liquid. There were times we’d just eat the cooked beans in their cooking liquor with a slash of Extra Virgin Olive oil, and nonno 

Rocco’s pepperoncini that he grew in his garden, dried, and crushed in a hand cranked coffee grinder wearing a gas mask. Tomatoes are optional as sometimes she 

made this “in bianco,” or without tomatoes.  Of-course she used her own home canned tomatoes when she didn’t have them fresh from nonno’s garden. Feel free to 

experiment; sometimes she added a few leaves of escarole instead of the basil or parley at the end. Serve with a green salad dressed with nothing but Extra Virgin 

olive oil and red wine vinegar (Balsamic is for our northern friends) or freshly squeezed lemon juice, and don’t forget you need some homemade pan di case per 

“fare la scarpetta,” or to mop up the juices with the bread! No Italian meal was complete without a glass of nonno’s Rocco’s homemade red wine. Buon appetito! 

--Peter Sotire 

 

 

Ricette di famiglia  
                        Pasta Fagioli 

  

1-2 tsp fresh thyme leaves, finely minced 

1-2 tsp dried oregano leaves 

1 lb. fresh ripe plum tomatoes (in season; 

otherwise use 1 28oz canned whole peeled plum 

tomatoes) 

Salt and freshly ground pepper to taste 

¼ cup extra virgin olive oil 

A few fresh basil or flat leaf parsley leaves  

Ditalini pasta 

Editors:    Geraldine Merola Barton and Samantha Cangelosi Lighty             

Designed by:   Geraldine Merola Barton and Samantha Cangelosi Lighty             

Masthead by:   Matt Guido 

 

Thank you to all who contributed to this issue! 

We need you!  Have a reaction, article, story, event, recommendation, recipe or photos you’d like featured?  

Email ccisenewsletter@gmail.com. 

 

Pasta Fagioli (Fasule) Submitted by Peter Sotire 

 

Ingredients: 

 

1 lb. dried beans (Cannellini or Borlotti, also called roman or cranberry 

beans) 

1 whole garlic clove smashed 

2 fresh or 3 dried bay leaves 

1-2 carrots finely chopped 

1-2 ribs celery with leaves finely chopped 

1 large red onion, diced 

5-6 cloves of garlic minced 

1 whole dried pepperoncino or 1-2 tsp of crushed red pepper flakes (to 

taste) 

1-2 tsp fresh thyme leaves finely minced 

1-2 tsp dried oregano leaves 

1 lb. fresh ripe plum tomatoes (in season only otherwise use 1 28oz 

canned whole peeled plum tomatoes) 

Salt and freshly ground pepper to taste 

¼ cup extra virgin olive oil 

A few fresh basil or flat leaf parsley leaves  

 

Procedure 

 

The night before soak the beans in water to cover. The next day drain 

beans, add to large saucepan with fresh water to cover by a few inches, 

add the crushed garlic cloves and bay leaves. Bring to boil, then simmer 

over low heat, adding water as necessary until beans are soft but not 

mushy. This takes about an hour or so, depending on how old the beans 

are. Drain cooked beans, reserving the cooking liquid and remove the 

garlic clove and bay leaves and set aside. Meanwhile, if using fresh 

tomatoes add an X to the bottom of each tomato and submerge in boiling 

water for about 30 seconds, remove immediately and save the blanching 

liquid. While they are hot, using the X you made at the bottom peel each 

tomato with a paring knife and set aside. Add tomatoes to blender if the 

tomatoes aren’t juicy add some of the tomato blanching liquid. If using 

canned tomatoes add the canned tomatoes and juice to the blender. Puree 

the tomatoes in the blender. For this recipe seeds are fine, if you wish to 

remove seed use a food mill instead of a blender. Add the thyme to the 

tomatoes and roll the oregano between the palms of your hands to release 

its flavor directly into the pureed tomatoes. In a large soup kettle, heat 

olive oil over medium high heat. When oil is hot, add carrots, celery, and 

onion, with a pinch of salt. Let cook 5-10 minutes until vegetable are soft 

and the onion is translucent, add minced garlic, and cook 2-3 more 

minutes. Add pepperoncino or crushed red pepper for another minute or so 

stirring constantly to prevent any burning. Add tomatoes with herbs and 

the bean cooking liquid and turn heat to low simmer. Add salt and pepper 

to taste. Simmer partially covered for about 10-15 minutes. Add beans and 

  Sunday Dinner at the Sotire’s 
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