
Mangia Bene, Viva Bene By FRANK ZEOLI

My grandmother intro-
duced me to greens 

and beans at a young age and 
I always looked forward to 
it.  All Italian families made 
greens and beans so what 
made my grandmother’s 
so special? I think it was 
because she used to switch 
it up all the time. She would 
always use more than just 
escarole. She would add bok 
choy and swiss chard. On 
occasion, she would even use 

kale and collard greens. To 
make it more of a meal, she 
would sometimes add panc-
etta, bacon or even sausage. 
No matter how she made it, 
she always used plenty of 
garlic and it was always deli-
cious. Greens and Beans was 
a dish that knew no season in 
my house. My grandmother 
would make it all the time.  
She used to say, “greens are 
good for you whenever you 
eat them”. 

Prep Time: 15 Minutes
Cook Time: 30 Minutes
Ingredients
• 1/3 cup of chopped garlic
• 1/4 cup of olive oil
• 1 head of escarole
• 1 bunch of swiss chard (green 

leaf only)
• 1 bunch of bok choy (green 

leaf only) 
• 2 cans of cannellini beans 

(about 2 lbs.) 
• 4 cups of chicken broth 
• 1 t of kosher salt
• 1/2 t of black pepper

Instructions
1. Chop the escarole, swiss 
chard and bok choy into 
small bite size pieces.  Wash 
them twice and place all 
together in a large bowl.

2. In a large sauté pan, heat olive 
oil over medium-high heat. Add 
chopped garlic and cook for 3 
minutes until garlic browns a bit. 
Do not burn the garlic.
3. Add the greens and sauté 
together with garlic about 4 
minutes until the greens begin to 
wilt. 
4. Add the chicken broth, cannel-
lini beans, salt, and pepper. Let 
cook for 20 minutes, stirring 
frequently. 

If you like a little spice you can 
add crushed red peppers flakes. 
Add them to the pan when 
sautéing the garlic in olive oil.

Serve hot with a slice of good 
Italian bread and some parmesan 
cheese.

Look for more recipes in the next eddition 

of the SIAMO QUI.

Greens & 
Beans

40 years ago...Thank You Jim
   It is amazing to think that this club 
of ours is almost 50 years old. From 
the day it opened its doors in 1973 
to today, there have been of a lot of 
physical changes to the building and 
grounds as well as many people that 
have come and gone along the way. 
Very few can say: “I have been here 
since the day we opened”. Equally, 
there are few families that can say 
they have a 3-generation membership 
in the club. Jim Sano can say that. His 
parents, he, and his wife Nancy and 
now his daughters are proud to say 
they are an IACC family. 
   Jim’s accomplishments at the club 
can be seen in so many places whether 
it is the elevator installation, reno-
vating the bocce courts, or restoring 
the lions in front of the building; Jim 
Sano’s influence can be seen every-
where. It is especially evident at our 
swimming pool. 
   The year 2020 marks the 40th 
year Jim has overseen the pool and 
pool activities at the club. In 1980, 

Nick Mancini hired Jim as the pool 
director and over the past 40 years 
Jim has worked tirelessly to ensure 
our pool was a comfortable, safe, and 
fun place to beat the summer heat.  
In his tenure, he has supervised 150 
employees and has overseen several 
maintenance projects that have kept 
the warm, inviting, and fun atmo-
sphere at the pool. He has extended the 
pool season and started family style 
BBQ pool parties. He has been diligent 
in his annual CPR/fitness testing for 
not only himself but also his employees. 
We should be proud that under Jim’s 
leadership we have never failed a pool 
inspection and last year, thanks to his 
CPR training, he and his lifeguards 
saved a member who was in distress at 
the pool.
   As members of the Italian American 
Community Center, we should be proud 
of everything Jim has accomplished on 
our behalf. The pool and the club would 
not be the same without him. 
 

Happy 40th Anniversary Jim Sano!!!!


