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Upcoming Events

March 15 SAINT PATRICK - SAINT JOSEPH MASS AND BRUNCH
March29 FAMILY EASTER PARTY

Epril 4
Epril 26

SOCIAL CALENDAR
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Super Bowl 54 Party - 4:00 pm - 10:00 pm

Chair Yoga - 6:00 pm

Member Exclusive: Weekly Co-Ed Poker Game - Noon*
Member Exclusive: Weekly Men's Poker Game - 5:00 pm*
Chair Yoga - 6:00 pm

No Women's League Meeting - Winter Break
L.A.C.C. Board Meeting - 6:30 pm

General Membership Meeting - 7:00 pm

Carnevale Dinner Dance - 6:30 pm - 11:00 pm

*Co-Ed and Men's Poker are held every Wednesday.

ARTHUR AVENUE "LITTLE ITALY IN THE BRONX" BUS TRIP
MOTHER/DAUGHTER LUNCHEON AND FASHION SHOW




Thank goodness this year is a leap year because we will need that extra day to rest
and recover from all the activities coming in the next few weeks. Please plan on
joining us for the following upcoming events: the area’s best Super Bowl Party
on February 2nd, followed by Carnevale on February 22nd and the Saint Patrick’s/
Saint Joseph’s Mass and Brunch on March 15th. Our Chair Yoga and Italian Language
classes have begun or soon will be starting their spring sessions. All these events and
activities are fun times and I encourage all to participate.

The house committee has been busy as you should know from the email sent to all
members as well as the information contained in this newsletter. Our tenant for the
last 15 years, the Mallozzi Group, notified us that they would not be renewing their
lease. They will remain our tenant until June 30th which is the end of the lease. The
Mallozzi Group has been a great partner in all our events, in building renovations
and in many other intangible ways. We wish them nothing but the best in all their
future endeavors.

Our new tenants, 2Shea Catering, although new in this capacity, are no strangers to
the club or the banquet business. The Shea family has been in the food and beverage
industry for over 30 plus years. In addition, the family has ties to the I.AC.C. dating
back to our inception with their aunt being Regina Chicorelli, one of our charter
members. We are all very excited for this new dynamic business venture which will
allow us both to continue to grow and flourish our businesses to begin. The Mallozzi
Group and 2Shea Catering are working together to make this transition as seamless
as possible.

Please understand that this change of caterer will not affect your member bene-
fits or our regular business procedures.

Each membership will still receive:

. 509%o off party (up to 30 people) at the Grand Italian Buffett
. 509%o off party (up to 12 people) Sunday Brunch

. 1 Free cocktail party

. 10%o off the entrée portion of banquets

In closing, Happy Saint Valentine’s Day to all.

JIM SANO
ITALIAN AMERICAN COMMUNITY CENTER
PRESIDENT : ¥
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Manuia “Ber

- Pastina
Prep Time: 5 Minutes

Mangia Bene, Viva Bene was a
phrase my grandmother would say to
me all the time growing up. She used
to say that if you eat well, you ive
well. Besides being the wisest woman
I ever knew, she was also the best cook
I ever knew. Even though I would go
on to study Culinary Arts in college, I
learned more from her in the kitchen
than in all my years in school.

The following recipe was one of the
recipes she taught me. It was a dish
she would always make for me and
my sister when we were not feeling
well. Eating it would always made us
feel a little bit better. I hope it makes
you feel better too.

By FRANK ZEOLI

Cook Time: 15 Minutes

- Ingredients

e 1lb Acini Di Pepe

e 6T Salted Butter

* 2Eggs

* Y Cup Parmesan Cheese
* Black pepper to taste

Instructions

Bring 4 cups of salted water to boil in a
medium saucepan.

Add pasta to the water and cook until
most of the water is absorbed about
5-7 minutes.

Reduce the heat to low and add the

i eggs, butter and parmesan cheese. Add

black pepper to taste
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OPEN TO THE PUBLIC

SUNDAY F
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Doors open: 4:00 pm
— Pre-Game Buffet: 5:30 pm

$25 I.A.C.C. Members
$30 Non-Members
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Book, The Pawilion Forr Brethdaya. Family reuniond, Coyporate

$150 - MEMBERS
$300 - NON- MEMBERS
CALL THE MEMBERSHIP OFFICE AT 518-456-4222
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condneSay Martino

As seen on RAT

You are invited to an evening of music at the 1.A.C.C as we welcome Savio De Martino
ltalian singer/songwriter from ltaly.

Savio is from the Naples Region of ltaly and will be in the US for a limited time. His music which is pop and
jazz by nature, has taken Italy as well as other countries he has visited by storm. You won't want to miss it.

Open fo the public.

Saturday, March 14, 2020 - 7:30PM

Doors Open at 7:00pm | S30 per person S50 per couple

Don't wait, make your reservations today. Seats are limited and will sell out
quickly. Call 518-456-4222 or visit www.italianamerican.com

[TALIAN AMERICAN COMMUNITY CENTER
hot

[TALIAN AMERICAN
COMMUNITY CENTER

257 Washington Avenue Ext., Albany, NY 12205

N SPONSORED BY THE IACC FOUNDATION
"Ny & THE AMERICAN ITALIAN
.A.c.Cc. FOUNDATION HERITAGE MUSEUM & CULTURAL CENTER




Liguria, Italy is a crescent-shaped
narrow strip of coastline stretching
from the French border all the way
to the top of Tuscany. Liguria is the
third smallest region of Italy (2,092.7
sq. miles) but is the fourth most densely
populated with 1.6 million inhabitants.
Located in northwestern Italy, Liguria
has four provinces, Genoa (the region's
capital), Imperia, La Spezia, and
Savona. Liguria is bordered by France
to the west, Piedmont to the north, and
Emilia-Romagna and Tuscany to the
east. About 90% of the population of
Liguria live along the coast with 40%
of them in Genoa. By contrast, the
hilly and mountainous inland has been
progressively abandoned as the popu-
lation has moved to the coast where
jobs are predominantly in the service
industries.

This coastal region, also
known as the Italian Riviera, boasts
some of the most beautiful scenery in
Europe and is well marked as a major
tourist spot with famous resort towns
sprinkled among fishing villages and
rocky coastline. Like so much of Italy,
Liguria is a land of contrasts, home to
lavish seaside resort towns in the style
of Cannes and Monaco, dozens of fine
golden sandy beaches, rocky coves and
the country's largest commercial port
and largest naval port.

This unique geography of
mountains and sea has produced a
wonderfully mild climate and Medi-
terranean vegetation that you would
expect much further south in Italy.
Palm trees, almonds, chestnuts, citrus
fruits and olives share the terraced
growing space with Liguria’s famous
flower industry.

Genoa is the capital of Liguria
and is one of Italy’s most historic
places. The city has a glorious past
as one of history’s great maritime
powers and as an ancient center of
commerce. It is Genova that marks the
Ligurian coastline into two “Rivieras”.
The Riviera di Ponente (Shore of the
Setting Sun) lies on the west between
the Irench border and Genoa. This
stretch is more resort-oriented and
is marked with a succession of long
sandy beaches. The Riviera di Levante
is to the east. In the past, the Riviera
di Ponente was the more famous side,
with famous resort towns like Sanremo

(Italy’s flower capital, Casino and
Festival della Canzone), however the
jet set have also discovered the jewels of
the Riviera di Levante such as Porto-
fino and the Cinque Terre.

A Brief History

Classical historians considered the
Ligurians to be the most ancient and
primitive people of the Italian penin-
sula. The region derived its name from
the Ligurians, its pre-Roman inhabit-
ants. The region has been occupied
since the 5th century BC by the fiercely
independent Ligurians and then by the
Romans in the 3rd century BC. Ligu-
ria’s inaccessibility by land led to a level
of autonomy and the Ligurians did not
take to Romanization for many centu-
ries with small enclaves like the Cinque
Terre never being conquered by Rome.

After the fall of the Roman
Empire, Liguria was conquered by the
Longobards, Saracens and Normans.
These violent, constant raids led to
the development of a more powerful
defensive system. Towards the middle
of the 10th century, Berengario II
divided Liguria into three feudal terri-
tories, Obertenga, Aleramica, and
Arduinica.

The two subsequent centuries
had an even greater impact on the divi-
sion of the region and many extensive
feuds emerged in Liguria and adjacent
regions. Taking advantage of the many
conflicts present in the region, Genoa
started to extend its territory to subdue
the entire area up to the two coasts.
In fact, the city managed to establish
its landmarks in Taggia, Sanremo,
Portovenere, Ventimiglia, and Porto
Maurizio. By the Middle Ages, Genoa
ruled the entirety of Liguria and was
a powerful maritime republic, in many
ways more powerful than its rivals in
Pisa and Venice. Genoa was often at
war with other sea-trading centers like
Savona and Venice. It was in these
wars with Venice that Marco Polo was
captured and dictated his adventures
while in a Genoese prison.

The late 13th through the
carly 16th centuries saw a continuing
struggle for regional supremacy
between Savona and Genoa. The
struggles between the two fractions
continued until Genoa triumphed over
Savona in 1528. Liguria found its most

complete unity under the government
of Admiral Andrea Doria.
Soon after the fall of the

Doria  government, Liguria was
seized by Napoleon Bonaparte for
France following the French Revolu-
tion. The Republic of Genoa disap-
peared and the Republic of Liguria
emerged. However, this new republic
was annexed by Napoleon into three
sections, Montenotte with the capital
at Savona, Genoa, and the Apennines
with the capital at Chiavari. In 1815,
the Congress of Vienna annexed the
whole of Liguria under the name of
the Duchy of Genoa to the Kingdom
of Sardinia under the Savoy family.
Liguria experienced a mass exodus
of hundreds of thousands of Italian
emigrants from the port of Genoa to
destinations overseas starting in the
mid 1800’s.

The important point is that
this loss of independence led to Ligu-
rian patriots like Mazzini (born in
Genoa) and Garibaldi (born in Savoy)
to start the Italian Risorgimento, the
movement for Italian unification and
establishing the nation of Italy. Liguria
joined the union of Italy in 1860.

Genoa simultaneously became
the center of new political and social
ties. After the First World War, the
Greater Genoa was created by
annexing surrounding smaller towns
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and villages growing the population
from 335,000 to 580,000.

On June 10, 1940, Italy
entered World War II. Genoa and the
surrounding areas were sensitive targets
because of its industry and because it
was the country’s most important port.
The area was constantly bombarded
and attacked by the allies from sea
and air. In five years, the city endured
86 air raids, of which 51 occurred in
1944. The city center of Genoa was
almost uninhabitable. 50,000 were left
homeless. Roads were not accessible as
they were covered in rubble, churches
and historical palaces were seriously
damaged, and most hospitals were
inoperable.

Post-war rebuilding saw the
rebirth of industrial development.
Genoa become one of the main
centers of the famous Genoa-Milan-
Turin triangle, not just as a “gate” for
raw materials and finished products,
but also, from an industrial point of
view, becoming one of the main manu-
facturing areas in Central Italy. At the
same time, the spread of tourism made
the coasts along the whole region one
of the most popular vacation destina-
tions in Italy.

Did You Know?

Liguria was the birthplace of many
world famous people. They include
the navigator and explorer Christopher
Columbus, the violinist and composer
Niccolo  Paganini, the politician
Giuseppe Mazzini (one of the fathers
of unified Italy), the poet Eugenio
Montale (Nobel Prize), the chemist
Giulio Natta (Nobel Prize), the astro-
physicist Riccardo Giacconi (Nobel
Prize), the architect Renzo Piano
(Pritzker Prize), and the comedian and
political activist Beppe Grillo.

The town of Sanremo 1is
located on the western coast of Liguria,
in the province of Imperia. It is consid-
ered the Town of Flowers because
its flowers and rare species which are
exported all over the world.

Sanremo is probably best
known for its most important and
popular annual event, the Italian
Song Festival. This internationally
renowned song contest, started in
1951, is a highly anticipated event for

SIAMO QUI | P 9
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Italian singers, journalists, and the
Italian public, and is held at the Ariston
Theatre. The participants, many of
whom got their big break performing
during the festival, reads like a who’s
who of Italian popular music with
such international stars as Andrea
Bocelli, Nilla Pizza, Tony Solo and Al
Bano. The world-famous Italian song
"Nel Blu Dipinto di Blu", also known
as "Volare", performed by Domenico
Modugno debuted during the 1958
festival. The Festival draws millions of
fans worldwide to cast their votes for
the two categories of best song in the
established artist and newcomers’ cate-
gories. The festival takes place in spring
(usually in February or March) for
five evenings and keeps everyone with
bated breath until the final winners are
chosen.

Portofino 1s the picturesque
harbor town located in the province of
Genoa and is one of the most popular
and glamorous yachting destinations.

Cinque Terre, translated
means Five Lands, are five little villages
of extraordinary beauty. Since 1977
this part of the Italian riviera in Liguria
is a UNESCO World Heritage Site.
This popular tourist destination cannot
be reached by car from the outside.
Monterosso al Mare, Vernazza, Corni-
glia, Manarola and Riomaggiore are
connected only by walking trails. One
path is called La Via Dell' Amore (Path
of Love)! The villages have not been
influenced by modern development.
That simple, original look combined
with pretty colorful houses arranged
one upon another like stairs gives this
piece of the Ligurian coast quite a
charm.

Cuisine and Wine

The food of Liguria is representa-
tive of the area’s unique climate and
is characterized by many ingredients
that would be more reminiscent of
southern cuisine than that of a place
closer to the Alps. Northern Italy tends
to have a rather cold, alpine climate but
Liguria's unique landscape creates the
perfect climate for 'southern' vegetables
to grow in abundance. The region is
home to copious amounts of tomatoes,
olives, garlic, artichokes and more, all
of which contribute to a diet that leans
heavily on vegetarian dishes.

REGIONS
OF
ITALY

You can find fantastic olive
oll all over Italy, but the delicate olive
oll made in Liguria boasts a reputa-
tion that far outstrips most of its peers.
Most of the region’s olives are grown in
Imperia, the mountainous province in
the far west that borders Irance. Olive
trees grow thick along steep, terraced
groves here and are harvested in mid-
November to be pressed into liquid
gold. The most prized olive oil of the
region is known as Olio di Oliva della
Riviera Ligure and is protected by a
PDO designation.

The most famous of all culi-
nary masterpieces from Liguria is that
it is the original source of pesto, one
of the most popular sauces in Italian
cuisine. Pesto Genovese’s reputation 1is
unparalleled, and careful preparation
1s required using seven basic ingre-
dients: DOP Genovese basil (freshly
picked, crushed with a mortar and
pestle), Ligurian extra virgin olive oil,
pecorino, parmigiana, garlic, salt and
pine nuts.

All other types of basil pale in
comparison to the verdant, deep green
variety grown in Genoa. It’s so good
that it has its own PDO protection.
Taste the fresh basil grown in the region
and you’ll find it far sweeter and more
flavorful than the packaged bunches in
the supermarket. Itis the key ingredient
of a proper pesto. The word “pesto”
comes from the verb “pestare”, which
means to crush into a pulp. Legend
has it that focaccia, minestrone soup
and ravioli, or stuffed pasta, were also
invented here in Liguria.

Ligurian cuisine not only
makes use of fish, as you would expect
from a coastal region, but also of
wild herbs, white meat, and locally
made cheese. Rabbit is particularly
popular in the hills and mountains of
Liguria since it is abundant and doesn’t
require acres of farmland to rear. The
rocky coastline of Liguria does allow
for cheese production, but imports
from other regions of Italy have been
incorporated, most notably the use of
Parmigiano-Reggiano for the making
of pesto.

Continue on Page 11



| Intermediate Italian

Spring 2020

Learn the world’s most beautiful, romantic,
and musical language this spring!

This 8 week class focuses on improving your conversational skills by utilizing both familiar

and new phrases and vocabulary. An elementary level knowledge of Italian is required.

Class Dates: March 23,30; April 6,13,20,27,;May 4,11.
Our last class dinner will be on May 18, 2020

Class Time: 7:00 - 9:00 pm

Cost: $751.A.C.C Members / $85 Non-Members (Plus $10 for Materials)

Location: The Italian American Community Center ~ 2nd Floor
257 Washington Avenue Ext, Albany, NY 12205

Register: Call (518) 456-4222 - OR -Visit: www.IACCFoundationAlbany.org

CLASS SIZE IS LIMITED REGISTER TODAY!




Continue from Page 9

One of Liguria’s most famous
cheeses is Prescinséua. It’s a bit like
ricotta but softer in texture, think
thick yogurt. Prescinséua is stirred
through sauces, used to top toast or
most famously sandwiched between
two thin slices of focaccia to create
Focaccia di Recco.

Cappon magro is a dish origi-
nally cooked at Christmas by the fish-
ermen of Genoa. It is one of Liguria’s
most ancient and sophisticated dishes.
Once a “poor man’s” specialty, it is
now considered a real delicacy. The
dish 1s essentially a salad containing
the best fish and shellfish available,
hard-boiled eggs and vegetables, laid
on top of hardtack biscuits, toasted
bread or crackers rubbed with garlic,
soaked in vinegar or water and topped
with a green sauce that is kind of a cross
between salsa verde and mayonnaise.

With its long coastline,
it seems fitting to find seafood so
prominently featured in the region’s
cuisine. Ciuppin soup is made from
fish leftovers and stale bread, flavored
with white wine, onion, and garlic.
Other popular seafood dishes include
Friscieu, a fritter made of small fish
and herbs, and octopus salad. All the
usual fare can be found in the markets,
but the Ligurians particularly love their
sea bass, mussels and seppie, tiny little
cuttlefish that are cooked simply and
eaten as a snack or main meal. Ligu-
rians also prepare their anchovies with
stuffing; fried or marinated in lemon and
olive oil. Swordfish, tuna, sardines and sea
bass are also popular fish.

The contents of condiglione,
Ligurian tuna salad, change depending
on the season, but for the most part,
it’s a salad of onion, tomato, pepper,
anchovy, salted olives, garlic, boiled
egg, tuna and plenty of Ligurian
olive oil.

There are different kinds of
pasta which have Ligurian origins.
Ligurian pasta includes trenette and
trofie and the fresh pasta pockets called
pansoti. Wheat, chickpeas and chest-
nuts are all used to make flour for both
breads and pastas. Trofie is a rolled
strip of pasta cut into little pieces which
are twisted into their final shape. Tren-
ette 1s a pasta very similar to linguine
or tagliatelle and pairs wonderfully

with pesto sauce, cooked green beans
and potatoes.

Corzetti, little discs of pasta
dough, is the perfect example of
artisan pasta. They're still made fresh
in specialist pasta shops across Liguria.
What makes them unique are the
different designs embossed into the
dough by specially made wooden
corzetti stamps. Corzetti is typically
served with pesto or sauces made from
walnuts and mushrooms.

Torta Pasqualina is popular
all over Italy, particularly over Easter
when it’s caten at family gatherings, but
it originally hailed from Liguria. Torta
Pasqualina is made with 33 layers of
very thin pastry, one for every year of
Christ’s life on earth.

If pesto is Liguria’s most
popular claim to fame, then focaccia
comes in at a close second. Focaccia
can be found all over Italy, but Focaccia
Genovese 1s the original and considered
by many to still be the best. Focaccia
Genovese is thinner and only flavored
with salt and olive oil, but there are
other regional specialties too including
Focaccia di Recco (baked with soft
cheese in between) with anchovies or
sardines on top.

One special pastry of the
region is Castagnaccio. It’s a gluten
and dairy free cake which sounds very
modern but this chestnut flour cake
has been baked and enjoyed in Liguria
and Tuscany for centuries. A combina-
tion of chestnut flour, water, pine nuts,
raising and olive oil is baked into either

a thick cake or thin torte and topped with
honey, ricotta or orange zest.

Artisan winemaking is growing in
the region. Founded as recently as 2003,
the Poggio dei Gorleri company’s aim
was simple — to create a modern wine that
would represent everything that Liguria
has to offer while also leaning towards
modern winemaking techniques. This eye
for innovation and continued improvement
has meant that the wines produced by the
company have already attained a level of
quality that puts them up there with some
of the best Italian wine of the day. Perhaps
their most famous vintage is the Poggio det
Gorleri Riviera Ligure di Ponente Pigato
Albium.

The vines cultivated on the moun-
tain terraces in the Cinque Terre yield deli-
cious, rather dry white wines, which should
absolutely be sought out during any visit
to Liguria. The wines of Liguria are tailor
made to suit the region’s cuisine, some
grown within spray-shot of the region’s
crashing waves. Reds include the fruity
Rossese di Dolceacqua (DOC), a Dolcetto
known as Ormeasco, and an amazing
dessert wine, the Sciacchetra Rosso. The
white wines of Liguria are rightly praised
as some of the most unique with the dry
Cinque Terre and sweeter Sciacchetra
(both DOC) being very popular and excel-
lent with any seafood. The straw-yellow and
very aromatic Colline di Levanto (DOC) is
just being discovered by wine lovers outside
of Liguria. Spirits range from the citrus
based Limoncello Ligure to walnut-infused
Nocino and the ever-popular Grappa, still
made at home in many areas of Liguria.



ello ladies,

I hope that everyone has been having
a very Happy New Year so far and
that you are looking forward to
some great events at our upcoming
Women’s League meetings in 2020.
Even though we will not be meeting
as a group for dinner in February, I
wanted to let everyone know about
the topics I am working on putting
together for the coming months.

Beginning in March. we will be having
Dr. DeSemone come and speak to us about
diabetes. This should be a very interesting
and informative evening and I hope many of
you will attend. This disease affects many
people so I think it is an important topic.

For our meeting in April, we will be having
a cooking demonstration on making
desserts. Sharon Patrei has graciously
offered to make a dessert and we all know
how much we love her desserts. If anyone
else would like to join Sharon in making a
dessert for us to share, please let me know.

WOM

I have reached out to WNYT 13 to see if
we could have one of their meteorologists
come and speak to us about the weather
in either May or June. I was told that my
request was going to be passed along to
Bob Kovachick to see if we can schedule
something.

In addition, I plan to reach out to the St.
Catherine’s Marillac Family Shelter here in
Albany to see if someone would be inter-
ested in coming to speak to us about what
they do and the services they provide.

This course is great for people wanting to reclaim healthy
movement, build strength and joint mobility, and regain your best

\’W

EN'S LEAGUE

It was recently suggested that it would
be a good idea if we could go over to the
St. Catherine’s Marillac Family Shelter
and bring them lunch as we do for the
veterans. Iam sure they would appre-
ciateit.

I will also be contacting Michele Sano
about scheduling Water Aerobics
in either July or August and calling
Dawn Martin for Uncle Shawn’s Hugs in
September. Suggestions for any topic that
you would like to have at one of our meet-
ings are always welcome and appreciated.

Thank you.
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President

CHAIR YOGA
IS BEGGINING

body regardless of your age and fitness level!

This class is enjoyed by so many and is
returning for an 6-week spring session
on Tuesdays at 6:00 pm beginning
January 7, 2020 through February 11,
2020. The class will be held upstairs in
the IACC Boardroom. Classes are open
to men and women. Please call the
membership office at 456-IACC (4222)

to sign up.

The price will be $40.00 for six weeks

ChairYoga is a gentle form of yoga that is practiced sittin
g g yog - g or $8.00 to “drop-in" for a class.

in a chair or standing using the chair for support.
Remember to wear loose comfortable clothing!
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Join us upstairs in the board room for all the fun!

EASTER CRAFTS
EASTER EGG HUNT in our GARDEN
VISIT WITH THE EASTER BUNNY
AND DON’T FORGET YOUR CAMERA!!

PIZZA AND REFRESHMENTS WILL BE SERVED
MEMBERS AND THEIR CHILDREN - FREE
NON-MEMBER ADULTS - $8.00/ CHILDREN 5-15 - $5.00

- Please call the office at 456-4222 with your reservations!
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IN MEMORY OF OUR MATRIARCH AND
IACC CHARTER MEMBER, TINA MACCHINA

o OB,
WL jf/f//f&’.‘f/

SHOP ONLINE!

ROMANJEWELS.COM

WE BUY AND SELL: GOLD - SILVER » COINS
DIAMONDS * ESTATE JEWELRY * AND MORE!

//éf@ﬁf %ﬂ, %agﬂz;&/z/

1717 WESTERN AVENUE
ALBANY, NY 12203 - 518-459-6331
TUE-FRI: 9:30 AM-5:30 PM



The Italian American Community Center Foundation
invites you to our annual

St. Patrick and
St. Joseph
Mass and Brunch

— Sunday, March 15, 2020
Mass at 10:30 A.Mm.

Mass Celebrant: Father Anthony Chiaramonte

Brunch Served After Mass %

Menu
Scrambled Eggs ¢ Bacon and Sausage
Baked Ziti ¢ Cauliflower and Broccoli Fritters
Corned Beef and Cabbage w/Carrots and Potatoes

Pasta Cece ¢ Rolls and Italian Bread
Seasonal Fresh Fruit Royale ¢ Cookies

Assorted Juices * Coffee, Tea, Milk

St. Joseph's Zeppole

Cost: $25
Open to the Public

Italian American Community Center
257 Washington Avenue Ext. Albany

Reservations Required

To register call (518) 456-IACC(4222)
or visit www.italianamerican.com
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Roslyn l-\t.‘liair
Frances Blendell
Rocco Brienza
Jose Casabianca
Paul Collins
Carmen Coral
Phyllis D'Antonio
Michele Doodian

OUR CONDOLENCES

TO THE FAMILY OF JOSEPH
LOMBARDO WHO WAS A
LIFETIME MEMBER.

TO THE ZEOLI FAMILY ON THE
PASSING OF THEIR
AUNT ROSE ZEOLL

TO DAVID QUADRINI ON THE
PASSING OF HIS MOTHER,
ANNA QUADRINL

Rhiannon Fitzpatrick

William Fitzpatrick
Paul Giuliano

Sue Greene

Chris Hoffman

Dr. Michael Horgan
Lisa Hrimatopoulos
Amelia lannone
Judith Ingemie
Carol Johnson
Chris Kollias
Amanda Lasky
Armand Marando
Karly Merrill

Mary Nardiello
Richard Ognibene

e o @™ o o o o o o o o o o o o

Thomas Papa

Amalia Pawlak

Joan Rosetti

Albert Sacca

Ernest Sacco
Catherine Saglimbeni
Lindsey Savoie

Patti Sheffer

Tracey Smith
Maureen Splonskowski
Gail Tarantino

Kerri Tily

Demetra Vann

Marie Vitillo

. Donna Whalen
George Witko

WELCOME
new menbers

John JNardewnas
JNanianne e@mp&m@scﬁub
Egidio & MNany Cromenli

AR

[TALIAN AMERICAN
COMMUNITY CENTER
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‘La ‘Befana

TRAVEL & TOURS BY ROSANNA

Travel And Tours By Rosanna, is a full-service agency with years of expert planning knowledge and a
passion for travel that is ready to help you realize your dream Caribbean, Domestic or International Vaca-
tion or Cruise!

Call for individual, family or group service and experience the difference!

ROSANNA AIUPPA, Owner / Travel Consultant | Ph: 518 253 4270 | toursbyrosanna@gmail.com
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G INSURANCE & FINANCIAL SERVICES

PROUD INSURER OF THE LA.C.C
AND THE LA.C.C FOUNDATION

James H. Murray
President

1807 Western Avenue, Albany, New York 12203
Tel: (518) 456-6688 | Fax: (518) 456-1605
jim@murraygrp.com | www.murraygrp.com

DeMarca-Stone
T8 Funeral Fame, Tuc.
Sice 1921

Independent and Family Owned

www.demarcostonefuneralhome.com
dema rcustone@nvca p.rr.com

5216 Western Turnpike 16085 Helderberg Avenue
Guilderland, NY 12084 Rottardam, NY 12306
356-5925 388-5770

Morgan Linen Service
Providing for the textile needs of your business.

Serving the Capital and Lower Hudson Valley Regions since 1887
(518) 465-3337
Visit us on the wab at wuww.morganlinanservice.com!

- oward
- annas

Real Estate Services

DIANE BIERNACKI

Licensed Associate Real Estate Broker, GRI, CRS

Ask me about
the 100% Money
Back Guarantee!

o 20 Aviation Road « Albany, NY 12205

Cell: 518.423.9576
Office: 518.489.1000 - Fax: 518.489.3507
dianebiernacki@howardhanna.com @m

HowardHanna.com

"SERVING THE CAPITAL DISTRICT FOR OVER 25 YEARS"
Whether you are ready to sell your home or purchase a new
residence, | can meet all your real estate needs.

~

Arket Electric, Inc. proudly
offers a full line of Guardian®,
GE®, and Briggs & Stratton®

home Standby generators.
G

-~ Our staff is dedicated to finding
the right solution for your

R naeds.

Call us at: 518-381-8818 Y

\

PORTER
anugSUP OF THEMQO

CrisafulliBros.

FLUMBING & HEATING CONTRACTORS, INC,
Free Estimates + 24 Hour Service
crisbro.com

520 Livingston Ave. 449-178 2J

Albany, NY 122086
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Over 21 Locations
6,000 cars to choose from

H @ P® a @ @
HONDA HYUNDAI INFINITI S  TOYOTA  vekswagen
(T e Jeep .
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LiaCars.com

PERSONAL | PRIVATE
SMALL GROUP TRAINING

GUILDERLAND ¢ LATHAM
CLIFTON PARK * NISKAYUNA

V=NT
FITNESS
DO




[TALIAN AMERICAN
CONMUNITY CENATR -A-C.C. FOUNDATION

N —

THE ITALIAN AMERICAN COMMUNITY CENTER
AND THE [LA.C.C. FOUNDATION NEWSLETTER

CONTACT US

PHONE: (518) 456-4222

WEBSITE: WWW.ITALIANAMERICAN.COM

EMAIL: MEMBERSHIP@ITALIANAMERICAN.COM

ADDRESS: 257 WASHINGTON AVENUE EXT, ALBANY NY 12205

CONNECT WITH US

FACEBOOK: FACEBOOK.COM/THEIACC
TWITTER: TWITTER.COM/IACC_ALBANY_NY
PINTEREST: PINTEREST.COM/IACC_ALBANY_NY
EVENTBRITE: [ACCALBANYNY.EVENTBRITE.COM

FORWARDING SERVICE REQUESTED

Join The Italian American Community Center
** The Capital District’s Premier Social Club **
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The Italian American Community Center, founded in 1971, is

an organization dedicated to serving anyone and everyone
who love all things [talian!

As a member of The I.A.C.C., you receive exclusive access to a
wide variety of events and activities, special discounts and
promotional opportunities, along with the most up to date

news about the Italian American culture and community.

(Call (518) 456-4222 To Join Today!




