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Social Calendar

July
7/1 ~  At The I.A.C.C. Pool: Early Morning Lap Swimming 
            Starts 7:30 am-9:30am

7/1 ~  Men's Bocce League-6:30 pm
7/2 ~  Women's Bocce League-6:30 pm
7/3 ~  Member Exclusive: Weekly Co-Ed Poker Game Noon *
7/3 ~  Member Exclusive: Weekly Men's Poker Game 5:00 pm *
7/4 ~  Independence Day / 4th of July BBQ At The Pool- 12:00 pm

7/5 ~   Friday Nights At The Pavilion (Frutti de Mare over Pasta) 5pm-8pm

7/8 ~   Men's Bocce League-6:30 pm
7/9 ~   Women's Bocce League-6:30 pm
7/10 ~  Women's League meeting Pool Area (Water Aerobics)
7/12~   Friday Nights At The Pavilion (Greens and Beans) 5pm-8pm

7/15 ~  Men's Bocce League-6:30 pm
7/16 ~  Women's Bocce League-6:30 pm
7/19 ~  Friday Nights At The Pavilion (Clam Steam) 5pm-8pm

7/22 ~  Men's Bocce League-6:30 pm
7/23 ~  Women's Bocce League-6:30 pm
7/26 ~  Friday Nights At The Pavilion (Cheese Ravioli witrh Meatballs)  

                5pm-8pm

7/29 ~  Men's Bocce League-6:30 pm
7/30 ~  Women's Bocce League-6:30 pm

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

Upcoming Events 
8/10 ~ Ferragosto 2019 

8/24 & 8/25 ~ Experience Little Italy - Boston: St. Anthony’s Feast/    

                North End Bus Trip (2 days & overnight)
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President’s 
Message

Thank God, summer is here! I wish we could hit reset on the cold rainy 
spring weather we had but it has been wonderful for the garden plants 
and flowers. While on the topic of plants and flowers, I want to thank 
Sharon Patrei for her donation of the lovely flowers planted inside 
the pool area. I want to also thank Tony Fazio and Joe Guastamacchia 
for installing brackets and hanging flower baskets on the pool fences 
and entrances to the pavilion. They have been a welcomed addition to 
making the pool and pavilion areas sparkle.  Regardless of the weather, 
the club’s activities are in full swing and booming.  The pool is at its full 
operational hours, bocce leagues are in full swing and our Friday Nights 
at the Pavilion continue to expand, improve and grow in popularity.

We recently successfully had our annual Best of the Bronx bus trip and 
trolley tour of the old neighborhood of Albany’s South End (both sold 
out) and have only a few rooms left for our overnight trip to Boston for 
the 100th anniversary of the North End’s Saint Anthony Feast. This is 
the longest running Italian festival in the United States and the orga-
nizers have scheduled many great performances, demonstrations and 
activities. 

Please join us on July 25th along with Vincent Marmorale, the producer 
of the documentary film “My Italian Secret”. This movie tells the story 
of brave Italians who defied the Nazis and Fascists to hide, rescue, and 
protect thousands of Jewish people and other innocents during the 
Holocaust.
I hope you have enjoyed reading my Regions of Italy articles as much 
as I have enjoyed learning and writing about the various regions. If 
you would like to write about a specific region your family is from or 
you have extensive knowledge about, please contact me.   I welcome 
your expertise.  We, the editorial staff, also want to continue with our 
member profile articles. If you would like to be featured in one of our 
upcoming member profile articles, please contact me to make plans for 
an interview and photos.

Please join us as we celebrate and honor this great country of ours with 
the “Granddaddy of All BBQ’S”, our annual July 4th covered dish, pool 
BBQ. This has grown to be quite the event over the years and is very well 
attended. Please bring a dish to share and most likely your own chair, 
yes it gets that crowded. I guarantee the weather will be outstanding 
that day! God bless all of you, our members, and God Bless America!

JIM SANO
ITALIAN AMERICAN COMMUNITY CENTER 
PRESIDENT

Jim Sano
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Some scenes inside Yankee Stadium.  
The food in the 5-star restaurant looked 
outstanding.  People were eating steak 
and lobster at the ballpark!  Seriously, 
how much more expensive could it be 
than a hot dog and beer?

BEST OF THE 
BRONX DAY
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Last stop on our Best of The 
Bronx trip,The Real Little 
Italy in the Bronx, Arthur 
Ave. Great dinner and some 
pastries/cookies to bring 
back home! Perfect end to a 
perfect day!

A better day weather wise we could have had 
but a better game we could not have had!  The 
rain stayed away long enough for the Yankees 
to trounce Tampa Bay 12-1 extending their 
winning streak to six in a row and tightening 
their grip on first place in the AL East.  The only 
thing as good as a Yankee victory is celebrating 
with a good dinner followed by a nice dessert 
and coffee on Arthur Avenue, the "Real Little 
Italy in the Bronx". 

NEWS & 
EVENTS

 CLUB



Albany City Historian, 
Tony Opalka has the 
attention of our sold-
out crowd that attended 
the trolley tour of the 
Old Italian Neighbor-
hood, Albany's south 
end on June 13. 

ONE-TIME SCREENING
Thursday, July 25, 2019 at 7:00 PM

at the IA.C.C.

257 Washingotn Ave. Ext., Albany, NY 12205

My Italian Secret: The Forgotten Heroes 
Please join us and the producer Vincent 
Marmorale of this documentary film that tells 
the story of brave Italians who defied the Nazis 
and Fascists to hide, rescue, and protect thou-
sands of Jewish people and other innocents 
during the Holocaust. Italian resistance figures 
spotlighted are: Tourde France cycling cham-
pion Gino Bartali and Dr. Giovanni Borromeo, 
who invented a fictitious disease to defend the 
Rome hospital where he was hiding Jews as 
well as other courageous Italians who carried 
out ingenious schemes to rescue Jews, artisans, 
and refugees from Nazi-occupied Italy. These 
inspiring acts are recounted by descendants 
of rescuers and survivors, as well as those who 
escaped the concentration camps as children.

To reserve your seat, call the office at 
(518) 456-4222

Italian American Community Center

The Italian American Community Center Foun-
dation in cooperation with the Albany Sons and 

Daughters of Italy Roma Intangible Lodge  is 
pleased to present the documentary film,

Trolley Tour of 
The Italian 

Neighborhood 
Albany’s South End
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On  June 3, 2019, Governor Andrew M. Cuomo hosted the 
New York Conference of Italian-American State Legislators 
at the Executive Mansion. The I.A.C.C. & I.A.C.C. Founda-
tion were honored to be invited and included in this amazing 
annual event honoring Italian-Americans.

New York 
Conference of 

Italian-American 
State Legislators

I.A.C.C. & I.A.C.C. Foundation Presidents Jim Sano and 
Frank Zeoli, with legendary musician Ricky Byrd. Ricky Byrd 
is first and foremost - a man living  in long term recovery. 
He also happen to be part of rock 'n roll royalty. He is a well-
recognized musician who was inducted into the Rock and 
Roll Hall of Fame as the lead guitarist and former original 
member of Joan Jett and The Blackhearts.



Memorial Day Pool BBQ
On  May 27th, The I.A.C.C. hosted its annual 
Memorial Day Pool BBQ Potluck!
The pool season is officially underway and 
we are looking forward to another fantastic 
summer at The Club.

Flag: Designed by Freepik
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I KNOW THIS IS “CHEESY”…
BUT HAVE A “GRATE” DAY! By JOE SANO

with stencils pressed into the cheese 
rind during the molding process. The 
stencil continuously repeats that it 
is Parmigiano-Reggiano and adds a 
production date, the dairy, and the 
cheesemaker. It is inspected and once 
ok’d given a heat-branded stamp onto 
the rind stating that it is the “King of 
Cheese”-Parmigiano-Reggiano. These 
DOC marks again protect the public from 
imitations and recognize that true chee-
semaking is an art.  Within the European 
Union of nations, strict compliance with 
the name is mandatory.  Larry Olmstead 
in his book Real Food-Fake Food  stated 
”…Parmigiano-Reggiano  is allowed to 
contain only three very simple ingre-
dients: milk (produced in the Parma/
Reggio region and less than 20 hours 
from cow to cheese), salt, and rennet 
(a natural enzyme from calf intestine). 
Three other ingredients, Cellulose 
Powder, Potassium Sorbate, and Cheese 
Cultures are not allowed and will not be 
found in Parmigiano-Reggiano.  They 
are completely illegal in its production. 
If these ingredients are in your cheese 
it is not the real deal…”  Here lies the 
opportunity to educate oneself and read 
the label on grated “Parmesan” cheeses.  
They often contain vegetable, yeast, 
mold or mushroom rennet and/or the 
ingredients listed above. Make your own 
judgement if such ingredients are a bad 
thing. They’re just not in the real thing.
In the hustle and bustle of today’s world, 
we find ourselves often using pre-grated 
cheese. To the connoisseur, grated 
cheese happens only one way.  You get a 
fresh wedge cut from the wheel and then 
immediately grate it and use it.  So, treat 
yourself. When and if you can, avoid the 
mass- produced, pretend cheese and visit 
an Italian import or cheese store.  Go get 
a chunk of one of the cheeses described 
here or your favorite.  Just remember, 
real Italian craft cheese can be costly but 
the aroma in the store is free.

Pecorino Romano
 Pecorino Romano traces its roots back 
to ancient Rome.  Pecora means “sheep” 
in Italian and thus lends its name to this 
cheese made from 100% sheep’s (ewe’s) 
milk. The Latium area of Rome-the left 
bank area of the Tiber River-is seen as 
the birthplace of the cheese and thus the 
label -” Romano”.  The legions of Caesar 
often dined on a diet of fava beans and 
Pecorino-Romano. Its long-term stability 
made it an ideal staple for the well-trav-
eled Roman army.  Today Tuscany, Lazio 
and Sardinia are the chief producing 
areas of this cheese. Sardinia now claims 
over 97% of the Italian production.  The 
Locattelli Brand/Ambriola Company is 
the leading Italian producer and exporter 
of Pecorino-Romano cheese and the Amer-
ican sales leader for the pre-grated variety.
 This cheese is usually aged 5-8 months 
and shaped into wheels weighing around 
45-77 lbs. Usually it has a mottled black 
rind, embossed with the sheep’s head 
logo, but sometimes it has a natural 
yellowish rind. One interesting note 
is that few cheeses can be deemed to 
be vegetarian since their production 
depends on rennet (enzymes squeezed 
from the stomach and intestines of 
slaughtered animals). Lamb rennet is 
used to create the curds that eventually 
become a wheel of Pecorino-Romano.  
Since it is made from lamb rennet and 
sheep’s milk it is more easily digested by 
those who are lactose intolerant.
There are other popular variations such 
as Caprino Romano-made from goat’s 
milk and Vacchino Romano- made from 
cow’s milk but their production and sales 
are dwarfed by sales of Pecorino Romano 
cheese. To protect the integrity and 
tradition of the product and the public 
from buying fakes, the DOC ( Denomi-
nazione di Origine Controllata) prints 

a sheep’s head logo somewhere on the 
cheese container (grated) or on the rind 
itself of a cheese wheel.

Parmigiano-Reggiano
Let’s now journey North to Parma.  Here 
we find the licensed daily production of 
Parmigiano-Reggiano cheese centered in 
the Parma, Reggio-Emilia areas and to 
a lesser degree in Modena, Bolonga and 
Mantua.  A total of only 350 of the 3000 
Italian dairies can produce this cows’ 
milk cheese. Strict regulations dictate 
that the cows can be fed-only hay from 
the region/ no corn or silage.  Tradition 
dictates that the evening milk must sit so 
that the cream can be skimmed off the 
next morning by the cheesemaker who 
mixes this skimmed milk with the morn-
ing’s first milking.  The natural bacteria 
in the milk from the cows’ regulated 
diet react with the rennet and whey in 
copper vats where the mixture is slowly 
stirred as heat is applied.  Huge balls of 
curd are then created and squeezed of 
excess water and put into forms under the 
watchful guidance of a master cheesemaker. 
A typical wheel of Parmigiano-Reggiano 

weighs around 84 lbs., is 9 inches high 
and 16-18 inches around.  Typically, 
the cheese is aged for around 2 years 
but varieties like-“stravecchio” aged 
for 3 years and “stravecchiones”- aged 
4 years or more, are highly prized. The 
“del Consozzio del Formaggio Parmi-
giano Reggiano” regulates the 350 
producers and protects the integrity of 
the cheese on the world-wide market.  
It has a golden ring that is embossed 

Per Tua 
Informazione

Let’s talk cheese. Specifically, Italian grana or cheeses used by many for grating. First, I 
apologize if I’m not naming your favorite, but I’m concentrating on the 2 most popular Italian 
grating cheeses (as judged by pounds sold). These sales figures tell us that the Italian central 
and southern regions prefer Pecorino Romano slightly over the Parmigiano Reggiano, the 
“King of Cheese” preferred by the rest of Italy. Join me as we enjoy a bite of each.



POOL PHONE  518-380-2066  (to check conditions)
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Bocce    Is          Back

TEAM

LE DOLCE

ESPRESSO
DIVAS
PRINCIPESSE
AMICHE
PRIMADONNE
LEMONCELLE 
BOCCE BELLAS

WON

6
6
5
4
3
3
3
1

LOST
2
2
3
4
5
5
5

7

PCT.

75%
75%
63%
50%
38%
38%
38%
13%

WOMENS BOCCE LEAGUE  

TEAM

SHARKS
YANKEES
ANGELS
DESERT FOXES

TEAM
GLADIATORS
DALLAS
INTER
FAZOOLS

WON

6
3
2
2

WON

5
3
2
1

LOST

0
3
4
4

LOST

1
3
4
5

PCT.

100%
50%
33%
33%

PCT.

83%
50%
33%
17%

MENS BOCCE LEAGUE 
AMERICAN DIVISION

NATIONAL DIVISION

The men’s and women’s bocce leagues have both started 
league play but there is still time to join in the fun! 

All members are welcome to join either league and play 
every week or just drop in for a night and be a substitute 
player. There is no charge for members to play in any of 
our bocce leagues. Keep checking this page each month 
for updated standings to see if your favorite team is #1. 
Everyone (members and non-members alike) are welcome 
to come check out the competition and cheer on their 
favorite teams!

Come Join In The Fun Of Playing In An I.A.C.C. Bocce League

PLEASE NOTE
New Pool Phone Number

518-380-2066



My twist on an old classic! I grew up eating greens & beans, or Minestra 
as it was called in my house. My mom makes it with escarole and soaks 
chunks of homemade bread into it. It’s always been one of my favorite 
meals. My version includes pancetta (Italian bacon) for extra flavor and I 
use kale as the greens.

This is a one pot meal, which is always a bonus! Simple and less cleanup!

In a medium saucepan, heat extra virgin olive oil on med-high heat and 
add approximately 1 tablespoon of diced pancetta. Simmer until the 
pancetta starts to brown and then add 2 cloves of minced garlic. Simmer 
for one minute, then add approximately 4 cups of chopped and washed 
kale, salt and pepper. Cover the pan and simmer until the kale is wilted. 
Add one rinsed can of Cannellini beans and 1 cup of water. Bring every-
thing to a boil, cover and turn the heat down to med-low. Let it simmer 
for 15 minutes and adjust salt and pepper if needed.

For other great recipes by Nata Paglialonga go to:  MangiaMom.com

St. Anthony's 
Mass & Lunch

Our 2019 St Anthony’s Mass was held on 
June 9th in the Roman Garden. After the 
mass a procession was led throughout 
the IACC grounds to the St. Anthony’s 
Shrine & the IACC Pavilion for an 
authentic Sunday dinner.  A special 
thanks to everyone who worked so hard 
to make this annual event possible.

KALE GREENS & BEANS 

      with Pancetta
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The Murray Family and Murray 

Group on the passing of their 

son and good friend of the IACC, 

Ryan Murray.

The Franke Family on the loss of 

Steve Franke's sister, 

Mary Angela "Mimi" Franke.

Karen Brookst on the passing of 

her mother, Chris Oro.

Donna Zumbo on the passing 

of her aunt and I.A.C.C.  member, 

Marian Neil.

the Richards family on the loss 

of Ron's brother Richard.

WELCOME
new members
Rina D’Aurizio

James & Maureen Splonskowski

David Sowalsky

John & Lisa Hennet

Adrienne & Elliott Haase

Patricia & Larry Zimbler

Susan Andrews

Emily Sowek

Tara & Luigi Benincasa

Nicholas Babie & Erin Coffey

Joseph & Joanne Marchese

Giulia & Tony Ferri

Lindsey & Matt Savoie

Onnie & Rosalie Nappi

Nancy E.  Zeoli

Lisa Zeoli

OUR CONDOLENCES TO:

rr

rr

rr

rr

Caring & Sharing

• Sherri Bellucci
• Theresa Bonanni
• Michael Buckley
• Benedetto Cafaro
• William Copeland
• Charles Crisafulli
• Luigi DeNitto
• Linda DiBernardo
• Philip DiNovo
• Concetta Dominski
• Tony Ferri
• Gwen Genovesi
• Meredith Giles

• Mark Graydon
• John Hennet
• Dominic Indelicato
• Joseph Ingemie
• Chris Larrabee
• Bill Lemmon
• Ronald Lippiello
• Ann Marie Lizzi
• Jacqueline Maclutsky
• Pasquale Manzella
• Janet Miller
• Richard Moscheo
• Fortunata Paglialonga

July Birthdays

• Ricky Paluck
• Santa Pasquini
• Alan Perlin
• Eddie Person
• Carl Ricupero
• Susan Rizzo
• Grazia Simeone
• Joan Wallis
• Reinhard Welker
• Nancy Wideman
• Monica Wilkes

Background: "Designed by ijeab / Freepik"



L adies,I hope that you are all enjoying this spring 
and summer.  At our June meeting, we were joined 

by Cindy Justice who shared information about Tupperware 
products with us.  Many of us were able to purchase items 
and bring them home or order them for future delivery.  If 
you ordered for future delivery, the items will be mailed to 
my house and I will bring them to you upon receipt.

Women’s League 
The July 10, 2019 meeting will be a BBQ at the pool with 
a Water Aerobics class taught by Michele Sano. Michele is 
a great instructor and we always have a great time doing 
the class.  If you have not joined us in the past for this, you 
should definitely give it a try.  The dinner for this meeting 
is hot dogs and hamburgers for $5.00 per person. In addi-
tion to these delicious hot dogs and burgers, members 
are asked to contribute a covered dish, hors d’oeuvres, 
a dessert or beverages.  Please bring enough for 8 to 10 
people.  If you did not sign up at our June meeting, please 
contact Marilyn Quadrini to make your reservation and 
let her know what you plan to bring.  Please call her at 
518-438-7602 no later than Sunday, July 7th, so she can 
add your name and what you will be bringing to the list.  
 As of now, we have the following items on our 
list: potato salad, eggplant parmesan, baked beans, 
Chi-Chi bean salad, two or three bags of chips, onion dip, 
brownies, Drunken Strawberry Pie, regular and sugar free 
soda and iced tea, margaritas and macaroni salad.
 We hope to see you there.

Gretchen VanValkenburg
President

A full-service travel agency and personalized travel planner for individuals and groups

TRAVEL AND TOURS BY ROSANNA 
Presents this year’s Discovery Tour

OCT 9 - OCT. 24, 2019
  SPAIN: CULTURE, FOOD and FLAMENCO

           LAND ALL INCLUSIVE $ 4,890.00 P/P        AIR IBERIA DIRECT $ 895.00 P/P
All- Inclusive Land:
• 14 Nights in 1st class, Boutique & 4 Star Hotels
• 14 Breakfasts, 14 deluxe Dinners with wine Including most Daily Lunches
• All entrance fees to Prado Museum, Royal Palace, Sagrada Familia and all UNESCO Sites in Andalusia
• Experience Spain’s fabulous AVE High Speed Train from Barcelona to Madrid and from Madrid to Malaga, tickets included
• All remaining land travel by comfortable coach with courteous professional driver
• Portage for luggage
• Services of Professional guide throughout
• Discover the Beauty and Heritage left by mainly 4 thousand-year-old cultures, Roman, Christian, Jewish and Arab which dominated the southern part of Spain    
 known  as, Andalusia
• Marvel at the beauty of the fabled cities of GRANADA, SEVILLE, RONDA, CADIZ, CORDOBA, BAEZ and ALMUCAR ON THE Costa del Sol
• Enjoy the beauty and precision of fabled Andalusian horses as you watch an Equestrian Dressage performance
• Be transported back to another time as you ride through the beautiful countryside in the Border region, discovering the ancient “white villages’  
• See and feel the passion of the performers as we attend a live Flamengo performance
• Tastings arranged for Spain’s prized Shery wine, its cured Hams and fruits
• Be transported to the world of the Arabian Nights as we marvel at the beauty of 
• The ALCAZAR Complex of Seville, LA MEZQUITA of Cordoba, the ALHAMBRA of Granada and much more
• Tour will end in Almunecar, on the fabled Costa Del Sol, staying at the beachside Hotel Helios. As we prepare to leave, we will be taking back with us wonderful 
 memories of the passionate music, people, exotic sites, food and experiences

Travel & Tours By Rosanna

13 Sudbury Square Latham, New York 12110
Phone: 518-253-4270  Email: toursbyrosanna@gmail.com
ARC: 33782722                    CLIA: 00634782
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"SERVING THE CAPITAL DISTRICT FOR OVER 25 YEARS" 
Whether you are ready to sell your home or purchase a new 

residence, I can meet all your real estate needs.

     Ask me about
the 100% Money
Back Guarantee!

20 Aviation Road • Albany, NY 12205

Cell: 518.423.9576

dianebiernacki@howardhanna.com
HowardHanna.com

DIANE BIERNACKI

Office: 518.489.1000 •  Fax: 518.489.3507

Proud Insurer of the I.A.C.C 
and  The I.A.C.C Foundation
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Over 21 Locations
6,000 cars to choose from

LiaCars.com

For Family.
For Safety.

For the Future.
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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: IACCAlbanyNY.EventBrite.com

The Italian American Community Center
and the I.A.C.C. Foundation newsletter


