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Hello ladies,

   Wow, the weather has been very crazy this month, 
cold, warm and cold again!!    I hope everyone had a 
great Super Bowl Sunday and Valentine’s Day.  Soon the 
Ides of March will be upon us, along with St. Patrick’s 
and St. Joseph’s Day, which means spring is just 
around the corner.
   There wasn’t a meeting in February, however the 
officers did meet and planned dinner menus along 
with speakers/activities for the rest of the year.  We 
will resume our monthly meetings on March 9, 2022 
at 6:00 pm.  In addition to our dinner, we will discuss 
providing support to the Ronald McDonald House in 
Albany, including cooking dinners and volunteering for 
their June 30th Gala.  Dinner choices will be Corned Beef 
and Cabbage or Eggplant Rollatini, mixed greens salad 
and a brownie sundae for dessert.  The cost will be $27 
per person.  Reservations can be made by contacting 
Jackie Brilling at (518) 339-9290 or at brillingj@gmail.
com.  The cancellation policy remains in effect.  Please 
remember that all reservations/cancellations need to be 
in no later than Monday, March 7th.

There are still IACC Foundation Cash Raffle tickets for 
sale.  The drawing will be held at Ferragosto.  Tickets 
are $100 (only 200 tickets will be sold).  The Grand Prize 
is $5,000 and 10 people will receive $500 each.  I can’t 
wait to see who the winners will be!!  Good luck to all 
who purchased tickets!!  
   Can’t wait to see you all.  It’s time to come out of 
hibernation!!

Mangia Bene, Viva Bene
By FRANK ZEOLI

Prep Time: 20 Minutes    |
Instructions

1. Preheat the oven to 375 degrees.

2. Boil water in a sauce pot, add the elbow macaroni and cook 
until soft.  Drain the macaroni and transfer to a large mixing 
bowl.  Do not rinse the macaroni.

3. To the elbows add the shredded cheddar, the Velveeta 
cheese and the butter.  Mix thoroughly until all of the cheese 
and butter melts onto the pasta.

4. Add the tomato sauce, garlic, salt, pepper and ½ cup of 
milk.  Mix everything together.

5. Transfer the mixture to a large baking dish. Add the 
remainder of the milk to the top of the mac and cheese 
mixture.  Place in the oven.

6. Bake for 45 minutes or until the top is golden brown.

7. Serve hot.   
 

Look for more recipes in the next edition of the SIAMO QUI

A s a kid, one of my favorite dishes was macaroni and 
cheese.  I am not going to lie, like most kids of my 

generation, I enjoyed Kraft Macaroni and Cheese from a 
box.  There was always something great about powdered 
cheese mixed with milk and butter.  However, when my 
grandmother heard that I was eating macaroni and cheese 
from a box she was mortified and would insist on making 
me her macaroni and cheese “Grandma Style".  

Ingredients
• 2 lbs. of elbow macaroni
• 2 cups of shredded orange cheddar cheese
• 1 to 1 ½ lbs. of Velveeta cheese
• 1-(15oz) can of tomato sauce
• 4oz (1 stick) of butter
• 1 cup of milk
• ½ teaspoons of granulated garlic
• Salt and pepper

Cook Time:  45 Minutes

Macaroni and Cheese 


