
March 2016 Issue 506 

The St. Patrickõs & St. Josephõs  

Mass & Brunch  

On Sunday March 13, 2016, the I.A.C.C. Foundation is hosting the St. Patrickõs and St. Josephõs Mass and 
Brunch. Every March, members of the I.A.C.C. come together to celebrate two of Italyõs most beloved 
Saints. A plethora of attendees join us each year at this amazing event that features services performed by 
Bishop Edward Sharfenberger, a traditional St. Josephõs gourmet table, fun and outstanding food. 

In Italy, giant feasts and elaborate altars stocked with food dishes are prepared in honor of these saints. 
The traditions surrounding this feast were brought here by our ancestors and continue with Italian  
Americans through the I.A.C.C. Bishop Sharfenberger, at this special mass, will share the history and   
significance of these saints and their continued relevance in todayõs complex world. 

This is a great event for all I.A.C.C. members and friends to enjoy. St. Patrick's and St. Josephõs feast days 
are a time to celebrate, revel in merriment and, naturally, mangia!  

Mass starts at 10:30am, with brunch immediately following upon the conclusion of services. The price 
to attend is $25 per person. If you are interested in attending, please call the I.A.C.C. Membership    

Office (518-456-4222) or register online (IaccFoundationAlbany.org).  
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February was a busy month, and it looks like March is as well. We have 
been working very hard to offer more events that support our Italian culture 
and provide a greater sense of community within the IACC. I invite         
everyone to enjoy these events, and I want to thank the committees who put 
a lot of time and effort into making them a success. 

The highlight of March is the annual Saint Patrickõs and Saint Josephõs mass 
and brunch. We are fortunate enough and honored once again, to have 
Bishop Scharfenberger return to celebrate this day with us. I highly           
recommend you experience this extraordinary event.  

As nicer weather approaches, construction season will begin at the IACC.  
According to Dave Quadrini and Jim Sano, preliminary discussions have 
already taken place with the Mallozzi Group in regard to prioritizing repairs 
and upgrades around our complex.  I am sure David and Jim will have more 
information in the upcoming months in regards to what improvements we 
can expect to see this summer. 

I want to thank all our members who attended the Foundationõs fabulous 
Carnevale celebration. Frank Zeoli and his committee did a fantastic job in 
creating the environment that made this the Foundationõs signature event of 
the year.  I also want to thank Jim Sano, Angelo Tarantino, Pete Scavullo 
and all the other members who made the Super Bowl party a success. 

I strongly urge people to have fun with us at the IACC.  If you have never 
been to Arthur Ave, òThe Real Little Italyó of New York City, to go on our 
bus trip to stock up on homemade Italian goods in preparation for Easter.  

Maria LaMorteõs Italian Language classes will also be starting up on March 
28. I am sure Maria will have everyone speaking like a native in no time. 
Our Chair Yoga and bowling leagues are continuing into the spring.  Both of 
these events allow for individuals to just drop in for an evening if they     
cannot commit to every week. Please see other sections of our newsletter for 
additional information.   

I would also ask those that may be retired to get involved with our 55+ 
Club. Maria Marchio and her committee are working on some exciting   
daytrips and I am sure they will be announcing them soon. 

In closing, I want to wish everyone a blessed and happy Easter to you and 

your families! 

 
 

 

 

CAIN SCALZO  

ITALIAN AMERICAN COMMUNITY CENTER PRESIDENT  

Presidentõs Message 



Social Calendar 
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MARCH 2016  

    3 ~  Chair Yoga 6:30pm 

    9 ~  Womenõs League Meeting & Easter Bonnet Contest 6:30pm 

  10 ~  Chair Yoga 6:30pm 

  13 ~  The Saint Patrickõs / Saint Josephõs Mass & Brunch 10:30am 

  17 ~  Chair Yoga 6:30pm 

  19 ~  Experience Little Italy: The Arthur Avenue Bus Trip 8:30am 

  24 ~  Chair Yoga 6:30pm 

  28 ~  Intermediate Italian Language Class Begins 7:00 - 9:00pm 

  31 ~  Chair Yoga 6:30pm 
 

 

APRIL 2016 

  4 ~  Intermediate Italian Language Class (Session #2) 7:00-9:00pm 

  6 ~  I.A.C.C. Foundation Meeting 6:30pm 

  7 ~  Chair Yoga 6:30pm 

 11 ~ Intermediate Italian Language Class (Session #3) 7:00-9:00pm 

 13 ~ I.A.C.C. Womenõs League Meeting 6:30pm 

 14 ~ Chair Yoga 6:30pm 

 18 ~ Intermediate Italian Language Class (Session #4) 7:00-9:00pm 

 20 ~ I.A.C.C. Board Meeting 6:30pm 

 21 ~ Chair Yoga 6:30pm 

 24 ~ Mother/Daughter Luncheon & Fashion Show 12:00-4:00pm 

 25 ~ Intermediate Italian Language Class (Session #5) 7:00- 9:00pm 

 27 ~ 55+ Club Meeting & Luncheon 12:00pm 

 28 ~ Chair Yoga 6:30pm 

 



By: Cain Scalzo 

Letõs Eat ~  The Kitchen Grand Opening Party! 
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Jim Sano worked very hard all year to make sure the kitchen was installed on the 
second floor of our building.  This will prove beneficial when we are hosting    
membership meetings. We will now have the opportunity to cook and serve warm 
food.  In addition, by having the kitchen, we would like to see the second floor 
boardroom (Sala Di Nozze) be reserved by members for family events. I think this 
investment will provide many years of fun gatherings and value for our members. 
I urge everyone to take advantage of using and reserving this space.  

Please call  The I.A.C.C. Membership Office for additional reservation details. 

The new kitchen on the second floor is now fully stocked 
with pots, pans, dishes and glasses. A special thank you to all 
the people who attended the Grand Opening Kitchen party 

on Friday January 22nd. There were over 50 people who     
enjoyed all the tasty meals and donated items for the kitchen. 



By: Jim Sano 
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The golden anniversary of the Super Bowl proved pretty momentous, especially for the IACC. For the second year in 
a row we broke our own attendance record. We had 115 people attend the Super Bowl 50 celebration. The game itself 
proved to be a bit of an upset with the Broncos beating the Panthers.  It may have also been the fond farewell of one 
of the greatest players of the game of football, Peyton Manning. 

There are so many people I want to thank who helped in planning this event and making it a big success.  Frank Zeoli 
ðmenu and dealer, Maria Marchio - dealer, Joe Mirabile - A/V Specialist and set up, Pete Scavullo - games of chance, 
set up and breakdown, Nancy Sano - front door, Kate Sano - promotions and dealer, Angelo Tarantino - promoter, set 
up, and breakdown, Nick Mancini ð black jack dealer, David Quadrini - set up and games of chance, Ron Richards ð 
games, set up and operation, Vic Consiglio - games and Mike Langevin - games and breakdown. 

A special thanks to The Mallozzi Group for being such great partners in this event.  Every year they provide us with 
favorable pricing, great food and outstanding service.  See you next year and bring a friend! 

Super Bowl Party 

Celebrating 50 Years Of Football 
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!ÖÞÓÐÕÎɯ-ÐÎÏÛÚɯÏÈÝÌɯÉÌÌÕɯÈɯÎÙÌÈÛɯÚÜÊÊÌÚÚȭɯ"ÖÔÌɯÑÖÐÕɯÛÏÌɯÍÜÕȵɯɯ 

3ÏÌɯ( ""ɯÏÖÚÛÚɯ!ÖÞÓÐÕÎɯ-ÐÎÏÛɯÌÝÌÙàɯ,ÖÕËÈàɯÈÛɯ6ÌÚÛÓÈÞÕɯ+ÈÕÌÚɯÖÕɯ6ÌÚÛÌÙÕɯ ÝÌÕÜÌɯÈÛɯƚȯƗƔ×Ôȭɯɯ

3ÏÐÚɯÐÚɯÈɯÎÙÌÈÛɯÌÝÌÕÛɯÍÖÙɯÈÓÓɯ( ""ɯÔÌÔÉÌÙÚɯÈÕËɯÕÖÕ-ÔÌÔÉÌÙÚɯÛÖɯÌÕÑÖàȭɯ(ÛɯÐÚɯÕÖÛɯÈɯÓÌÈÎÜÌɯÞÏÌÙÌɯàÖÜɯ

ÈÙÌɯÖÉÓÐÎÈÛÌËɯÛÖɯÈŲÌÕËɯÌÈÊÏɯÞÌÌÒȭɯ3ÏÌɯ×ÙÐÊÌɯÐÚɯȜƗȭƙƔɯÈɯÎÈÔÌɯÈÕËɯȜƖȭƔƔɯÛÖɯÙÌÕÛɯÛÏÌɯÚÏÖÌÚȭ 

$ÝÌÙàÖÕÌɯÞÏÖɯÊÖÔÌÚɯÛÖɯ!ÖÞÓÐÕÎɯ-ÐÎÏÛɯÌÕÑÖàÚɯÛÏÌÔÚÌÓÝÌÚȮɯÈÕËɯÌÝÌÙàÖÕÌɯÏÈÚɯÍÜÕɯÚÖÊÐÈÓÐáÐÕÎɯÞÐÛÏɯ

ÌÈÊÏɯÖÛÏÌÙȭɯ(ÍɯàÖÜɯÈÙÌɯÐÕÛÌÙÌÚÛÌËɯÐÕɯÈŲÌÕËÐÕÎȮɯ×ÓÌÈÚÌɯÊÈÓÓɯ,ÈÙÐÈɯ,ÈÙÊÏÐÖɯÈÛɯƘƗƜ-ƝƔƚƛɯÛÖɯÙÌÚÌÙÝÌɯÚ×ÈÊÌȭɯɯ 

6ÌɯÏÖ×ÌɯÛÖɯÚÌÌɯàÖÜɯÛÏÌÙÌȵ 

55+ Club  
!àȯɯ,ÈÙÐÈɯ,ÈÙÊÏÐÖ 

 

 ÓÓɯÔÌÔÉÌÙÚɯÈÙÌɯÐÕÝÐÛÌËɯÛÖɯÑÖÐÕɯ"ÈÙÖÓɯ,ÈÕÕȮɯ2ÏÈÙÖÕɯ/ÈÛÙÌÐɯÈÕËɯÔàÚÌÓÍɯÛÖɯËÐÚÊÜÚÚɯÖÜÙɯ

Ü×ÊÖÔÐÕÎɯƙƙǶɯ"ÓÜÉɯÌÝÌÕÛÚɯÈÕËɯÛÙÐ×ÚɯÈÛɯÖÜÙɯÔÌÌÛÐÕÎɯÖÕɯ6ÌËÕÌÚËÈàȮɯ ×ÙÐÓɯƖƛɯÈÛɯÕÖÖÕȭɯɯ

(ÛɯÞÐÓÓɯÉÌɯÜ×ÚÛÈÐÙÚɯÐÕɯÛÏÌɯ!ÖÈÙËɯ1ÖÖÔɯÈÕËɯÓÜÕÊÏɯÞÐÓÓɯÉÌɯ×ÙÖÝÐËÌËȭɯɯ/ÓÌÈÚÌɯÊÈÓÓɯ,ÈÙÐÈɯ

,ÈÙÊÏÐÖɯÈÛɯƘƗƜ-ƝƔƚƛɯÛÖɯÔÈÒÌɯÙÌÚÌÙÝÈÛÐÖÕÚȭɯ 3ÏÈÕÒɯàÖÜȭ    
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WomenĴs League President 

 
Hi Ladies, 
 

WomenĴs League is scheduled to return from its Ķwinter breakķ 
this month and I have missed you guys! 
 

As you know, Easter is early this year and it will be celebrated in 
March.  Therefore, we will be having an ĶEaster Bonnetķ contest 
at our March meeting.  As you make your Easter bonnet, keep in 
mind that there will be an Easter parade where prizes will be 
given for winners in 1st and 2nd place for ĶMost Imaginative & 
Creative Bonnet.ķ  I canĴt wait to see everyoneĴs bonnet! 
 

In addition, we are meeting close to St. PatrickĴs Day, therefore 
one of our meal choices will have an ĶIrishķ flair.  Our choices 
this month are: Corned Beef w/Cabbage, Chicken Caprese or Penne w/Broccoli, olive oil and garlic.   
WeĴll also have salad and dessert.  Please make your reservations by calling Gail Tarantino at 355-1316 
by Sunday, March 6th.  Cancellations by Monday, March 7th.  Please remember our cancellation policy     
remains in effect.  As always the price remains $20.00. 
 

There are also a couple of events that you should add to your calendar:   
March 13th is the St. Patrick/St. JosephĴs Mass and Brunch.  The Bishop will be celebrating Mass again 
this year. Please make your reservations with the office as soon as possible because seating is limited. 
 

April 24th is the Mother/Daughter Luncheon and Fashion Show.  This annual event is our most time    
cherished event and our biggest fundraiser.  Fashions this year will be provided by MarshallĴs (Northway 
Mall) and we will be looking for models. Please come out and support this wonderful event ı it is always 
such a delightful afternoon. 
 

I look forward to seeing everyone on Wednesday, March 9th at 6:30 p.m. ı with your bonnets! 
 

 

 

                
                    Donna Zumbo 
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Cauliflower Risotto                

 
Cauliflower is very versatile and can take on many different textures, depending on how you cook 
it. In my cauliflower risotto, I mash it so that it's creamy and blends really well with the rice. 
 

Ingredients: 

�
�� 6 cups of chicken or vegetable broth 
�
�� extra virgin olive oil 
�
�� 1/2 of an onion, chopped 
�
�� 2 cups of cauliflower florets 
�
�� 1.5 cups Arborio rice 
�
�� salt & pepper 
�
�� dried rosemary 
�
�� 1 cup dry white wine 
�
�� Parmesan cheese 
 

First, bring a pot of chicken or vegetable broth to a boil. I fill a medium saucepan that equates to 
approximately 6 cups of broth.  
 

 In a skillet, heat extra virgin olive oil (one turn of the pan) on medium-high heat and add 1/2 of a 
chopped onion. Simmer the onion until it is soft and translucent.  
 

Add approximately 2 cups of cauliflower florets, a dash of salt, pepper, and dried minced rose-
mary. I used frozen cauliflower florets and thawed them first. You can use fresh, but I suggest boil-
ing them first until they are tender. Cover the skillet and simmer the cauliflower and onion until 
the cauliflower is soft. Mash the cauliflower well with a potato masher, then add approximately 
1.5 cups of Arborio rice. Toast the rice for about one minute while stirring continuously, then add 
one cup of dry white wine. Stir until the wine has evaporated. 
 

Add one ladle of your hot chicken/vegetable broth to the skillet and stir continuously until the 
broth has evaporated. Add another ladle, stir, and repeat this process until the rice is cooked al 
dente (approximately 20 minutes). Your pot of broth should be almost if not completely gone by 
the time the rice is fully cooked. 
 

Remove the risotto from heat and add two handfuls of grated Parmesan cheese. Stir well and serve. 
 

For Other Great Recipes By Nata Paglialonga Visit: http://www.TheMangiaMom.com  


