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Mangia Bene, Viva Bene

  Prep Time: 5 Minutes

  Ingredients
• 1 lb. of frozen green peas (steam 

in the bag works better)
• ½ medium onion (diced)
• 1 T of olive oil
• 2 oz. water 
• ¼ teaspoon of granulated garlic
• salt and pepper to taste

Instructions

1.  Steam or boil the frozen peas until they 
are cooked based on the method used.
2.  In a medium pan, heat the olive oil, 
add the diced onions and sauté about 5 
minutes until the onions are translucent.
3.  Add the cooked peas and mix them 
with the onions sautéing them for 
about 1 minute. 
4.  Add the water, granulated garlic, 
salt, and pepper. 

5.  Let them simmer, turning them 
occasionally, until all of the water 
has evaporated.
6.  Remove them from the pan and 
serve them hot.

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

Cook Time:  20 Minutes

As I continue with my grandmother’s favorite 
vegetable recipes, I turn to green peas.  I have 

always enjoyed peas in any dish.  A lot of Italian 
families would make Piselli cacio e uova which 
is peas with cheese, onions and eggs.  Instead, 
she would make peas this way.  I would have to 
say this was her signature pea recipe.  It is an 
extremely easy dish to make but it’s oh so good.
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As we begin to return to normalcy and hope that the 
pandemic is finally behind us, we invite you to join 

us for the next Women’s League meeting which will 
be held on Wednesday, July 14, 2021.  This month we 
will have “Women’s League Poolside”!  We will begin at 
6:15 p.m. with a ½ hour water aerobics class by our 
favorite instructor, Michele Sano, followed by a poolside 
barbecue. Hot dogs, hamburgers and veggie burgers will 
be provided by the club and we ask each person to bring 
a covered dish to share.  The cost this month will be 
$5.00 if you bring something to share or $10.00 if you 
are not bringing anything.  Reservations can be made 
by contacting Marilyn Quadrini at 518- 438-7602 or via 
email at mquadrini70@gmail.com no later than Monday, 
July 12th.  Please let Marilyn know what you will be 

bringing when calling in your reservation so we can 
ensure we have a good variety of foods/desserts to enjoy 
together. 
   In the coming months, we will have more exciting 
evenings and events where we can all get together and 
have more of the great times that we all enjoy. We look 
forward to seeing everyone again and in the meantime, 
Be Happy, Be Safe and Stay Well!

By FRANK ZEOLI


