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January English Meeting  

Panel: Living Part -Time in Italy  
 
Wednesday, January 13th, 2010 

Headquarters House, 2336 15th Avenue S, Seattle 

Pre-Dante Pasta - 6:30 pm, Presentation - 7:30 pm 
 

H ave you ever dreamed of living la dolce vita as a part-time Ital-

ian? For the first meeting of 2010 Louise Sportelli will moderate 

a panel of members and guests who either split their time between the 

U.S. and Italy or have lived there for an extended period. Aspects cov-

ered will include the why, where, and how of life as a part-time Italian. 

Both the good and bad aspects will be highlighted. Questions from the 

audience will be an important aspect of the discussion. 
 
   Please come and help make this a lively exchange of information and 

ideas. Louise and her husband, Dom, are long-time Dante members 

who spend about four months a  year at their house near Lucca in Tus-

cany. If you qualify as a ñpart-timeò Italian and would like to be part of 

the panel, please send Louise an email at sportelli@whidbey.com. 
 

Upcoming Events  

 
 
Wed, Jan 13th: 

English Meet-

ing 

6:30 pm Pre-

Dante Pasta 

7:30 pm, Pres-

entation, Head-

quarterôs House 
 
Mon, Jan 18th: Board Meeting,  

7:00-8:30 pm, 

Faerland Terrace, Seattle 
 
Sun, Jan 24th, 3:30-5:30 pm 

100 Year Birthday Celebration for 

Former Gov. Albert Rosellini 

John F. Kennedy High School 

140 S 140th St, Burien 

Tickets Required 
 
Wed, Jan 27th: Italian Meeting 

7:30 pm, Headaquarterôs House  
 
Wed, Feb 10th: English Meeting 

6:30 pm Pre Dante Pasta 

7:30 Presentation 
 
Sun, Feb 21st, Tempo di Vendem-

mia, An Evening of Fine Wines & 

Cuisine Benefiting the UW Italian 

Studies 

5 pm cocktails, 6:30 pm dinner 

Elysian Fields Restaurant 

542 First Ave S, Seattle 

$150 per person 

 

 

 

January Italian Meeting   

Life in Medieval Times  
 
Wednesday, January 27th, 2010 

Headaquarterôs House, 2336 15th Avenue S, Seattle, 7:30 pm 
 

B elieve it or not, many of the traditions, foods, and games that are cur-

rently popular in Europe had their origins back in medieval times. We 

all may be guilty of assuming that the middle ages were completely differ-

ent than our modern dayséand weôd all be wrong! 
 
   Marcella Nardi, the fascinating October Dante presenter who shared her 

love of Medieval History with us along with her process for building small 

scale Medieval Castles and Villages, is going to explain the similarities of 

these two disparate times and cultures. She is also going to outline the 

daily activities of medieval age living: How housewives spent their days, 

games and toys for children, what delivery day was like for a pregnant 

woman, and many other interesting aspects of that period of our history. 
 
   Join us on Wednesday, January 27 to enjoy Marcellaôs presentation on 

the aspects of everyday life in the Middle Ages, and learn the financial 

words and terminology created by Italian and English bankers during this 

innovative time in history.  
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DAS Board Meet-

ing  
 

T he next Board meeting will 

be Monday, January 18th, 

from 7:00-8:30 pm in the Commu-

nity Room at Faerland Terrace, 

1421 Minor Avenue on Capitol 

Hill. You are welcome to attend 

this meeting. 
 

 

From the President's Desk  

* DAS Star List *  

While we appreciate those who support 

our Society through membership dues & 

volunteering, stars are awarded to those 

making extra cash contributions which 

allows us to provide services without 

having to  raise membership dues. 

Grazie Mille for supporting the Dante 

Alighieri Society of Washington. 
 

Bronzo up to $25 

* Forte, Giselda 

* James, Mike 
 

Argento $26 to $50 

* Tobe, Robert & Maddalena 
 

Oro $51- $100 

* Van Tilborgh, Peter 
 

Platinoðover $100 

*  Riter, Ronald & Beverly 
 

A s we say farewell to 2009 we look back fondly on a great year of learn-

ing and sharing Italian language and culture for the Dante Alighieri Soci-

ety of Washington with a number of great meetings with topics ranging from 

movies, to design, to castles, and opera; a very successful set of Italian lan-

guage classes, a number of celebrations, and great food, wine, and friendship 

at our meetings. I just know that 2010 will be even better and I look forward 

to more learning, sharing, and celebrating with each of you. 
 
   As I discussed in my last letter, we have had a number of new visitors 

at the last couple of meetings and I want to thank everyone as they 

reach out to bring in new friends for all of us to meet and get to know. 

The more members and visitors, the merrier. Thank you! 
 
   While we did not have an Italian meeting in December, it never the 

less was a busy month with a great Festa di Natale per i Bambini and a 

warm and fun Christmas party. This year was the first year that I was 

able to attend the Festa di Natale and I have to say that Caterina Wartes 

and her group of able volunteers did an amazing job. All of the children 

as well as we adults in attendance had a great time, thanks to all of you! 

Our English program was replaced with a Christmas party and although 

I was not able to attend, reports back from Norizan and my kids told me 

that it was a fun time for all. Starting in January we are back to our 

scheduled Italian and English programs. 
 
   My wish to each of you as well as the Dante Alighieri Society of 

Washington and around the world is that 2010 is a safe, happy, and pro-

ductive year. I look forward to seeing you at our meetings this year, 

many thanks to all who make the society as good as it can be. 
 
   Felice Anno Nuovo! 

 

  Frank Paterra  

Membership Renewal  

 

M emberships run from January 1st to Dec 31st each year so itôs time to renew to keep your membership current. If you joined before September 2009, your 2010 renewal 

is also due now. You can use the renewal form on the last page of La Voce. Dues are still 

$30.00 for individuals and $40.00 for families.  
 
We hope you will continue to support the Dante Alighieri Society. It is through your help 

and support that DAS is what it is. 
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100 Year Birthday Celebration 

for Former Gov. Albert Rosellini  

Sunday, January 24th, 3:30 pm - 5:30 pm) 

John F. Kennedy Memorial High School 

140 S 140th St, Burien, WA  98168 

Tickets Required ($50) 
 

D inner tickets for the upcoming 100th Birthday Party for former 

Governor Albert D. Rosellini can be purchased through Jeff 

DôAmelio of Sons of Italy. His cell phone number is 206-963-8763. 

Tickets are $50 per individual or organization sponsors $2000 for a ta-

ble of 10. Plans are for a casual, family style birthday event with Jeff 

DôAmelio as emcee and Joe Faccone will have a slide presentation. 

Contact Jeff for further information. 
 
   This is a brief overview of former Governor Rosellini from Payton 

Smithôs book, ñRosellini: Immigrantôs Son and Progressive Governorò.: 
 
   Albert Dean Rosellini served two terms as governor of the state of 

Washington, from 1957 through 1964. In an era now commonly 

thought of as conservative and complacent, he was an activist leader 

whose main causes are mirrored in contemporary politics. 
 
   In this portrait of Albert D. Roselliniôs early life and active career in 

politics, Payton Smith depicts an energetic, pragmatic statesman in a 

region just moving into political and economic maturity. More than any 

other person, Rosellini was responsible for the long overdue restructur-

ing of the stateôs prison and mental health systems, introducing both 

fiscal and human accountability. His interest in transportation led to the 

Evergreen Point, Hood Canal, Astoria-Megler, and Sam Hill Memorial 

(near Goldendale) bridges as well as an expanded highway system. His 

reforms in state budgeting brought the stateôs financial decisions into 

the daylight, making detailed scrutiny and accountability possible for 

the first time, while his work on commerce and trade helped bring the 

state into its modern position as a player in the Pacific Rim economies.  
 
   He was a legislative father of the University of Washingtonôs medi-

cal/dental schools, and his support of higher education enriched the 

stateôs universities and colleges and created a sound, comprehensive 

junior college system.  
 
   A warm caring man with a genuine empathy for people, Rosellini 

played out his political career against the evolving attitudes toward eth-

nicity and class in Washington State and the nation. As a shrewd politi-

cian, he was quick to utilize the power of the media to shape issues and 

campaigns. Always controversial, he was suspected of corruption and 

illegal ties to liquor and gambling, simply on the basis of his Italian 

background. Yet, in many areas, he left a legacy that has allowed the 

state to prosper and flourish. The story of Roselliniôs strengths and 

weaknesses, and how they contributed to his success as a governor de-

tracted from his ability to exercise political leadership, is a unique part 

of Washingtonôs history. 
 
    

Umbra Institute 
Scholarships  
 

T he Umbra Institute offers 

scholarships to Perugia - 

up to $8000 - for university-

level courses as well as lan-

guage study. Application dead-

line for fall semester 2010 is 

next June 15th. 
 
   For further information check 

the SPSCA website: 
 
http://www.seattle-perugia.org/ 

3rd Annual Tempo di 

Vendemmia  

Sun, Feb 21st, 5:00 pm 
 

S ave the date for the 3rd annual 

ñTempo di Vendemmia (Time 

of Harvest)ò, an evening of fine 

wines and cusine benefiting the 

University of Washington Italian 

Studies. 
 
   Proceeds will go toward student 

support in Italian Studies. Partici-

pating chefs are donating their 

time and their food. 
 
   Cocktails and silent auction be-

gin at 5 pm followed by dinner at 

6:30 pm. 
 
T h i s 

event will 

be held at 

the Ely-

s i a n 

Fields Restaurant, 542 First Ave 

S., Seattle. Cost: $150 per person. 
 
Info or reservations:  

206-616-4473  o r  h t t p : / /

depts.washington.edu/itboard/ 
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Language Program News  

by Giuseppe Tassone  

Italian Language Program -  Director  

Membership 
Renewal  
 

M embership renewal is 

due January 1, 2010.  

Itôs time to renew your 

membership if you joined 

before September 2009. 
 
   Membership is $30 for an 

individual or $40 for a family.  
 
   Fill out the membership 

form on the last page of La 

Voce and send your renewal in 

today.  

Delivering La 

Voce to 

Members  
 

J ust a reminder  

La Voce will 

not be sent to the 

membership via 

an email attach-

ment. For many emails, the file 

size is too large. Instead, an email 

will be sent to members that in-

cludes a link to the current issue 

of La Voce on the DAS website. 

Just click on the link and you will 

have La Voce to read for your 

pleasure. 
 
   Adobe Reader is necessary to be 

able to view La Voce. You can 

download this program from the 

DAS website.  
 
   And be sure your email box isnôt 

full or isnôt blocked for spam. 

 
La Voce  

 
You can buy your Dante gear at: 

http://www.cafepress.com/

dantewashington  

Italian American History  
 

J erry Gems (Di Benedetto on his maternal 

side), a professor at North Central Col-

lege in Naperville, IL, is currently working 

on a book about the role of sport in the de-

velopment of an Italian American identity. 

He is searching for personal histories relating 

to their sporting lives, their Italian isdentity, 

or their being a fan of a particular Italian ath-

lete. 
 
   If you are interested in contributing information that may be of 

help to him or have questions, he can be reached through the follow-

ing: 
 
Email:  grgems@noctrl.edu 

School Address:  North Central College, 30 N Brainard, Naperville, 

IL 60566 

Home Address: 305 Huntingtom Court, Oswego, IL 60543 

F all quarter we offered four levels of Italian: two elementary sec-

tions taught by Daniel Zanchi and Oscar Vallazza, one intermedi-

ate section taught by Alessandro Albi, one advanced section taught by 

Fabrizio Regoli ,and an additional level of Italian (for advanced stu-

dents) taught by Laura Ciroi. Most of the students enrolled in the fall 

are now enrolled in their second quarter of Italian and we were able to 

offer the same number of sections as last quarter with a total of about 

65 students. Learning a foreign language takes time and dedication and 

we are proud of our studentsô commitment to continue with the pro-

gram. Learning a language is a fun and rewarding experience but some-

times it is also challenging and frustrating. We like to ask our students 

at the end of each quarter to comment on how we did it by filling an 

online anonymous evaluation form. We appreciate the time that stu-

dents took in completing the evaluations last quarter since they help us 

from year to year to further improve and strength our program and offer 

a high quality language program for all. On pages 6 and 7, please find 

some of the studentsô answers when we asked them to comment about 

the instructional material, instructional method, and the program in gen-

eral. 
 
To end this article, Iôd like to thank our instructors for their excellent 

contribution to the success of our program, our students for their dedi-

cation to the program and Seattle University for hosting our classes. 
 
Felice Anno Nuovo! 

http://www.cafepress.com/dantewashington
http://www.cafepress.com/dantewashington
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The Dante Alighieri Society of 

Washington is a nonprofit 

corporation organized to promote 

Italian language and culture 

within the state of Washington.  

Membership is open to anyone 

interested in the goals and ideals 

of our society regardless of ethnic 

origin. La Voce della Dante is 

published eight times a year by 

the Dante Alighieri Society of 

Washington.  All rights reserved. 
 

Frank Paterra 

President 
 

Sylvia Shiroyama 

Vice President 
  

Marcella Mascio 

Secretary 
  

Bruce & Sharon Leone 

Co-Treasurers 
 

Jane Cottrell 

Past President 
  

Dave Cottrell 

Counselor 
 

Houghton Lee 

Counselor 
  

Toni Napoli 

Counselor 
  

Linda Heimbigner 

La Voce Editor 
 

Terry Hanlon 

Hospitality 
 
 

Giuseppe Tassone 

Language Program Director 

 

Dante Alighieri Society 

of Washington  

"Società per la diffusione della 

lingua e della cultura italiana 

nel mondo" 

 
Mailing address: 

PMB #1244 

1122 East Pike Street 

Seattle, WA  98122 

(206) 320-9159 

La Voce Needs You!  

  

T ell a story, write an article, share your Italian 

heritage; send via email (as a Word document) to 

lthdesign@comcast.net. You can also mail it via regular 

mail to Linda Heimbigner, 4355 Little Falls Drive, 

Cumming, GA 30041, USA. Keep things coming! 

Thanks to everyone who is helping. 
 
Article submission deadline: 
 
ISSUE DATE   SUBMISSION DEADLINE 

February 2010   January 18 

March  2010   February 15 

 

Dante on the Internet!  

Check our website. It has links to our recent newsletters (including this 

one) as well as information on speakers and other matters of interest. 

Our web address is:  

 http://das.danteseattle.org/   

 

Note the website address has changed! 

Pre -Dante Pasta  

 

J oin us for the pre-Dante Pasta dinner 

preceding the English language programs. To 

attend the dinner, reservations are required. 

The only way to make these reservations is by 

calling the activity line at (206) 320-9159 by 5 

pm on the Monday before the meeting.   
 
   Please remember to bring your homemade Ital-

ian desserts to finish off this great meal. 
 
   This is a communally prepared meal ï the prepa-

rations start at 5:30 pm and the meal is served at 6:30 pm. People who 

come early help with set up and cooking, those who come late help with 

the clean up.  
 
   Pasta dinner cost is $8 per person, $15 per couple, if reservations are 

received on the Activity Line by 5pm on Monday before the meeting. 

Late reservations and walk-ins are charged $10 per person and subject 

to availability. We meet at Headquarters House, 2336 15th Avenue, Se-

attle, WA. DAS will not be providing wine for the pre-Dante pasta din-

ners so bring your own wine to enjoy and share with others. 
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Student Responses to the Language 

School Questionnaire  

 

1. Instructional material (text - grammar explanation, text- dialogues 

and expressions, text -cultural notes), handouts, blackboard work, 

exercises. 
 
<Great material and the book is a really good source to understand many topics.> 
 
<The book is useful but some parts may not be in depth. Our instructor has provided some of his own material 

that has been helpful. Enjoy learning the grammar and cultural aspects.> 
 
<I really like the text. Iôm very glad we are continuing with it again this year. I wish there were also supple-

mental handouts or exercises in class to give us extra practice on the points we cover.> 
 
<Loved the book. Loved the instructorôs video presentations. Loved blackboard work and exercises.> 
 
<The textbook is good for learning and has a lot of relevant vocabulary and cultural information. My problem 

is that the grammatical information is spread all over the place so it is not very good as a grammatical refer-

ence.> 
 
<The text is adequate and presents a good balance between grammar explanation and usage exercises.> 
 
<I enjoy the textbook, but found that Iôve needed to supplement a few of the lessons with outside resources.> 
 
<I would have liked more handouts and better use of the blackboard.> 
 
<The textbook is fantastic. We have been doing some supplementary reading of newspaper articles which is 

sometimes helpful.> 
 
<Excellent textbook choice, interesting articles/handouts.> 
 
<Challenging, but this is to be expected. It was nice to have handouts to take home and study after class.> 
 
<I really like the textbook. It has many interesting cultural snapshots of life in Italy today - jobs, family life/

roles, immigrants, etc. It is a well-organized textbook too.> 

 

2. Instructional method (introduction/organization/clarification of instructional material, 

teaching ability, personal attitudes...): 
 
<The instructor animated and engaging style makes it a joy to be in class. His enthusiasm contributes greatly 

toward making us feel less awkward with the new language.> 
 
<Great, great teacher. He really knows how make the class very entertaining and funny. I enjoy the class all 

the time.> 
 
<Instructional method has been excellent. He explains grammar very well. He is enthusiastic about history. We 

have learned much more culture than any average language course.> 
 
<I find the instructional method to suit my learning style well. I appreciate the fact that the instructor is trained 

and experienced professional. On a personal level, he is always approachable and able to keep things interest-

ing.> 
 
<The instructor is very encouraging and motivated, and her energy and enthusiasm helps make the class great 

fun..> 
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Location: Seattle University 

Campus 
 
Class fee: $130 per quarter unless 

otherwise indicated 
 
The Dante Alighieri - Italian Lan-

guage Program is a non-profit self

-sustaining program operating ex-

clusively with the income from 

the tuition. Thank you students for 

your support. 

<The instructor is really good. He has a great command of his class, and keeps the lesson interesting and fo-

cuses appropriately on conversation and grammar.> 
 
<The instructor is organized but able to adjust the lesson plan based on the needs of the class. I have never felt 

lost or not able to understand the flow of the class or the homework.> 

 

3. How does this language program compare to similar language programs with which you 

are familiar? Would you recommend this program to a friend? 
 
<I donôt have experience with other programs, but would recommend this to others interested in Italian. It has 

been a positive learning experience for me.> 
 
<Yes, I would recommend this program to friends. It is good for adult learners who seriously want to learn a 

language. The pace of the class is a little slower than college accredited language class.> 
 
<The range of levels is more extensive than community college courses, which allow continuation for many 

years.> 
 
<When compared to the other Italian instruction offered in the Seattle area, the Dante Society is superior to all 

other programs.> 
 
<Thank you, Dante Alighieri!> 
 
<The only other language program was college course in French; the pace was much faster, but retention was 

not good. I do frequently recommend the program to friends.> 
 
<I have recommended Dante to several friends. I believe the class is a great value compared to other pro-

grams.> 

 

Spring Quarter Schedule: 
 

March 30 - June 3 
 
Pre-registration deadline: March 11 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

For more information: www.danteseattle.org 
 
The evaluation form is available at: http://www.danteseattle.org/form.html  
 
To leave a testimonial go to: http://www.danteseattle.org/comments.html 
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Holiday Season in Italy  

 

I  taly isnôt quite done celebrating the holiday season. One more holi-day is yet to come - La Festa dellôEpifania (The Epiphany) that is 

celebrated January 6th and brings forth ñLa Befanaò, one of the most 

popular legends from Italian folklore. Here is an article on ñLa Befanaò 

by Anthony Parente: 
 
 
   La Befana is one of Italy's oldest 

and most celebrated legends. Each 

year on January 6 the children of 

Italy awaken in hopes that La Be-

fana has made a visit to their house. 

This is a significant day to Italians 

because it marks the end of the 

Christmas season and the day that 

the three Wise Men arrived at the 

manger of the Christ child. Over the 

years the Epiphany has been a more 

celebrated holiday for the children 

of Italy than even Christmas.  
 
   As legend has it the three Wise 

Men were in search of the Christ child when they decided to stop at a 

small house to ask for directions. Upon knocking, an old woman hold-

ing a broom opened the door slightly to see who was there. Standing at 

her doorstep were three colorfully dressed men who were in need of 

directions to find the Christ child. The old woman was unaware of who 

these three men were looking for and could not point them in the right 

direction. Prior to the three men leaving they kindly asked the old 

woman to join them on their journey. She declined because she had 

much housework to do. After they left she felt as though she had made a 

mistake and decided to go and catch up with the kind men. After many 

hours of searching she could not find them. Thinking of the opportunity 

she had missed the old woman stopped every child to give them a small 

treat in hopes that one was the Christ child. Each year on the eve of the 

Epiphany she sets out looking for the baby Jesus. She stops at each 

child's house to leave those who were good treats in their stockings and 

those who were bad a lump of coal.  
 
   Make sure to keep those stockings hung by the chimney in hopes that 

La Befana will soon be there 

 

 

Amber Giacone 

Andrei Stabovsky 

 

 

Benvenuti  

Nuovi Membri  

Welcome to 

Our New 

Members  

Inclement Weather 
Procedure  
 

A s the seasons change, we 

are approaching a time 

when the weather can turn 

quickly. If schools, community 

centers, and businesses are 

closing early or remain closed, 

we will postpone any sched-

uled meeting for Headquarters 

House. We will do our best to 

have a message on the DAS 

reservation line, 206-320-9159, 

to let you know if our meeting 

needs to be canceled. If the 

weather is treacherous in your 

area, PLEASE DO NOT at-

tempt to travel to Headquarters 

House, we want everyone to be 

safe. 
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Buon Appetito!  

Tutta Bellaôs authentic pizza fuels rapid growth.  

by Kate Vesper (from the Dec 2009 issue of ñSeattle Businessò) 
  

A mong American pizzerias, Seattle's 

Tutta Bella stands out with a rare 

advantage: It is among the few dozen piz-

zerias in the country to offer authentic 

Neapolitan-style pizza. Joe Fugere, the 

owner of Tutta Bella and a former Star-

bucks executive, studied pizza making in 

its birthplace of Naples, Italy, and is a cer-

tified pizzaiolo. He opened the first Tutta 

Bella location in Seattle's Columbia City 

neighborhood in 2004. 
 
   Tutta Bella was first certified in 2006 by the Italian Associazione Ve-

race Pizza Napoletana (VPN), and the chain's four restaurants are 

among just 10 pizzerias in Seattle to gain the coveted seal of approval. 

The chain's popularity led to its employee roster nearly doubling to 200 

people this year. Most recently, Tutta Bella impressed the foodies at the 

Nation's Restaurant News Hot Concepts awards, being one of five win-

ners in the October event. 
 
   To create authentic Neapolitan pizza, dough must be shaped by hand 

and cooked in a wood-fired oven, include a specific type of flour, toma-

toes grown in the volcanic soil of Mount Vesuvius, fresh whole-milk 

mozzarella cheese, fresh herbs and yeast. The restaurant also occasion-

ally sends staff on educational trips to Italy. 
 
   Tutta Bella was an early adopter of environmentally friendly prac-

tices. Before 2005, when restaurants in Seattle did not have the same 

compost options as residents, the staff took it upon themselves to take 

waste home from the restaurant to compost. Today, Fugere says, Tutta 

Bella uses green packaging, conserves energy and recycles its waste. 
 
   "As a young company experiencing consistent growth, change is part 

of the culture," says Fugere. 

 

Opera Previews  

 

F REE opera previews, related 

to the upcoming Seattle Op-

era productions of Giuseppe 

Verdi's Il Trovatore and Falstaff, 

will be presented by veteran opera 

lecturer (and Dante Society mem-

ber), Norm Hollingshead, who 

will illustrate his commentary 

with recorded excerpts from his 

own collection of recordings, 

many quite rare.   
 
   For more information about Mr. 

Hollingshead's opera-related lec-

tures consult his website, 

www.normsoperaplus.com. 
 

IL TROVATORE: 

Tuesday, January 5, 2:00 pm 

Kirkland Library (425-822-2459) 
 
Wednesday, January 6, 7:00 pm 

Mercer Island Library  

(206-236-3537) 
 
Thursday, January 7, 7:00 pm 

Bothell Library (425-486-7811) 
 
Saturday, January 9, 3:30 pm 

Bainbridge Island Library  

(206-842-4162) 
 
Sunday, January 10, 2:00 pm  

Vashon Island Library  

(206-463-2069) 
 
Monday, January 10, 7:00 pm 

Bellevue Regional Library  

(425-450-1760) 
 
Tuesday, January 12, 7:00 pm 

Newport Way Library  

(425-747-2390) 
 

FALSTAFF: 

January 27, 7:00 pm 

Redmond Library (425-885-1861) 
 
(Note: There will be an additional 

11 public Falstaff previews in 

February) 

 

Interview with Nick Stellino  

 

F or those interested, the Isernio Sausage Company has some inter-

esting segments posted on You Tube. One such is an interview 

with Nick Stellino by Frank Isernio during Festa Italiana.  
 
http://www.youtube.com/results?search_query=isernio%27s&search_ 
 
 

http://www.youtube.com/results?search_query=isernio%27s&search_t
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Recipes  

from Louise Sportelli 
 

T his is a good dish for a cold winter night and is very flexible. Turkey or chicken could be substituted for 

the pork and just use any suitable vegetables you have in the refrigerator. 

 

Pasta with Roast Pork and Mushroom Sauce   
Serves 2 
 
I use leftover herb and garlic seasoned pork roast for this recipe. If plain pork is used, 

precook the meat and add extra garlic, onion, basil, salt and pepper.   

 

½ cup dried porcini mushroom, soak in ¾ cup hot water with 

½ tsp. dried thyme and  

½ tsp. beef bouillon 
 
½ medium onion, sliced or chopped 

½ cup chopped green pepper 

1 large garlic clove, chopped 

4 large mushrooms, sliced 

1 medium zucchini, chopped in bite sized pieces 

3 slices cooked pork roast, chopped in bite sized pieces 

1 Roma tomato, seeded and chopped 

Splash of dry white wine 

1 tbs. flour mixed with ¼ cup water until smooth 

Salt and pepper 
 
2 cups cooked bow tie pasta 
 
Sauté onions, green pepper and garlic over medium heat until brown. Add mushrooms and cook until tender.  

Remove vegetables from pan and set aside. Add porcini mix to pan and reduce liquid by half. Add cooked 

vegetables, zucchini, pork, tomato, and white wine. When liquid comes to boil add flour mix while stirring 

briskly. Reduce heat to low. Cook until sauce thickens. Add salt and pepper to taste. Toss with warm pasta and 

serve immediately. 
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A Happy Marriage  

by Peter Hasson 
 

M y friend Joe came to Seattle from Los Angeles for a few days 

and so I took him for a visit to see my elderly parents. Neither of 

them was well and was disappointed and depressed by the situation in 

which life had brought them. But they were grateful that they were still 

together.  

 

   In contrast, Joeôs life and career were taking off as a composer, singer 

and musician. He was driving around in a Ferrari and living in a big 

fancy house with a swimming pool. My dad asked him if he was mar-

ried and Joe said that he hadnôt found anyone yet. Dad, while raising his 

arm, proclaimed to Joe, ñYouôre missing the most important ingredient, 

a companion to share your success with, because a house is not a home 

without a family. It doesnôt matter how big and fancy it is, it's still just 

four walls to live alone in.ò Joe was quiet while we ate. After dinner, he 

asked my parents, ñHow long have you two been married?ò My father 

nodded his head as his chest rose with pride and said, ñWe have been 

married for 55 years!ò Then Joe said, ñWow, 55 years, are you happy?ò 

For a few moments my little Italian mother looked up at my father as he 

looked down at her and then while they were shaking their heads, 

turned to look back at Joe and responded in unison, ñNO!ò 

 

 

 

Un Matrimonio Felice  
 

I  l mio amico Joe è venuto a Seattle da Los Angeles per pochi giorni e 

così l'ho portato dai miei genitori anziani, Peppy e Antoinette per 

una visita. I miei non stavano bene. Erano delusi e depressi dalla 

situazione in cui la vita li aveva portati a quel punto nelle loro vite, ma 

erano grati che stavano ancora insieme. 
 
In contrasto, Joe aveva dedicato la sua vita alla carriera come 

compositore, cantante e musicista. Lui stava sempre sulla strada o nello 

studio, cercando di fare il prossimo successo. Aveva circa 40 anni, Joe 

ha fatto carriera, guidando una Ferrari e vivendo in una grande bella 

casa con una piscina. Peppy gli ha chiesto se era sposato e Joe ha detto 

che ci stava pensando. 
 
Mentre Peppy alzava il suo braccio, ha proclamato a Joe << L'unica 

cosa che ti manca nella tua vita è una compagna per condividere tutto 

quello che hai acquistato, perchè una casa non è una casa senza una 

famiglia. Non importa nulla quanto è grande e come è bella. È ancora 

solo quattro mura in cui puoi essere da solo.>> Joe ci stava pensando in 

silenzio. Dopo pranzo, Joe ha chiesto ai miei genitori. << Da quanto 

tempo voi due sieti sposati?>> Mio padre ha fatto un cenno con la testa 

con il petto sollevato con orgoglio dicendo, mentre indicava a mamma e 

me come le sue prove di vita. << Siamo stati sposati per 55 anni!>> Poi 

Joe ha detto << Incredibile, 55 anni, siete felici?>>  

 

 

 

 

 

 

 

 

 

Quindi per pochi istanti la mia 

piccola mamma italiana curva a 

causa del morbo di Parkinson ha 

guardato su a mio padre e mio 

padre ha guardato giù a lei e poi 

mentre stavano scuotendo le teste 

si sono girati a guardare Joe e gli 

hanno risposto allôunisono 

chiaramente e conciso <<NO!>> 

Peterôs Mom and Dad 

Peter Hasson 
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