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How Have You Kept Busy During the Pandemic ??

ABOUT US
Leonardo DaVinci Lodge #2992

Tell us what you’ve
been up to. Send us
a photo. We’ll put it
in the next newsletter!

Sal’s been busy nurturing his
fig trees. Here he is with his
granddaughters, Mia and
Ariana, with a sample from
his first crop!

Executive Officers:
President
Marie Chiaramonte
Vice President
Jim Bolduc
Orator
Donna Finocchio
Recording Secretary
Toni Artino
Rose Vizcarrondo
Financial Secretary
Michela Rogers
Treasurer
Gennaro Carfango
Immediate Past
President Nick Battaglia
Past President
Antoinette Trifiro

Meeting Locations:
FIG JAM*
2 pounds figs, stemmed and cut into 1/2-inch pieces (about 4 cups)
1-1/2 cups granulated sugar
1/4 cup water
1/4 cup lemon juice
Pinch of salt
1 vanilla bean, split and seeded (optional)
1 cinnamon stick (optional)
In a medium saucepan, large enough to fit the figs, place all ingredients (if
you add vanilla, add both the pod and seeds) and bring it to a boil until
sugar dissolves, stirring occasionally. Reduce heat to low and cook figs,
uncovered and continuing to stir occasionally, for 30 to 60 minutes or until
the liquid is thick and sticky and drops heavily from the spoon. Remove
from heat and discard vanilla pod and cinnamon stick. For a chunky jam,
gently mush large pieces of figs with a fork or potato masher; for a
smoother jam, process in a food processor. Spoon jam into jars, leaving a
1/4-inch space and close with lid. Let cool to room temperature, then
refrigerate. Store jam in the refrigerator for up to 2 months.
*A recipe similar to the one John Gotelli’s grandmother used to make.

Council Meeting
Denny’s Restaurant
5161 Thunderbird Road
Glendale, AZ 85306
1st Tuesday of each month
6 PM Dinner. 7PM Meeting.
General Meeting
2nd Sunday of each month.
2 PM.
Location to be Determined

For Information:
E-Mail :

davincilodge2992@gmail.com
Mailing Address:
P.O. Box 5153
Peoria, AZ. 85385
Website:
osiaazdavinci.org
National Website:
www.osia.org
Facebook Page:
Sons of Italy - Leonardo DaVinci
Lodge OSIA@2992
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President’s Message
Ciao cari Fratelli,Sorelle e amici,
Happy Fathers’ Day to our wonderful fathers at Leonardo
DaVinci. Celebrate this year with a grateful heart even if
you cannot be with your loved ones. You are certainly
appreciated and loved!
The Council Members have been reaching out to you with
phone calls to just say “Hi!” and to see how you are doing.
I am very happy to know that all of you are doing well and
in good health. Thank God. I know we all miss getting
together; I certainly do. We are all still struggling with
whether to stay home or start to go out and socialize a little.
We are tired of staying home and being away from our
loved ones and friends. Unfortunately, I still think it’s too
early to resume our normal lives. I miss getting together but I
am more concerned with maintaining our social distancing
and good health.
On that note, now that some places have started to open
up, we will start looking for a meeting place that is large
enough to accommodate social distancing. Hopefully we
can get together again by August; if not then, definitely
September if all is well! These are our target dates as it
stands right now.

together with. It could be lunch or just coffee, observing
social distancing. Many have indicated that they really
would like to get out and socialize, as they are alone and
really feel isolated. We could start in July – allowing the reopening of the city to dictate whether is a good idea. It is
important that I hear back from you in order to put this into
action. Davincilodge2992@gmail.com or text or call
480-612-5823.
All of Italy will be celebrating “Il Giorno Della Republica”. It is
a celebration of when Italy became united as one. It is
very similar to our 4th of July celebration. Let’s all have a
glass of wine to celebrate with our distant countryman.
Miss all of you – Stay safe, stay strong – and have a safe
summer.

Marie Chiaramonte

President, Leonard DaVinci Lodge #2992

In the meantime, Jeff Gennaro’s suggestion of small group
gatherings of 6-8 people is something to consider. Several
of the board members would host a group of 6-8 members.
Members can choose the host they would like to get

Have Something to Contribute to the Newsletter?
To include an article, submit a photo or request a
correction to an item, your submission must be received
no later than the 20th of the month prior to the next
publication. Please e-mail your request to Shirley Gotelli
at 4bigsue@comcast.net or call 510-851-0384 for
information. Members’ comments, suggestions as well
as written articles are encouraged and much
appreciated.
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EDITOR’S NOTE: OSDIA DaVinciLodge #2992 member Anthony Morelli contributed this New York Times article, adding the
following: “I remember engaging in this activity from the age of 5 ’til we left for America in 1946 at age13. And, yes, that
included the war years when the Germans dynamited the electric power transmission towers and we had to work by
candlelight, separating the delicate stigmas from the crocus. “The village of Navelli was only 3 or 4 kilometers southeast of
our own village of Caporciano. The only difference in the process described in the article is that we dried ‘lo zafferano’ in
the sun and not the fireplace.”

An Intimate Look at Italy’s Saffron Harvest
In the Abruzzo region of Italy, harvesting the lucrative spice is a centuries-old tradition, infused
with a deep-seated passion for the land and its history. Italy’s Abrusso region, although remote,
has not been spared from the devastation of the coronavirus pandemic. The area has
reported thousands of cases and hundreds of deaths.
A few years ago, though, in happier times, I traveled to this isolated corner of Italy, east of the
Apennine Mountains, to photograph the annual autumn saffron harvest. It was my first
adventure across the country’s rugged central mountains, to the wilder side, away from the
popular tourist spots, where the terrain is pristine and sleepy medieval villages are scattered
throughout the pretty foothills.
How wonderful that these rural communities throughout Italy come together for their annual festivals, known as sagre,
which are often dedicated a specific local food. Giovannina Sarra (often called the Saffron
Queen) and her family hosted me and a handful of others at their home. Early in the morning,
in the Navelli plateau, we fanned out among the misty, violet-tinged fields and participated the
harvest.
The saffron is harvested in the hours just before sunrise, while the crocus petals remain closed.
Saffron, which is taken from the stigmas of the saffron crocus, is a lucrative crop. Also called oro
rosso, or red gold, it was first introduced into the region around the 13th
century, an import from Spain. Prized as an exotic spice, it was sold in the
wealthier regions and cities of Milan and Venice, and abroad in France,
Germany and Austria.
Saffron is harvested in the hours just before sunrise, while the crocus petals remain closed; this makes
the flowers easier to pick and helps protect their precious crimson-red stigmas. The delicate buds are
handpicked and placed into baskets. Later on the same day, the stigmas, three tiny threads per
flower, are separated from the moist petals. It’s a delicate process that takes hours with a skilled and
patient hand. It takes roughly 4,000 flowers to make one ounce of saffron
powder, which means there’s a staggering amount of labor packed into the
tiny containers in which the spice is sold. In the evening, over an open
wood fire, the bright threadlike stigmas are dried in wire baskets, a process
that adds to the richness of both the color and the flavor.
Mrs. Sarra, I was saddened to learn, died in 2018. The saffron cooperatives she and her family
helped organize in the early 1970’s is struggling now with market closures. And it will be a long
time before life in Italy — for many weeks the epicenter of the coronavirus outbreak in Europe —
returns to normal. But there’s no doubt that families like the Sarra’s will one day return to the
restorative power of their sagre, and to the many traditions that have endured for generations in
the field of the Navelli plateau and beyond.
By Susan Wright, New York Times, Published May 12, 2020
Photos Credit to Wikipedia

A Message From Cathy Quagliata:
I recently learned that OSDIA has a Lodge in Rome, Italy - name: CAPITOLO DI ROMA #3002. I have viewed a video
interview sponsored by OSDIA with Clarissa Burt, who is an award winning actress and international media personality
who lived in Italy for over 30 years and was granted Italian Citizenship. During the interview she stated that she was made
Honorary Member of the Capitolo di Roma Lodge #3002, Rome Italy. She lives here in Phoenix, AZ, and her website is:
ClarissaBurt.com.

. . . honoring our heritage, celebrating our culture . . .
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Upcoming Events
In the present climate, many meetings and events have
been cancelled. Please bear with us, and watch your emails. We will announce events as the situation will allow
them be rescheduled.
Updates will follow. In the meantime, stay safe and stay
healthy!

An Italian of Note:
Vincenzo Sellaro, Founder
of Order of Sons of Italy in America

Vincenzo Sellaro was the founder of the Order the Sons of
Italy in America (now Order Sons and Daughters of Italy in
America — OSDIA), the largest Italian American
Organization in the United States. Sellaro founded the
“Figli d”Italia in America” to help Italian Americans work
with one another to better their social, civic, and personal
standing in society. Mr. Sellaro was born on April 24, 1868.
He established himself in private practice (gynecology) at
203 Grand Street in the “Little Italy” neighborhood of
Manhattan. There he saw many Italian immigrants often
placed in life-threatening situations in hospitals because
of the language barrier between them and their doctors
and nurses. To address the problem, Sellaro headed an
ad hoc committee of physicians who were bilingual
inItalian and English, and subsequently founded the
Columbus Italian Hospital (where Italian could be
spoken).
He later joined the American Medical Association and
conducted research on diabetes and cancer. He also
organized a school for midwives under the auspices of
the New York City Health Board.
In 1904, Sellaro conceived the idea of uniting all Italian
Americans into one large fraternal organization. On June
7, 1905, he held an organizational meeting at his home.
Present were Antonio Marzullo, a lawyer; Ludovico Ferrari,
a pharmacist; Guiseppi Carlino, a sculptor; and Pietro
Viscardi and Roberto Merlo, two barbers. The first formal
meeting of the Order was held three weeks later. At that
meeting, Sellaro was elected Supreme Venerable (now
known as National President) of the Supreme Lodge of
the Sons of Italy.

The name of the group was soon changed to L’Ordine
Figli d’Italia in America (the Order Sons of Italy in America.
Sellaro wrote the Order’s
national constitution and
founded the first local OSIA
lodge, Mario Rapisardi
Lodge #1, on August 31,
1905.
In 1922, Sellaro was
knighted by the Italian
government for his aid to
the Italian American
community.
Sellaro later
became interested in the
Masons and was elected
by the Garibaldi Masonic
Lodge as a Grand Master.
When questioned about
this affiliation, he would
later write in “The OSIA
News” that he joined “in
order to emancipate Italians from every prejudice.” In
1928, Governor Alfred E. Smith gave Sellaro the key to
New York State in recognition of the medical and social
contributions he made to the community.
On September 18 1932, Sellaro was admitted as a patient
to the Columbus Italian Hospital he had founded,
suffering from kidney failure, heart disease, diabetes and
arteriosclerosis. After 72 days, he lapsed into a coma and
died at the age or 64 on November 28, 1932.
From Wikipedia
Contributed by Marie Chiaramonte
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Recipe Corner
TORTELLINI SALAD
1 lb. dry tortellini
3 cloves garlic (chopped)
1 fresh zucchini – sliced thin
1 can black olives (sliced)
1 jar marinated artichokes (large)
1 c. cherry tomatoes (cut in half)
½ c. olive oil
½ c. fresh basil
2 tbsp. fresh lemon juice
1 to 2 tbsp. white vinegar (optional )
Some parsley (optional)
Cook tortellini as per package directions. Drain and add some oil, chopped garlic and some grated parmesan cheese.
Let cool, then add all other ingredients, mix well and more grated cheese.
Refrigerate at least 2 hrs. or overnight. ENJOY!
Contributed by Cathy Quagliata

WHY WORRY?
There are only two things to worry about:
Either you are well or you are sick.
If you are well, then there is nothing to worry about.
But if you are sick, there are two things to worry about:
Either you will get well, or you will die.
If you get well, then there is nothing to worry about.
If you die, there are only two things to worry about:
Either you will go to Heaven or Hell.

Happy Birthday, Members!
Roliena Boyda
John Gotelli
Joseph Quagliata
John Gundacker
Rose Vicarrando
Sam Fusco
Michael Konieczki
Kathi Foster

June 2
June 10
June 15
June 19
June 19
June 20
June 22
June 25

If you go to Heaven there is nothing to worry about.
But if you go to Hell, you'll be so damn busy shaking hands with friends,
You won't have time to worry.
Contributed by Cathy Quagliata
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Tidbits From Questo Mese Newsletter (June)

Hello my Brothers and Sisters,

A Message from National President
Nancy DiFiore Quinn

I am sending my thoughts and prayers to all. Now that June has begun - let's hope that life will begin to open up and we
can safely get around town ... even if it is with our masks. Looking forward to better times ahead!

Nancy DiFiore Quinn
National President
Order Sons & Daughters of Italy in America®

Festa della Repubblica
Festa della Repubblica, or Republic Day, is similar to Independence Day in the US and is celebrated on June 2nd each
year in Italy.
It celebrates the day in 1946 when the Italian people were called to the polls for the official formation of the Republic of
Italy after World War II.

Medical Terms for Italians or Rednecks
Benign - What you be, after you be eight.
Artery - The study of paintings
Bacteria - Back door to cafeteria
Barium - What doctors do when patients die
Cesarean section - A neighborhood in Rome
Cat scan - Searching for kitty
Cauterize - Made eye contact with her
Colic - A sheep dog
Coma- A punctuation mark
D & C - Where Washington is
Dilate - To live long
Enema - Not a friend
Fester - Quicker than someone else
Fibula - A small lie
Genital - A non-Jewish person
GI series - World series of military baseball
Hangnail - What you hang your coat on

Impotent - Distinguished, well-known
Labor pain - Getting hurt at work
medical staff - A doctor's cane
Morbid - A higher offer
Nitrates - Cheaper than day rates
Node - I knew it
Outpatient - A person who has fainted
Pap Smear - A fatherhood test
Pelvis - Second cousin to Elvis
Post Operative - A letter carrier
Recovery room - A place to do upholstery
Rectum - Darn near killed him
Secretion - Hiding something
Seizure - A Roman emperor
Tablet - A small table
Terminal Illness - Getting sick at the airport
Tumor - One plus one more
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ADVERTISE YOUR BUSINESS OR ORGANIZATION WITH US !!
Non-Member
Member

Business Card
1/4 Page
1/2 Page
Full Page

$40
$60
$80
$100

$30
$50
$70
$90

Prices quoted are per year. Please submit your ad to 4bigsue@comcast.net
no later than the 20th of the month prior to publication in the next month’s issue.

Please Support Our Advertisers !!!
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