
CARTE DI DONNE 
e v e n t s      n e w s     u p d a t e s     M a r c h  2 0 2 6

Dear SOS Ladies,
I hope this message finds you all well and enjoying these first signs of spring. I am
always so grateful for each of you and the friendship, warmth, and strong sense of
tradition you bring to our group. Being part of this sisterhood is truly special, and it
is because of each of you that our organization continues to thrive.

I would like to remind everyone about our upcoming dinner meeting on March 10th.
Please be sure to RSVP using the app at your earliest convenience so we can plan
accordingly. If you need any assistance with the app or have trouble RSVPing, please
do not hesitate to reach out—we are happy to help.

Our dinners are such a meaningful time to connect, share stories, and continue the
beautiful traditions that unite us. I look forward to seeing all of you there and
spending a wonderful evening together.

 Jessica Trumble
President, SOS Woman’s Club 

SOS  Ladies

Happy Birthday
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Ingredients
Cookies
2½ cups all-

purpose flour
1 teaspoon baking

powder
½ teaspoon salt
½ cup unsalted

butter, softened
1½ cups sugar

2 eggs
1 cup whole-milk

ricotta cheese
Zest of 2 lemons

2 tablespoons
fresh lemon juice
1 teaspoon vanilla

extract
Glaze

1½ cups powdered
sugar

2–3 tablespoons
fresh lemon juice

Directions
1. Preheat oven to 350°F and line

baking sheets with parchment
paper.

2. Whisk flour, baking powder, and
salt together; set aside.

3. Cream butter and sugar until
light and fluffy. Beat in eggs one

at a time.
4. Mix in ricotta, lemon zest,

lemon juice, and vanilla.
5. Gradually add dry ingredients

until just combined.
6. Drop dough by tablespoonfuls

onto prepared baking sheets.
7. Bake 12–14 minutes, until

cookies are set but not
browned.

8. Cool completely, then drizzle
with lemon glaze.
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CELEBRATING OUR CULTURE

Sicilian Lemon Ricotta Cookies
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Milan Italian Restaurant
1712 Meridian Ave F
 San Jose, CA 95125 

Tuesday, March 10th  

Please  RSVP  by March 3rd
 RSVP BY FILLING OUT THIS FORM
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DINNER IS AT 6:00 
MEMBERS $25 CASH/$26 CHARGE
FOR GUEST DINNER/NO RSVP $40

GUEST ARE WELCOME ANY TIME 

U P C O M I N G  C L U B  D I N N E R

We l o o k  f o rwa r d
t o  w e l c om i ng  y o u .
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