
PRESIDENT’S MESSAGE

Brothers,

Starting off with a little bit of sad news: Brother and past
President John Zoria has passed away. Please keep the
Zoria family in your thoughts and prayers.

We started the new year with our first guest night.
Attendance was a little light due to the weather, but it
was a great meal and a great time for those who were
able to make it.

For anyone who has a family member or friend of
Sicilian ancestry who will be graduating high school in
2026 and going off to college, scholarship applications
are now available on the SOS website.

See link here: Scholarships

If you have not paid your 2026 dues, please do so. Dues
will be past due as of 1/31/2026.

In 2026, we will be doing a member spotlight for the
newsletter. Please check your email; you might be
selected next.

Make sure to check our social events section for
information on upcoming events and our crab feeds.

February is a regular meeting night. Hope to see you all
there.

Frank Salciccia – President 
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SICILIAN WORD OF THE MONTH

onuratu adj. Honest, honorable. 
L'omu onuratu campa stintatu. 

Eng. The honorable man lives within self imposed limits. 

http://sonsofsicilysj.com/scholarships.html


SOCIAL EVENTS

Friends,

****** Scholarship Applications Are Now Open *******

Our February meeting on 2/2/26 will be a regular meeting night. If there is a game on,
Mike will have it on the big screen. Also, we discussed the raffle being a 50/50 cash
drawing. Please give Mike a call with your thoughts.

Our upcoming Crab Feeds (February 21st and March 14th) are confirmed. The cost of
crab and the venue will make the tickets $85 each. This event is a major fundraiser
for the club and is open to all guests. As of today, we have allocated all tickets for the
March 14th feed but still have some available for the February 21st feed. We are
limited to 350 tickets for each event, so please call Mike as soon as possible to
confirm the number of tickets you need.

And a reminder that scholarship applications will be open until March 1st, 2026. You
can get the applications on our website.

As changes occur, we’ll keep you posted with updates.

Bob Scaletta — Social Events

For up to date information please check out our website —
www.sonsofsicilysj.com.

See the schedule below for a quick reference in chronological order 

January: 5th - Male Guest Meeting Night
February: 2nd - Regular Meeting | 21st - Annual Crab Feed  #1
March: 2nd - Male Guest Meeting Night | 14th - Annual Crab Feed  #2
April: 6th - Regular Meeting
May: 4th - Membership Drive/Male Guest Night | 22nd - Aiuto Wine Event
June: 1st - Regular Meeting | 12th - 9th Annual Golf Tournament
July: 6th - Scholarship Awards & Family Night | 25th & 26th - IAHF Festa
August: 2nd - Family Picnic/Member Meeting Day
September: 14th - Regular Meeting | 19th - Club Trap/Skeet Shoot
October: 4th - Little Italy Festa | 5th - Regular Meeting
November: 2nd - Regular Meeting
December: 11th - Adult Christmas Party | 13th - Children's Santa Party



1ST CRAB FEED SATURDAY, FEBRUARY 21ST - RSVP DEADLINE FEBRUARY 2ND 
(OR UNTIL SOLD OUT)

2ND CRAB FEED SATURDAY, MARCH 14TH - (SOLD OUT)
NO HOST BAR: 5:30 P.M. TO 7:00 P.M. | DINNER: 7:00 P.M. TO 8:30 P.M.  | 

DANCING: 8:30 P.M. TO 10:00 P.M. | RAFFLE: 9:15 P.M.
NEPRADEK HALL, 770 MONTAGUE EXPRESSWAY , SAN JOSE, CA 95131 

PRICE: $85.00
CONTACT: MIKE MALTESE (408)972-4986 

 



HEALTH & WELFARE

Fratelli,

Joe De Maria Passed away at the age of 98. 
Vince Sunseri Sr. has been in the hospital for several weeks.
John Zoria passed away on January 11 at the age of 77.
Sam Carlino is recovering from a fall.

Chris Zambataro — Health & Welfare

MEMBER SPOTLIGHT 

Your name?
Frank Crusco

How long have you been a member of Sons of Sicily?
35 years.

How did you first become involved with the Sons of Sicily, and what inspired you to join
the club?
My uncle Joe Schillaci and uncle Frank Schallaci were members.

What has been one of your most memorable experiences or events as a member of the
Sons  of Sicily?
I can truly say that all events have been a wonderful experience. Breaking bread with family
and friends seems to be the most rewarding.

Which Sicilian traditions do you and your family continue to celebrate, and why are
they meaningful to you?
Uncle Joe passed down to me the canning of green olives once cured, I do the process of
cracking and mixing in oil and vinegar with plenty of garlic to enjoy.

Outside of the club, what are some of your hobbies or activities you enjoy in your free
time?
Working in the yard as well as planting my yearly garden.

What does being Sicilian (or of Sicilian heritage) mean to you personally, and how do
you hope to pass that legacy on to future generations?
In my opinion, the world seems crazy. Therefore, the only thing we have is family and
friends and to make time to be with them.

IF YOU HAVE ANY NEWS TO REPORT, PLEASE CONTACT ME BEFORE 15TH OF THE MONTH 
TO BE PLACED IN THE NEWSLETTER. 

CALL AT (408)813-2818 OR EMAIL AT CHRIS@ZAMBATARO.COM.
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RECIPE OF THE MONTH

Spezzatino di Manzo
Courtesy of Giallo Zafferano

Ingredients:
Beef (priest's hat) 1 kg
1 l meat broth
Onions 1
Carrots 1
1 stalk of celery
1 glass of red wine
00 flour 30 g
Rosemary 1 sprig
Thyme 1 sprig
Sage 3 leaves
Butter 30 g
Extra virgin olive oil 4 tablespoons
Salt to taste
Black pepper to taste

Instructions:
To prepare the beef stew, first make the
beef broth following our recipe and keep it
warm. Prepare the rest of the ingredients:
clean and dice the celery, carrot, and
onion.1Tie the sage, rosemary and thyme
together with string.2Finally, cut the meat
into cubes of about 5 cm.3.

Pour the oil and butter into a double-
bottomed steel pan.4. When the butter
has melted, add the vegetables5and the
bunch of aromatic herbs6Let it simmer
gently for 10 minutes.

After 10 minutes, raise the heat and add
the beef pieces.7, stirring occasionally to
seal the meat well8Season with salt, add
the flour9and mix to combine.

Blend with red wine10and let all the
alcohol evaporate. At this point, moisten
with the meat broth.11and cover with a lid,
taking care to leave a small vent12Let it
simmer over medium-low heat for about 2
hours.

After this time, remove the lid and cook for
another 20-30 minutes.13so that it dries
out a little. Taste and adjust the salt if
necessary. Remove the bunch of aromatic
herbs.14Turn off the heat and let the stew
rest for 10 minutes before serving, so the
sauce will be creamier. Your beef stew is
ready to be enjoyed
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