SONS OF SICILY

PRESIDENT’S MESSAGE

Dave Geraci
Fratelli,

| cannot believe we are almost into the third
month of 2021. Time is going way to fast. With
winter almost behind us, that puts us into crab
feed season. Due to the special circumstances
that we are in, we cannot have a regular crab
feed; we are moving forward with our drive
through rendition. Sales for the crab feed are
going fast and could very well be sold out by the
time you receive this letter. If you are interested
in purchasing crab feed tickets, please call Mike : :
Maltese ASAP! Depending on the success of this fundralser we could
potentially have a second crab feed event.

| am excited to finally be able to participate in a club fundraiser with my
fellow Sicilian brothers. | am looking forward to saying hello to my fellow
club members who are supporting this event as we hand out our crab
dinners.

With the vaccine becoming more readily available, | pray we are getting
closer to being able to break bread together. The rest of this year is still
very much in doubt while we are moving forward as if it were a normal
year. We are hoping for the best, while preparing for the worst. | am
looking forward to this thing becoming a distant memory. | pray that you all
remain in good health and get back to some kind of normal life very soon.

Grazie,

Do

JA JRINACRIA

MARZO, 2021
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Sicilian Word Of The Month:
quaresima n.f Lent.
Non ni parramu cchiul ca € quaresima.
Eng. Let’s stop the discussion since it’s lent.
(A stratagem used to avoid an argument.)

CALENDAR OF
EVENTS

EST. 1974 - SAN JOSE, CALIFORNIA

o Mar lst— CANCELLED
Election of Officers Meeting
« Mar 13th—
Annual Crab Feed
CRABS TO GO
Napredak Hall
770 Montague Exp
San Jose, CA 95131
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PASTRY

e 1 cup water

3 tablespoons butter

1/2 teaspoon sugar

Pinch of salt

1 cup flour

4 eggs
FILLING

1/4 cup sugar

2 tablespoons cornstarch

1 cup whole milk

2 egg yolks

1/2 tablespoon dark rum

1 teaspoon grated orange zest

1 teaspoon vanilla extract

3/4 cup heavy cream, whipped

Confectioner’s sugar for dusting and Maraschino
cherries.

B S
Zeppole di San Giuseppe

TO MAKE THE PASTRY

Preheat oven to 375 degrees F. Line a baking sheet with parchment
paper.

In a medium saucepan, combine water, butter, sugar, and salt.
Bring to a boil. Remove from heat.

With a wooden spoon, beat in flour all at once.

Return to low heat.

Continue beating until mixture forms a ball and leaves side of pan.
Remove from heat.

Beat in eggs, one at a time, beating hard after each addition until
smooth.

Continue beating until dough is satiny and breaks in strands.

Allow the mixture to cool.

Transfer the dough to a pastry bag with a large star tip.

For each pastry, pipe a 2-1/2 -inch spiral with a raised outer wall on the
baking sheet.

Bake for 25 to 30 minutes until golden brown.

Remove and allow to cool before filling.

TO MAKE THE FILLING

Combine sugar and cornstarch in a saucepan.

In a bowl, whisk together milk and egg yolks. Whisk milk mixture into
sugar mixture.

Place the saucepan over medium heat. Bring the mixture to a boil,
whisking constantly.

Boil for 1 minute; remove from heat.

Stirin rum, orange zest, and vanilla.

Transfer the pastry cream to a bowl.

Place a piece of plastic wrap directly on the surface. Allow to cool for 30
minutes and then refrigerate until cold.

Fold in the whipped cream.

TO ASSEMBLE THE ZEPPOLE

Cut the pastries in half horizontally.

Transfer the filling mixture to a pastry bag with a star tip.

Pipe some of the filling onto the cut side of the bottom half of each
pastry.

Place the top half of the pastry on the filling.

Pipe a small amount of the filling into the hole in the center of each
pastry.

Place a maraschino cherry in the middle.

Dust the pastries with confectioners' sugar.
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“OVER 50 YEARS EXPERIENCE"

FAMILY OWNED & OPERATED

WATER SOFTENERS

’
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Residenthial/Commercial/Sales & Service

(408) 978-5355

LOU & RICK RANDAZZO

SANFILIPPO & SON S

David <= Rick =+ RoylJr.

408-295-1195

email - mail @ sanfilippoins.com

License 30540404 | I?‘ 3

Sam J. CAMPAGNA

JOE LiMa
VINCE L1iMA
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Lima —C’wrzpagnu-r;ﬂ[amu‘[a FIDW 1949
Mssion Chapel
CA INS# 0701849

Ph: (408) 288-9188
Fax: (408) 288-9189

600 S. Second St
San Jose, CA 95112

CHUCK ARUTA

Floor Contractor, Inc.

-HARDWQOOD - CARPET - VINYL - LAMINATE -

1527 ARBUTUS DRIVE
SAN JOSE, CA 95118

1-408-605-1947
1-408-267-5245

chucksfloors(@gmail.com

David Conti

Real Estate Professional, MBA
CalBRE# 02045711

408.896.4081
david.conti@kw.com

davidconti.kwrealty.com

BAY AREA

ESTATES
KELLERWVILLIAMS.
16185 Los Gatos Blvd., Ste. 205
Los Gatos California 95032

CalBRE# 01526679 Each Office Independently Owned and Operated

Gino DeRose

hi

MEA F
3454 McKee Road, San
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CUSTOM CABINETS

SAN JOSE WOCDWORKING, INC.

Steve Salciccia

1775 South 1st Street, #13
San Jose, California 95112
Lic. #475257

Ph: (408) 298-8700
Fx: (408) 298-8866
E: sjiwood4@aol.com
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MICHAEL

& / LoMONACO
,' A Heritage of Real Estate Excellence
408.891.4342

MLomonaco@cbnorcal.com | www.LoM
410 North Santa Cruz Avenue | Los Gatos, CA, 9503

Pizza - Pasta - Calzone
Best New York Pizza Wiy Mercury News

Voted By Pizza Magazine A< One
Of The Top 100 Pizzerias In The Country

T 408-734-4221 Fax 408-734-9523

1127 Lawrence Expressway Hours: Mon-Sat 11:00 te 9:30
Sunnyvale, CA 94089 Closed Sunday

Group.com
DRE# 01242514

1480 East Main Ave, Morgan Hill, CA
www.guglielmowinery.com
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HEALTH &
WELFARE

Fred Guidici

If you have any news to report and want it placed in
next month’s newsletter, please contact me before
the 15th of the month at 650-670-0777 or email me

at: fredquidici64@yahoo.com.

Buona Salute a tutti e Dio Vi Benedica.

Fred

(650) 670-0777
fredguidici64@yahoo.com

Geno Castello passed away at the age of 92 on February
3rd. Please keep the Castello family in your prayers.

Bona salute e si Dio vole ci vedemu prestu!

Mount Etha—

In recent days, Mount Etna has been very active spewing lava, ashes and

volcanic stones.

Residents and municipal teams of nearby villages

worked tirelessly to clean up ashes and volcano stones.

The volcanic activities were largely expected, areas surrounding the
crater were secured, as of this writing there were no reported injuries or
deaths. The eruption which featured spectacular displays of gushing lava,
forced the temporary closure of Catania Airport, a frequent occurrence

whenever Etna awakes.

BOARD OF DIRECTORS

President

Dave Geraci 408-833-3916
Vice-President

Jonathan Taormina 408-781-8870
Secretary

Ron Palermo 408-425-8172
Treasurer

Mike Maltese 408-972-4986

ABOUT SICILY [

‘?I DID YOU
¢’ KNOW

Mount Etna is Europe’s most active volcano and is one of the
world’s largest continental volcanoes, standing about 10,991
tall, with a broad base spanning roughly 36 by 24 miles.

Among all the world’s volcanoes, Mount Etna has the longest
recorded history of eruptions, dating back to 1500 B.C. Since
then, the volcano has erupted about 200 times and has been
very active in recent decades.

Communications

Giuseppe Chiaramonte 510-364-8984
Food Services

Mark Taormina 408-265-4822

Social Events

Bob Scaletta 408-448-7247

Health & Welfare

Fred Guidici 650-670-0777

Alternate

TBD

Advisor/Past President

Little Joe Zambataro 408-828-7960
Financial Secretary

Chris Zambataro 408-813-2818
Sergeant at Arms

Phil Cannizzaro 408-722-4084
Membership

T.J. Blau 650-274-2944
Parliamentarian

Big Joe Zambataro 408-813-0551
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LARGEST FUNDRAISER OF THE YEAR!

Given that an in-person event is not possible
this year, we are excited to bring our annual
Sons of Slelly O Crab Feed tradition to a new format - "Crabs

CRAB FEED 21 to Go - Drive-Thru!"
DRIVE THRU AND PICK UP YOUR MEAL

BETWEEN 3 - 6 PM MARCH 13th.

NAPREDAK HALL
Cold Crab, Salad, Linguine & Clams, Garlic Bread 770 Montague Expressway

San Jose, CA 95131

SATURDAY, MARCH 13TH

C TO G
rabs_ Oh - Dinner for one $45 or two for $80 -
Drive Thru pickup includes:

_ 2lbs or 4lbs for 2
Marinated Cold Crab 5 55r0x weight)

Mixed Green Salad (dressing on the side)

Linguine & Clams
("molto al dente" with sauce on the side)

Half loaf of Garlic Bread
(uncooked so it won't get hard)

— |
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To Purchase Tickets

Monday March 1st 6 PM

$45 ea 2 for $80

100289
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Raffle Drawing . = .

Dinner Sales limited to 200 (maximum)

All orders must be prepaid. Send checks to:
Mike Maltese: 408-972-4986 Sons of Sicily
mmaltese@chefswarehouse.com P.O. Box 6856, San Jose, CA 95150

Pickup times will be assigned to help avoid traffic
Bob Scaletta: 408-448-7247 issues. You must remain in your vehicle and wear
wwbd2004@sbcglobal.net a mask per COVID regulations

1 8. 8.0.8.0.

(RAFFLE)

Tickets are $5 each or 5 for $20 (drawing prior the event)
Prizes include GIFT BASKETS prepared by the Women's Club and a brand new:

BALLY Il CIGAR HUMIDOR WITH 20 ITALIAN CIGARS

WINNERS WILL BE PRESENTED WITH PRIZES DURING PICK UP ON MARCH 13TH



P.0. Box 6856

San Jose, CA 95150-6856
Email: sonsofsicily@yahoo.com
Website: sonsofsicilysij.com




