PRESIDENT’S MESSAGE

Jon Taormina

Brothers-

Despite what the previous calendar says, our
next meeting will be a male guest night. Let’s
share the great food and comradery with some
perspective members.

Our first Crab Feed went really well. | would
like to thank the Cooks, Front Table Guys,

Servers, Bartenders and of course Mike. This was a super fun time,

and we made a bunch of money. | can’t wait for the next one which
is sold out.

The last chance to turn in an application for our annual Scholarship is
rapidly approaching. If you have family and / or friends with
graduating high school seniors of Sicilian descent that are planning on
going to higher education, please direct them to our website at
sonsofsicilysj.com. Deadline is the end of the February.

Jon Taormina

Sicilian Word Of The Month:
pridicaturi n.m. Preacher.
Lu bon pridicaturi divi prima pridicari a s¢ stissu.

Eng. The good preacher practices what he preaches. lit. The good
preacher must first preach to himself.

CALENDAR OF
EVENTS

EST. 1974 - SAN JOSE, CALIFORNIA

« March 6th
Regular Mecting Night

e March 11th
Second Crab Feed

o April 3rd
Male Guest Night

o May Ist
Regular Mecting Night
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INGREDIENTS
SERVES 4

12 anchovy fillets in olive oil, drained
Salt

1 Ib spaghetti

1/2 cup olive oil

6 large garlic cloves, minced

Large pinch of red pepper flakes

2 tablespoons chopped, fresh parsley

2/3 cup toasted fresh breadcrumbs

Spaghetti with Anchovies
and Breadcrumbs

Directions:

Finely chop 6 anchovy fillets; cut the
remaining 6 into 1/2-inch pieces; set aside.

Cook the pasta in boiling salted water until
al dente.

While the pasta is cooking, heat the olive
0il in a large skillet over medium-low heat.

Add the garlic, red pepper, and finely
chopped anchovies. Cook, stirring until the
anchovies dissolve.

Remove the skillet from the heat. Stir in
the parsley and remaining anchovies.

Reserve 1 cup of the pasta water and drain
the pasta.

Add the pasta to the skillet with the
anchovy sauce. Toss until the strands are
well coated.

Add some of the reserved pasta water if the
mixture seems too dry.

Set aside 2 tablespoons of the toasted bread
crumbs.

Add the remaining crumbs to the skillet and
toss the pasta again.

Transfer the pasta to individual serving
bowls.

Top each serving with a sprinkling of the
reserved bread crumbs.
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“OVER 50 YEARS EXPERIENCE"

FAMILY OWNED & OPERATED

WATER SOFTENERS

’
Ramium ) WATERPURIFIERS
WARR (DN 10w NG

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 | 7;.?.‘ 3

Sam J. CAMPAGNA
JOE Lima
VINCE L1MA

fbna—ewrzpa nu-cﬂ[m:fa FDW# 1949
Mission C /x’.a)be[ SN
CA INS# 0701549

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 -

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

1527 ARBUTUS DRIVE
SAN JOSE, CA 95118

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

www.samsbhg.com

BAR-B-QUE

1110 South Bascom Ave San Jose, CA 95128 (408) 297-9151

"a‘:? 1% 3
s H ™
*J <

MICHAEL
LoMONACO

A Heritage of Real Estate Excellence

408.891.4342

MLomonaco@cbnorcal.com | www.LoMonacoGroup.com
410 North Santa Cruz Avenue | Los Gatos, CA, 95030 | DRE# 01242514

Pizza - Pasta - Calzone
Best New York Pizza W ir 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

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

(650) 670-0777
fredguidici64@yahoo.com

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

[N N
Frati,

Sara Cordoni the wife of Al and mother of
Mike passed away on February 2nd. Please
keep the Cordoni family in your prayers.

Anthony Gates is battling cancer. Please
pray for him during his fight.

Little Joe Zambataro is officially retired,
and Mike Costanza is retiring for the
second time. Congrats guys.

at: fredquidici64@yahoo.com.

Buona Salute a tutti e Dio Vi Benedica.

Fred
San Giuseppe - DD You|
The patron saint of the family, is celebrated at the Spring ABOUTSICILYL?|KNOW_

equinox, March 19, and his day is a feast of bread. At one
time, the Festa di San Giuseppe, as he is called in Italy, was an
Italian national holiday.

St. Joseph's feast day is still celebrated with families gathering
together to create enormous buffets for neighbors and
friends. The table is said to overflow with an abundance of

President

Jonathan Taormina 408-781-8870
Vice-President

Frank Salciccia 408-461-1175
Secretary

Ron Palermo 408-425-8172
Treasurer

Mike Maltese 408-972-4986

food that the Father of the Holy
Family provides.

The centerpiece of St. Joseph's

Day festivities is an alter laid with fine linens and decorated with flowers
and decorative breads. In America, the festival is like a giant potluck
dinner, but the dishes served are similar to those prepared and eaten in
Italy. Although the names and shapes of these hot delicate fritters
differ from region to region, they are as much associated with St. Jo-
seph's Day as turkey is to Thanksgiving. They are usually called
zeppole or frittelle; other names are cassatedde, sfingi or bigne. The
pastries may be fried or baked and are sometimes filled with a
sweetened ricotta, pastry cream, or custard. In some areas the zeppole
are made of rice while in others they are based on flour.

Advisor/Past President

Dave Geraci 408-833-3916
Financial Secretary

T.J. Blau 650-274-2944

Sergeant at Arms

Phil Cannizzaro 408-722-4084
Membership

Little Joe Zambataro 408-828-7960
Parliamentarian

Big Joe Zambataro 408-813-0551

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

None




] A TRINACRIA PAGE 5
- o co. @

Our next Crab Feed is coming on March 11th

Our February crab feed was a great success and we looking forward to a re-
peat at our March 11th event. Call Mike soon as he only has a few tickets left
before we sell out.

We are at Napredak hall, tickets are $75 and the no host bar will open at 5:30
and dinner at 7:00, we will have our usual menu.

Our upcoming meeting on March 6 th will be a reqular meeting night with an
opportunity to discuss membership concerns and important upcoming
events. Also please note that the April meeting will be male guest night in-
stead of the Ladies night as posted in previous newsletters.

We have scheduled another Wine Event at Joseph George Wine shop for May 19th . This event raises money for our
scholarship awards. Last year we were able to put $1300 into the Aiuto Scholarship fund for graduating high
school seniors.

Call Mike-(408) 972-4986 or email: mmaltese@allenbrothers.com

e - G- - e——

See the schedule below for a quick reference in chronological order

® Bread and Butter ® Pasta
March 6th — Regular meeting night | e Antipasto w ® Pig Feet
o Salad ‘Menu-

March 11th — 2nd Crab Feed (Must call Mike by Mar 4th)

April 3rd — Male Guest Night (Must call Mike by Mar 30th)

May 1st — Regular Meeting Night

May19th — Wine Event at Joseph George Wine Shop (See Bob Scaletta)

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

Bob Scaletta — Social Events

SPONSOR
B8

Wang Accountancy Corp.
R R I F BT ET E % AT

Jung-Mei (Rosemary) Wang

Pasquale Anastasi, Esq CPA, MBA, Master of Taxation
B e B
Business & Trust Actorney FEERREL precident
; : Tel: (408) 998-1683x162
831.661.0771 pasquale(@anastasiesq.com 28N, first St Ste. #900 s e

Scn Jose. CA 65113 Cell: (408) 9668014
E-Mail. rosemary@wongaccountan cy.com

Campbell, CA Capirala, CA




P.O. Box 6856

(; - o San Jose, CA 95I50-6856
200 G i o

“ ' Email: sonsofsicily@yahoo.com

EST. 1974 - SAN JOSE, CALIFC




