
Festa Countdown
On June 1st, we will be 63 days 
away from our 42nd Annual Festa.  
Where has the time gone?   As 
we get closer, we’re working 
feverishly to make it another great 
year!  Have you considered where 
you’d like to help out?  Whether 
it be as a volunteer on one day 
or both days or whether you 

contribute financially, either way, you can’t go wrong!  
This Festa takes a lot of money to get started, even 
before the gates are open and people start walking in.  

Festa Volunteers
There are several areas within our Festa that will need 
new chairpersons next year.  We are looking for people 
this year who would like to work closely with and 
shadow the current chairpersons during the upcoming 
Festa to learn what it takes to organize and run these 
areas: Cannoli and Gelato Booth, Grape Stomp Stage 
and the Kids Zone.   Our next Festa planning meeting 
will be on June 3rd at 6pm in the Hall if you’d like to 
come by and just listen.  We’ll be happy to see you! 

Roof and HVAC Update
As you are aware, a few months back, we received a 
very generous gift to fix our roof.  The roof is original 
to the building and has never been replaced.  We’ve 
only been making repairs and patching as necessary 

over the years.  This past winter, we noticed a few more 
leaks than usual.  With the bids that we received we 
were advised to replace the HVAC simultaneously.  The 
HVAC units are also original to the building.  The recent 
bids that we received for both roof and HVAC are more 
than the gift donation we received.
I come to you, the IAHF membership, to ask for your 
consideration to donate for the replacement of the 
HVAC so that we can take care of these needed 
projects at the same time.  This would enable our 
building to be used and enjoyed without fear of more 
leaks, water damage and failed HVAC units.  This would 
also ensure our building can be enjoyed by future 
generations to come.  If you’re able to give, please 
specify that your donation is designated for the HVAC 
project.  I thank you in advance!

Be on the Lookout!
Next month, our July newsletter will be dedicated to all 
things Festa!  You’ll find lists of our food vendors, arts 
and craft vendors, the entertainment line-up with their 
performance times, a list of all the wineries pouring in 
the Wine Tasting Garden, all the Kids Zone activities 
and much more!  More importantly, we will include a list 
of all our very generous sponsors who help us put on 
the Festa.  
Thank you for allowing me to serve you as President!  I 
truly enjoy it and enjoy everyone.  
~~~Dana Zuccarello Aguirre
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Interest this monthArticles of

San Antonio 
di Padova, 

prega per noi.

--- Stanley Olivar
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JUNE
• June 2, Sunday / Festa della Repubblica Dinner & Dance / 3:30 PM Doors Open / Dinner starts at 4:00 
PM / At the Hall / $30 for members | $35 for non-members and guests | $15 for minors / Make reservations 
online or by calling the office (408) 293-7122. 
• June 3, Monday / Festa della Repubblica Flag Raising / 11:00 am at 70 West Hedding St. in the North 
courtyard by the flagpoles. 
• June 6, Thursday / Cooking Class – Dave’s Sicilian Pizza / Come and learn how to prepare Dave’s 
special pizza which he learned from his Sicilian grandmother / 7-9pm / At the Hall / $25 for Members, 
$30 for Non-members and $12 for Students / Make reservations online or by calling the IAHF at (408) 
293-7122.
• June 9, Sunday / 2024 Scholarship Luncheon / At the Hall / Book reservations online or by calling (408) 
293-7122.
• June 16, Sunday / Father's Day Chamber Music Concert / 3pm-6pm / Five Wounds Portuguese National  
Church.
• June 23, Sunday / Polenta Dinner  / 3:30 PM Social, 4:00 PM dinner and then dancing until 8:00 PM / At 
the Hall / $30 for IAHF &  Tricarico  Club members, $35 for non-members / Purchase tickets online or by 
calling the IAHF at (408) 293-7122. See the flyer on page 7.
• June 27, Thursday / Cena Fuori / Online reservations will be available or by calling the IAHF at (408) 293-
7122.
JULY
• July 11, Thursday / Cooking Class - Join us to learn how to make three favorite Summertime pasta 
dishes.  Nanci Wilborn shares a family recipe from the Liguria region. A caterer will teach us how to 
make Pesto pasta.  Ken Borelli will teach us how to make pasta Primavera./ 7-9pm / At the Hall $25 for 
members / $30 for non-members / Make reservations online or by calling the IAHF at 408 293 7122
• July 18, Thursday  / Guest Speaker Shelley Lindgren on Italian Wines / 6:00 pm social/light buffet and 
tasting of Italian varietal wines, 6:30 pm lecture followed by Q&A / At the Hall $20 IAHF members; $25 
non-members / Make your reservation now by going online or by calling the IAHF at (408) 293-7122.
• July 25, Thursday / Cena Fuori / Location TBD / 7PM 
SAVE THE DATE
• August 3-4, Saturday and Sunday / Festa 2024/ History Park San Jose / Sign up to volunteer - scan the QR 
code to go to our sign-up page.
• September 5, Thursday / Cooking Class - Kathy Lohman will teach us how to 
make a delicious Italian Holiday Cake.
ONGOING CLASSES
Italian Language Classes / Conversational  and Intermediate - Online classes / 
Weekly Monday and Wednesday / 6pm-7pm / Join by Zoom, Google Meet or 
call 1-413-400-3169 (PIN 367 186 912#).

Italian Cooking Classes / Items from a variety of Italian regions / At the Hall / 
Thursday 7pm.

EventsOFSchedule
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Donate Baskets, Baubles, Treasures and Trips
The IAHF is amassing gift baskets for raffles at our Festa this August and Pre-Holiday Raffle in Octo-
ber/November.

We are looking for donations of these items:
- Medium and large size baskets in good condition.
- Sports memorabilia (cups, caps, blankets, equipment)
- Cooking items (gourmet pasta, sauce, olives, oils, kitchen equipment and linens)
- Bathing treatments (bath oils, bubbles, scrubs, candles, towels, robes)
- Beverages (wines, beers, sparkling waters, juice, coffee, tea)
- Tools (gardening implements, car maintenance, household repairs)
- Tickets (sports, theaters, concerts, local restaurants, local festivals)
- Services (massage, mani/pedi, shave & a haircut, car wash)
- Vacation spots, trips

So as you do your spring cleaning, set aside items which you'd like to see in a raffle basket. Bring 
your donations to the IAHF Office Tuesday-Friday, 10-4pm.

All donations are tax deductible and will tickle the winners of our raffles!

The IAHF is seeking members to fill 2025 Board vacancies caused by term limitations and incum-
bents up for re-election. 

This is an exciting time to be a Board member. We currently have an enthusiastic and varied Board that broadly 
represents the diversity of our Italian American Community. The role of our governing Board is to provide over-
sight for the operations of the IAHF, make the necessary decisions that impact membership and activities in 
accordance with IAHF Bylaws, and provide the leadership to implement our common vision! It is also a great op-
portunity to work with a creative team to plan and promote our Italian Heritage and assist the IAHF to carry out its 
vision and mission statement of sharing our culture and values with the community. We welcome new ideas about 
things to offer the Italian American community or thoughts about ways to improve what we are already doing. 

Board members are expected to attend monthly Board meetings, participate in events, chair committees, volun-
teer as needed and be dedicated to promoting and preserving our Italian heritage and culture. The time com-
mitment is ~15 hours a month outside of the monthly meetings. 

If you are interested in becoming a Board member, you can read the qualification guidelines and complete the 
on-line application here: 2025 Board Application.  Once you've completed your application, all applicants go 
through a screening process and meet with the Nominating Selection Committee for an interview. Selected 
Board members will be introduced at our October Membership Meeting and, depending on the number of ap-
plications, there may need to be an election. Deadline for application submittals is September 1, 2024. 

If you would like more information about becoming a Board member, please feel free to contact me at louie.
lombardo@iahfsj.org.

~~~ Louie Lombardo / 4th Vice President

The IAHF 
Needs 
YOU!

•
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Our Annual Festa is a massive event
that takes time, talent, dedication and money. 

Lots of money.  The following list reflects just the beginning of those who have made a 
financial commitment as a Festa Sponsor.  This list will continue to grow over the next 

couple of months.  Some have been helping us for years, some are brand new. 
We are very grateful to all our sponsors. 

 

SOBRATO PHILANTHROPIES – ROMA STAGE 

 

NEW YORK STYLE SAUSAGE JP DINAPOLI  GIORGIO’S 
       CULINARY STAGE CULTURAL VILLAGE CULINARY STAGE 

 
 

Leaf filter Renewal by Andersen 

 
 

classic car wash facchino properties harker school 
Parking shuttles opera singers  kids zone 

heritage bank of commerce 
accordionist City of san jose

PLATINO 

ARGENTO 

NAMED SPONSORSHIPS 
 

BRONZO GRANTORS 

ORO 

new york life 
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Cena Fuori - Aprile 2024
The first time in 2021, we were overwhelmed!  
The second time in 2022, we knew what to 
expect – and we were still overwhelmed!  Well 
- guess what?! When the announcement was 
made that our April Cena Fuori would be en-
joyed at the iconic Sam’s Bar-B-Que, 45 of us 
rushed to get our reservations in because we 
intentionally wanted to be overwhelmed again – 
and we sure were!

We gathered in their covered outdoor seating 
area that was comfortably arranged to satisfy ev-
erybody’s seating needs.  As is customary with our 
“foodie” group, we are also a “drinkie” group as 
was evident with the servers going back and forth 
taking drink orders for bottles of wine, beer, and 
sodas!!

Owned and operated by Sam Carlino, Jr., this 
restaurant should be showcased on the famous 
Diners, Drive-Ins and Dives with its seasoned and 
gracious servers, its comfortable and hospitable 
atmosphere and its savory and abundant BBQ 
fare!   If the Carlino name “rings a bell,” it’s be-
cause the family owned and operated the famous 
Time Market for almost 40 years.  The Carlino fam-

ily has been 
in the food 
industry for 
80+ years 
– as is so 
well evident 
by the gas-
t r o n o m i -
cal feast 
that was 
e n j o y e d !  
Take special 
note of the 
repetit ion 
of “home-
made” and 
“ h o u s e -
made” – 

this family does it all from scratch!

We started with a family style appetizer plate of 
juicy and flavor-packed homemade Carlino Italian 
sausage.  Next came a fresh garden salad and a 
basket overflowing with SLABS of garlic bread – 
nice!  And then - we were invited to the abundant 
buffet presentation of VERY MEATY and TENDER 
BBQ Baby Back Ribs, VERY JUICY and MEATY 
BBQ Chicken, grilled to perfection BBQ Tender-
loin, seasoned-to-perfection housemade maca-
roni salad and creamy, seasoned-to-perfection 
housemade coleslaw.  Bottles of Sam’s famous 
BBQ sauce were provided just in case you wanted 
to enrich your BBQ experience even more!  I think 
they probably ran out of take-home containers!

If that wasn’t satisfying enough, we were then 
treated to a slice of homemade apple pie – a 
slice?  More like a quarter of an apple pie rivaled 
only by that which your gramma made!  Another 
take-home box please.

The crowning glory of the evening was the nostal-
gic trip down memory lane that Sam invited us to 
travel with him.  He gave us a wonderful and de-
tailed accounting of his father and his uncles, how 
they got into the grocery business, the ups and 
downs of the trade, the pinnacles of success Time 
Market enjoyed for so many, many years – and all 
with treasured photographs that had been care-
fully preserved by the Carlino Family.  A wonder-
ful and proud display of Italian heritage, resilience 
and perseverance that achieved renown success 
and Italian cultural fame in our Valley of Hearts 
Delight.  Sam’s presentation was videoed and will 
be made available on our website soon!

Thanks Ken and Stanley for arranging and coordi-
nating another fantastic Cena for your “foodies”!!

---Article by Cathy De Maria, photos by Stanley 
Olivar

https://www.imdb.com/title/
tt14561712/mediaviewer/
rm2240881153/?ref_=tt_ov_i
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Aprile Cena Fuori PhotosAprile Cena Fuori Photos

Does that look like fun? You can have fun too!

Join us on Thursday, June 27 for our Giugno Cena Fuori. Online reservations will be available once 
the menu is finalized or by calling the IAHF at (408) 293-7122.
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  Announcing the IAHF 2024 Scholarship Recipients

The IAHF is excited to announce the nine students chosen to receive scholarships this year. Scholarships at 
the IAHF are funded through generous donations from members, friends, and the Italian community.

These nine winners were chosen based on academic excellence, community involvement and overall 
achievement. The following are this year’s recipients:

 Recipients  Scholarship Awarded
 Ivan Aceves   Frances and Joseph Borelli 
 Gianna Celli  Dr. Tony and Clare Cedolini Foundation
 Hunter Kruse  Olander Family Foundation, Inc.
 Tyler Lawhead  Fiscalini Memorial
 Lila Parks  Fiscalini Memorial
 Donnie Paxton Richard Zamar Memorial 
 Mateo Porta  Il Cenacolo
 Luca Ratra  Il Cenacolo
 Diego Rocabado La Nostra Familia
 
The IAHF is proud to provide scholarships to students of Italian descent to support their educational journey 
and help them establish strong futures.
 
We will honor these scholarship recipients at a Luncheon on Sunday, June 9. starting at noon! 
The event is open to all. Make reservation online @ https://form.jotform.com/71366726097162

~~~Article by Marie Rose Peirano Dalldorf/Scholarship Chair

Free Chamber Music Concert
On Father's Day, June 16, there will be a free Chamber Music 
Concert at Five Wounds Portuguese National Church.

This special chamber music concert with Italian pianist Mauro 
Dilema and Portuguese violinist Carlos Damas begins at 3:00pm. 
The concert is free and will also feature principal string players 
from the Mission Chamber Orchestra of San Jose, with special 
welcome by Emily Ray.

The church is located at 1375 E. Santa Clara St. in San Jose, and 
parking is free.

~~~ Ken Borelli
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        PRE-FESTA EVENT-A CELEBRATION OF ITALIAN WINE!

On Thursday, July 18, the IAHF will host a special evening with Shelley Lind-
gren, co-author with Kate Leahy of Italian Wines - Regions, and Grapes of an 
Iconic Wine Country.  Shelley will explore the subject and bring along copies 
of her book for review and sale.
 
Shelley is a renaissance lady and the owner of a new favorite restaurant, A16, 
on Chestnut Street in San Francisco.  It was a definite pleasure planning this 
event at her restaurant.  I also found out she has ventured into the local scene, 
Italian varietals in San Juan Bautista, Napa, and Sonoma counties. In addition, 
she is also able to provide Italian specialty vegetables that are grown along 
with the grapes among the vineyards which are all served at A16. 

It has been a common observation when traveling to Italy and sampling the 
local wines that they taste so much better than at a local restaurant.    Some 

people attribute it to the ambiance and fun of 
the trip.  To some extent that may be true.  At the same time, the reality is that 
Italy is a country with a dazzling array of wines, many of them from small family-
owned wineries with unique varietals that never make it beyond the local market.  

Shelley’s and Kate's book begins to close that knowledge gap with a systematic 
survey of many of the regional varietals in Italy today.  The chapters include an 
exploration of regional distinctions and differences, including varietals planted.  
Their book was over 7 years in the making and is a must for all aficionados of Ital-
ian varietal wines. 
 
I am reminded too, when the IAHF had a wine tasting and pairing at the famed 
Guglielmo Winery (which we want to do again this year), we tasted wines from a 
small planting of grapes from their family's origins. I also found this to be the case 
at Bargetto Winery, so I am wondering how many of those Italian varietals are 
being produced in our region.  The book, Italian Wines, is a must to appreciate 
Italian varietals. Of course, another neat way to introduce yourself to Italian wines 
is to visit the Wine Tasting Garden at the Italian Family Festa in August!

 

ITALIAN WINES-A PRE-FESTA EVENT

Thursday, July 18, 6-7:30pm
- 6:00 pm social/light buffet and tasting of Italian varietal wines; 
- 6:30 pm lecture followed by Q&A. 

Make your reservation now by going online or by calling the 
IAHF at (408) 293-7122.

$20 IAHF members; $25 non-members

 "In vino veritas!"  Ken Borelli

https://images4.penguin-
r a n d o m h o u s e . c o m / a u -
thor/105085
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Sunday, "Cinco di Mayo," was the 9th Annual IAHF Bocce Tournament.  The IAHF fielded eight 
amazing teams of four people per team within two divisions. Team plays culminated in a keen play-
off of the top two teams. This is a time-limited, rotation-completion, due to the necessity of renting 
the courts for a given period.
 
It really seemed like just yesterday that our Bocce Tournament happened. In addition, this year the 
IAHF had a Bocce Clinic to introduce or support new players to the game.  That was a very popular 
event, and we are considering doing it again since it puts less emphasis on competition and more 
fun into the game.  

It is always enjoyable to be at Campo and play ball!  The crew at Campo di Bocce are to be com-
mended for making the center such a welcoming and safe environment.  In addition, Campo di Boc-
ce is a special South Bay institution in terms of providing a regional center for promoting the game 
of bocce. Many a player's first exposure to bocce was at Campo, and we are very lucky to have this 
place right here in Los Gatos. 

This year, we had an unusual experience with three teams tying in Division play. So due to time con-
straints, a "new rule" was decided to select the top teams in the division by using the two highest 
scored teams.  The play is really getting better among the teams and of course "practice does make 
perfect," culminating in the following 2024 winners:  

1st place Louie Lombardo, Marca Lombardo, James DiVitto, Vicki DiVitto
2nd place Sal Alini, Soly Paterson, Chuck Berry and Edita Berry.

Denise and Sal Campagna, our "Bocce godparents," presented the medals for first and second 
place.  An appropriate "grazie" by way of a floral arrangement was presented to Sal and Denise for 
their continued sponsorship of the games by supplying the medals as well as the original design. A 
special thanks to our referees for all four courts; they included Marsha Jones, Gary Scardina, Carolyn 
Tarzian and Phil Sienna.  All are regular bocce players from Campo di Bocce.

We also had a group of fans cheering the teams on.  All who attended were also provided with an 
array of “antipasti" prepared by the staff at the restaurant, and it was quite a substantial lunch-like 
selection. Our first-time players were quite impressed by the food.

While the games ended at 2 p.m., the socialization continued well after the games. If you have 
played at Campo, you are aware of the fine dining and full bar at the facility.  It has become quite the 
place to celebrate special occasions. At graduation time, it is almost impossible to book courts. So 
even if you are not playing Bocce, the restaurant and full-service bar make it a great place to have a 
special event.  

As an FYI, Campo di Bocce has tournament play and league play throughout the week if you are 
so inclined to visit.  Kudos to all involved with the games, and a special thank you to Mary Pizzo for 
providing last minute help and support. See you in 2025 for our next Tournament or perhaps sooner 
at a special event at Campo!

--- Ken Borelli and Sharon McCray, Co-Chairpersons, with photos by Stanley Olivar

Bocce Tournament 2024Bocce Tournament 2024
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Bocce Tournament 2024Bocce Tournament 2024

Denise and Sal Campagna First Place Team with Denise Campagna

Second Place Winners
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Getting It Done

SUMMER INTERN

This month I welcome Vanessa 
Sordello as a summer intern.

Vanessa’s talents come to us 
free, through a paid internship 
program at Santa Clara 
University. The program is 
supervised by Professors Marie 
Bertola and Evelyn Ferraro. 
Through their efforts, our 
Library and the Italian Studies 
Department are working to 
support and supplement each 
other’s collections.

Many projects are backlogged. Vanessa will 
help put our long-unseen scrapbook pages into 
archival folios so that they can be reviewed by 
our members. The pages span the years 1975-
1987. You will be amazed at what the IAHF 
accomplished in its early years.

Vanessa will also assist with digitizing the 
photo collection on display in our Hall, one of 
the final projects funded by the Santa Clara 
County Historic Grants Program. And, with her 
knowledge of Italian, this may be the year our 
Italian books finally get organized and cataloged!

NATIONAL “GET CAUGHT READING” 
MONTH
That’s right, it’s time to check out a book at your 
favorite library! Get Caught Reading is sponsored 
by EveryChildaReader.net. 

Get Caught Reading is a year-round campaign 
to promote the fun of reading books. Sponsored 
by Every Child a Reader, an award-wining charity, 
it was launced in 1999 by the Association of 
American Publishers. 

Let me know what you like and I can recommend
something from the IAHF library. Choose from 
books, DVDs, CDs, and magazines!

POSTCARDS OF 
TRADITIONAL CLOTHING
Many of us remember the late 
Norma Mestice. I knew her as 
manager of the kitchen crew 
(hence the “Norma’s Kitchen” 
sign over the kitchen door). 

Norma visited Italy several times 
and collected traditional clothing 
from Italy. She also collected 
postcards of local costumes 
which she meticulously labeled 
and kept in a binder.

Norma’s daughter, Sandi 
Strouse, recently lent the binder 
to the library, and the images will 
be available for viewing on our 
new online archive by the time 

you read this. (More on the IAHF online archive 
next month.)

The binder comes our way at a good time since 
the IAHF plans to revive displays of traditional 
dress at our annual Festa. 

Do YOU have any traditional clothing? If so, 
please let Ken Borelli or me know.

Comments? Email me at librarian@iahfsj.org

Photo credit: Picture postcard from the Abruzzo region

From The Library
By Madeline Damiano, Librarian

Notes
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L I N D A
G A U D I O

B I N K L E Y ' S

Book Corner
Linda Gaudio Binkley will be back in July 
with her Book Corner and Italian words/phrase 
columns for your enjoyment.

SAT 11-7 pm FREE ADMISSION SUN 11-5 pm 
italianfamilyfestasj.org | 408.293.7122 | @italianfestasj

Presented by Italian American Heritage Foundation

42nd ITALIAN FAMILY FESTA

August 3 & 4
History Park San Jose

1650 Senter Road

Sponsor & Vendor Opportunities - call (408) 293-7122 
   Join us!

Volunteer

GREAT FOOD • WINE •  ENTERTAINMENT • CULTURE

ITALIAN CARS  • KIDS’ ZONE • GRAPE STOMP
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A Special Father’s Day Feature - Mike Console
Happy Father's Day!
Mike Console and I sat down for an interview on Mothers Day, a good eleven days be-
fore he turned 94.  You read it right…. 94.  He was born on May 23, 1930 in Springfield, 
Illinois.  At the tender age of 13, he lost his mom, and he grew up under his dad’s care.

He loves to recall how, during his early teen years, he delivered Sunday paper to the 
house formerly occupied by Abraham Lincoln. Today the same house stands on the 
same property now called Lincoln House National Historic Site. Later, in his adulthood, 
Mike resided in San Diego before moving to San Jose.  Surprisingly, he continues to 
live in the very same house he purchased in 1965, and he takes extreme pride in his 
piece of San Jose real estate.  His residence has an impressive frontage and well-man-
icured curbside appeal.

Mike’s marriage to Vera, a Ukrainian whose dad was an Eastern Orthodox priest, pro-
duced the siblings Kristina and Gary. Mike’s surname –Console-- conjures of consoling.  He lost his wife Vera to ovarian 
cancer. She also suffered from multiple sclerosis.  Then he lost his daughter Kristina to kidney failure, and like her mom she 
also suffered from MS. Losing the three women of his life, his mom when he was a young teen and later his wife and daugh-
ter, was a terrible blow to Mike.  Despite this series of family tragedies, he has stayed calm, cool and collected.  This trait is 
probably his trademark.  He says he does not want to worry about things he cannot control.  He seems good at hiding his 
emotions.  He is a man of few words.

Mike gets regular visits from his son Gary who is a scientist at Genentech. Gary earned his science degree at San Jose State 
University.

In 2021, Mike opted to become a lifetime member of the IAHF, earning him the status of La Dolce Vita.  He has been with 
the IAHF since 2013. Unbeknownst to many, Mike helped save the IAHF from seri-
ous financial trouble a few years ago. He voluntarily lent much needed cash infused 
into the IAHF coffers. We should all thank him for this.  One more trivia:  Mike’s aunt 
Contessa Mueller –his dad’s youngest sibling— still lives in Willow Glen at age 105.  
She is also an IAHF member.

Mike has an old avocado tree in his yard, and a few of you are witness to his harvest 
of huge avocados, quite unlike the smaller varieties usually sold in supermarkets.

Before his retirement, Mike worked as District Recreation Supervisor for the City 
of San Jose.  His direct boss was none other than the brilliant Rose Crimi whom I 
featured in this publication in October 2023.

His short-term memory is failing him, but his long-term recollection is well intact.  
Never mind that he does not remember exact dates, even important ones.  Mike 
prefers to stay home nowadays, and to tickle his cognitive faculties, he does daily 
acrostic puzzles he finds in the morning paper. His primary care physician has dis-
suaded him from driving anymore, and this saddens him.  He has had no vehicular 

accident, and he says he is even a better driver than he was before.

If you chance upon Mike Console at any of our events, please give him a complimentary word or two.  A handshake or a 
hug would be great, too.  He was a faithful husband to Vera and a dedicated dad to Kristina.  He is a loving dad to Gary and 
a wonderful granddad to his two granddaughters.  He has no grandson, so it looks like the end of the Console surname, 
almost a sad parallel to Abraham Lincoln’s zero direct descendancy.

~~~ Stanley Olivar

Photo credits: Top corner an earlier photo of Mike, Vera, Kristina and Gary; lower corner photo taken by Stanley 
at Guglielmo Winery, 5/12/24
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    Menu:  Mixed Green Salad,  
Garlic Bread, Polenta, Sausage 

     and Dessert 

Polenta with Sausage 

Italian American Heritage Foundation

      AAnnnnuuaall  PPoolleennttaa  
    FFaammiillyy  DDiinnnneerr  DDaannccee

 (  ) Members of IAHF or Tricarico Club at  $30.00  ________;    (  ) Member Guests at  $35.00 ___________; 
 ( ) Vegetarian Sauce Available.      Total no. of persons: _____

Credit card payments may be made over the phone at 408 293-7122   Children 12-and-under free! 

     Name(s)____________________________________________________ 
    To be seated with ___________________________________________________________________ 

 Checks to:    Italian American Heritage Foundation
Polenta Family Dinner Dance      425 N. Fourth St.      

You may also pay online at iahfsj.org/events     San Jose, 
CA 95112 

Cut-off Dates: Tuesday, June 18th for reserved seating & June 20th for open seating.  Walk-ins
subject to space availability. 

BRING YOUR OWN WINE / BEER 
 Welcome by the IAHF President Dana Zuccarello & Tricarico Social Club’s Ben DiNapoli Jr. 

Event Chairs:  Ken Borelli & Ben DiNapoli, Jr.

Social 3:30 p.m.
 4:00 to 8:00 p.m. Dinner & Dancing

  RRSSVVPP  below, o r call 408.293.7122, or email: iahfsj 6@gmail.com 

___________________________________________________________________________________________________ 

    Sunday, 
June 23, 2024

3:30 p.m. Social
 4:00 p.m. Dinner

    IAHF Hall 
    425 N. 4th Street 
 San Jose, CA 95112 

 Dedicated to the memory of 
   ANTONIO AMATO 
 (Event Co-Founder) 

Join friends from the Tricarico Social Club and the Italian American 
Heritage Foundation for the annual Polenta/Sausage Family Dinner 

prepared by the crew from the Tricarico Social Club. 
 All are welcome!!! 

Eric Hot Rod DJ 

or by using  the QR Code to the right
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Cooking Class with Lucia and Nora - Frittata
The IAHF started the lovely month of May on a 
tasty note with Nora Monette and me teaming 
up to present a cooking class where we dished 
up three mouth-watering types of frittatas.  We 
didn't just teach the recipes – we also brought 
premade frittata to make sure that we had plenty 
of these dishes for the students to enjoy.   And 
the best part? Frittata is incredibly easy to make 
and offers endless variations with which to experi-
ment!

I traced back the origins of frittata to ancient Rome 
where a similar dish was prepared with eggs, 
cheese and vegetables. The Italian word "frig-

gere," meaning 
fried, is the root 
of "frittata," al-
though we show-
cased both frying 
and baking meth-
ods.

I kicked off the 
cooking demon-
stration with a 
zucchini frittata 

recipe. This simple yet satisfying dish requires 
about an hour to bake to perfection. I walked the 
class through mixing the ingredients – sliced zuc-
chini, Bisquick™, eggs, parmesan, olive oil, on-
ions, garlic, parsley/cilantro and seasonings. The 
mixture was poured into an oiled baking pan and 
popped into the oven, filling the room with an 
appetizing aroma.

Next up was Nora, who taught two of her favorite 
recipes. First, she taught us how to make a savory 
mushroom and spinach frittata. This stove-top 
recipe began with sautéing mushrooms, onions, 
garlic and spinach, followed by mixing eggs, par-
mesan and seasonings. The mixture was cooked 
in a 10-inch pan until almost set, then expertly 
flipped to finish cooking the top.

But Nora wasn't done yet! She introduced us to 
farinata, a crispy Italian flatbread made with chick-
pea flour, water, olive oil, red onion, rosemary 
and seasonings. The chickpea flour was mixed 
with salt, pepper and water to achieve a creamy 
consistency; then olive oil was blended in. After a 
short rest, the mixture was cooked in a pan with 

red onions and rosemary, flipped to cook the oth-
er side, and cut into wedges.
The class culminated in a delightful tasting where 
we sampled all the frittata.  And of course, the 
best part of all was that our students took home 
samples of each to enjoy later, equipped with the 
recipes and confidence to create their own frittata 
dishes.  In addition, they had the opportunity to 
collaborate with friends to create these delicious 
dishes.

Many thanks to Nora who did an exceptional job 
teaching her two recipes and introducing us to 
farinata!

Note:  Children and grandchildren are welcome 
to participate in our cooking classes!

~~~Article by Lucia Clementi, Photos by Dave 
Perzinski 

Upcoming Classes:

June 06, Thursday / Dave’s Sicilian Pizza / Come 
and learn how to prepare Dave’s special pizza 
which he learned fom his Sicilian grandmother.

July 11, Thursday / Join us to learn how to make 
three favorite Summertime pasta dishes.  Nanci 
Wilborn shares a family recipe from the Liguria 
region. A caterer will teach us how to make Pesto 
pasta.  Ken Borelli will teach us how to make pas-
ta Primavera.

Reservations are required for cooking classes:
7-9pm / At the Hall / $25 for members / $30 for 
non-members / Make reservations online or by 
calling the IAHF at 408 293 7122
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ZUCCHINI FRITTATA RECIPE
Ingredients
• 1 c. baking mix (such as Bisquick)
• 3 c. zucchini, thinly sliced
• 1/2 c. onion, diced
• 1/2 c. Parmesan Cheese
• 2 Tbsp. parsley or cilantro
• 1/2 Tbsp. salt
• 1 tsp. pepper
• 1/2 tsp. marjoram or oregano
• 1 clove garlic, minced (or 1 tsp. bottled 
minced garlic)
• 1/2 c. vegetable oil
• 4 eggs, lightly beaten

Directions
Preheat oven to 
350 degrees.
1. In a large 
mixing bowl 
combine bak-
ing mix, all the 
seasoning (salt, 
pepper, marjo-
ram, parsley), 
and Parmesan 
cheese. 
2. Stir in the zucchini, onion, garlic, oil, and eggs. 
Continue stirring until very well mixed together. 
3. Spread into a 9 x 9 baking dish.
4. Bake for 50-60 minutes until the top is golden 
brown.
5. Cut into 1” to 1 ½” squares. I find that it’s easier 
to cut the squares when the frittata is cooled.

This dish is wonderful served hot or cold, so it's a 
great dish for a brunch, lunch, or dinner meal.

MUSHROOM AND SPINACH FRITTATA
Ingredients
• 1 medium onion, minced
• 8 ounces cremini or button mushrooms, 
thinly sliced
• 2 garlic cloves, minced or grated
• 2 Tbsp. extra-virgin olive oil
• salt (about 1/2 Tbsp.)
• pepper (about 1 tsp.)

• About 2 cups packed spinach leaves
• 6 eggs, lightly beaten
• 1/4 c. Parmesan Cheese
Frittata can be made completely on the stovetop 
or on the stovetop and in the oven.

TIP: If you will be finishing in the oven, be sure to 
use a pan with an oven proof handle.

Directions
1. Heat the olive oil in a 10-inch skillet. 
2. Sauté the mushrooms without stirring for 3 min-
utes, add the onion and sauté for about 5 minutes.
3. Once the liquid in the pan has evaporated, add 
the garlic and salt and pepper and cook for 1 min-
ute.
[If finishing in the oven, preheat the broiler now]
4. Wash the spinach and remove the stems. Cut in 
smaller pieces if desired. 
5. Put the moist spinach in the sauté pan and cook 
until wilted (2-3 minutes).
6. In a mixing bowl combine the eggs and parme-
san cheese and lightly beat. 
7. Add the sautéed vegetables and incorporate.
8. Add more olive oil to a 10-inch pan. Add egg 
and vegetable mixture and cook over medium 
low heat, occasionally sliding a spatula around the 
edge. 
9. Continue cooking until the frittata is set except 
for the top.
10. Check for doneness and then either: 1) flip 
the frittata in a frittata pan or onto a plate and 
flip back into the pan or 2) put the pan under the 
broiler for 1 to 2 minutes, until golden brown.

11.Turnout onto 
a cutting board 

or flat plate. Cut 
into wedges, 
diamonds or 
squares.

Can be served 
warm or cooled 
to room tem-
perature before 
cutting.

Cooking Class with Lucia and Nora - Frittata...continues
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FARINATA (Socca)-Frittata
Ingredients
• 1 part chickpea flour (3/4- 1 cup)
• 1 part lukewarm water (3/4-1 cup)
• 2-4 Tbsp. olive oil 
• salt
• pepper
• 1 medium red onion, thinly sliced
• 1 -2 tsp. rosemary leaves chopped
• Other possible (non-traditional) additions: 
zucchini, garlic, red pepper, herbs

Directions 
Chickpea flour mixture
1. Combine chickpea flour, salt and pepper. 
2. Stream lukewarm water slowly into bowl of 
chickpea flour mixing to the consistency of heavy 
cream. 
3. Add and mix in 1- 2 tablespoons oil. Blend until 
you get a smooth, lump-free mixture. Mixture can 
rest for 10 minutes to 12 hours.

Oven Method: (450-500 degree oven)
1. Heat oven to 500 degrees F with a cast iron 
pan on a lower rack. 
2. Sauté sliced red onion in olive oil for a few min-
utes. 
3. When oven is at temperature, take out pan and 
add 1-2 Tbsp.
olive oil, followed by sautéed onions. 
4. Put in oven for a few minutes to brown onions. 
5. Takeout of oven carefully and add chopped 
rosemary and stir. 
6. Add onions and rosemary to chickpea flour mix-
ture and then add back to pan. 
7. Cook on lower rack for 7 minutes then move 
to top rack for an additional 7-8 minutes or until 
lightly browned in places. 
8. Let cool for a few minutes and cut into wedges, 
diamonds or rectangles. Serve warm or slightly re-
heated.

Can be served with sauteed spinach and garlic, 
sauce or spreadable mascarpone to add moisture.

Stove Method:
1. Heat oil in a non-stick pan (medium-low), then 
pour in the chickpea flour mixture. 
2. Top with sliced red onion (can be sauteed first, if 
desired) and rosemary.
3. Cook over medium-low heat, occasionally slid-
ing a spatula around the edge. 

4. Continue cooking until set. Cook slow enough 
so the bottom browns but does not burn.
5. Check for doneness and then either: 1) flip in a 
frittata pan or onto a plate and flip back into the 
pan or 2) put the pan under the broiler for 1 to 2 
minutes, until golden brown.
6. Turnout onto a cutting board or flat plate. Cut 
into wedges, diamonds or rectangles.

Can be served warm or cooled to room temper-
ature before cutting. Serve as an appetizer or to 
accompany soup. With extra additions, can be a 
main dish.

Buon Appetito!

Save this date for our Fall cooking class:
• September 5, Thursday / Cooking Class - Kathy 
Lohman will teach us how to make a delicious Italian 
Holiday Cake

Cooking Class with Lucia and Nora - Fritta...continues
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Attendees: Dana Zuccarello Aguirre, Ken Borelli, 
Madeline Damiano, Frank DeTurris, Paul Greco. 
Azie Habib, Louie Lombardo, Joe  Lucito, Sharon 
McCray, Mary Pizzo, Stephen Ricossa, Nanci Wil-
born, Nanci Wilson, Anthony Zerbo
Guest: Marie Dalldolf, Scholarship Chair

Dana Zuccarello Aguirre introduced Marie Dall-
dolf to discuss the needs of the Scholarship Com-
mittee.
 
Marie Dalldolf Scholarship Chair
• There were 9 applicants that qualified for the 
various scholarships.
• Il Cenacolo has approved $2500 for two schol-
arships.
• Marie motioned to allocate up to 19K funds for 
2024 Scholarships, seconded by Sharon McCray. 
Discussion about the specific budgets for these 
funds. Motion Carried.
• Marie requested 2K for the scholarship lun-
cheon.  Motion made by Dana, seconded by 
Louie. Motion carried.

Dana's President's report covered appeals for 
Board Members to step up and participate for 
events, such as Family Festa, Festa della Repúbli-
ca, and monthly events.
Dana recognized Sharon McCray agreed to be 
the Festa Volunteer Chair role. Dana encouraged 
everyone to share the Festa social media mes-
sages.

CFO Report, Frank DeTurris presented key finan-
cial metrics. He announced the 2024 Financial 
audit began in April. A motion was made by Sha-
ron McCray to accept the proposed 2024 bud-
get, which was seconded by Ken. Motion passed.

Ken Borelli summarized past events explaining 
how and why hall rentals take precedence. He’s 
looking at switching from Regional Luncheons to 
early evening events.
Ken explained our annual Bocce event was not a 
fundraiser.
Ken wants to publicize the Hearts Delight film 
on May 22. The director, Marilyn Messina, made 
a generous donation to IAHF because she is so 
happy we are showing her film.
With the Festa della Reppublica (June 2) and flag 
raising on June 3 at City Office, Ken is concerned 

the lack of interest may mean we should drop 
holding this event on our own.
The polenta event will most likely be a success 
between IAHF and Tricarico Club members.
Louie suggested a survey of membership to learn 
demographics, event preferences, and timing for 
events.

2nd VP, Azie Habib
Hall rentals are up to 22 rentals on the books. 
The 4-member Building Committee will meet to 
discuss capital improvement projects. Outside 
security lighting is a high priority.

3rd VP, Sharon McCray raised the topic of a brand 
for our Hall. She would like some help and sug-
gestions. Madeline told the group she has seen 
2 versions of our IAHF logo. Sharon will look for 
where the older icon can be updated. Sharon has 
established a list of radio/TV stations for PSAs as 
part of her Marketing plan.

4th VP, Louie Lombardo said membership is 416 
members – 15 new members since Jan. 1. Board 
Members made outreach calls to encourage 
renewal and this resulted in 10 renewals and 9 
promises  to renew.
Louie is planning a Re-Orientation meeting to be 
held after the Festa for all board members.
Bylaws update will include a re-evaluation of 
Membership levels. He is looking for inputs on 
the new levels before the festa.
 
Librarian, Madeline Damiano, discussed the Tony 
Bennett 1978 film. The movie is 26 minutes long, 
showing the 2nd Family Festa. Unfortunately, 
Tony Bennett is not shown in the film. The Santa 
Clara University intern is starting May 15. The pri-
ority is translating post WWII letters and digitiz-
ing photos.

Newsletter editor,  Mary Pizzo, listed articles and 
event flyers for upcoming June issue. Madeline 
suggested dropping the front-page list of events 
since it’s repeated in detail on page 2

8:56 Meeting adjourned.

A PEEK INTO THE BOARDROOM
A summary of minutes from the May 14, 2024 Board of Directors meeting
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Medici / $500 Level

• Jo Ann & Roger Bjornstad
• Ann & Ricardo Cerniglia 
• Alfio & Gerry Crema
• Rose Crimi
• Frank DeTurris Sr.
• Louie & Marca Lombardo
• Janet Muscio & Bill McCraw
• Col. Bobby B. Moorhatch, USAF 
Ret.
• Michael & Gail Paccioretti
• Marilyn Payne
• Jackie Pighini
• Joe & Judi Rizzuto
• Lance & Michelle Sandri
• Anna Sordello  
• Dana R. Zuccarello and  Andy 
Aguirirre

Da Vinci / $250 Level
• Joyce Allegro & Jerry Sheridan
• Anthony Barajas & Sydney Thomson
• Ken Borelli 
• Agostino Burzio
• Sal & Denise Campagna 
• Sue Cancilla-Conde & Saul Conde
• Rene & Michelle Celsi
• Frank & Theresa Cetani, Jr.
• Gwen Benassi & Rich Daulton
• Joe & Cathy De Maria 
• Al & Kathy DiFrancesco
• Janice & David Down
• Anthony & Pamela Galano
• Paul & Jenna Greco 
• Steven & Alma Landi

• Joe & Kaye Lucito
• Jo Macaluso
• Sharon McCray & Robert Martinez Jr.
• Carmine & Stacey Ann Napolitano
• Maryanne Nola
• Marge Papp
• Mario & Karen Piergallini
• John Francis Maggio & Mary Pizzo
• Stephen & Katherine Ricossa
• John & Marjorie Scandizzo 
• Janice & John Travis
• Nanci Arata Wilborn
• Kathy & Karl Winkelman

-- Membership Listings by Louie Lombardo Acting Membership Chair

LEGACY CIRCLE 
THE FOLLOWING MEMBERS CHOSE TO HONOR THE C ONTRIBU TIONS OF  

THE IAHF TO THE C OMMUNIT Y WITH A REMEMBR ANCE IN THEIR ESTATES 

=  Linda & Bob Binkley  =  Rose Crimi  =  

=  Madeline Damiano & Gilda De Simone-Groccia  =  

=  Stanley Olivar    =  Matilde & Italo Olivario  =
PLEASE CONSIDER BECOMING A LEGACY CIRCLE DONOR.

CONTACT LEGACY@IAHFSJ.ORG FOR MORE INFORMATION.

L L

•   SUPER IAHF MEMBERSHIP   •
We would like to acknowledge the generosity and support of the following members who have gone the extra mile to 
support the IAHF.  These are difficult times for businesses to maintain financial strength. And as a non-profit business, 
this extra help improves our financial standing and keeps our mission alive and well.---Thank you!

La Dolce Vita / $3,000 Level
• Dr. Anthony & Clare Cedolini  • Mike Console  • Felix & Marie Dalldorf  • Ebe Frasse  • Delia Schizzano
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• Sal Alini & Soly Paterson
• Maria Cancilla-Bandy
• Toni & Carroll Blackstock
• Nina Boyd
• Carl & Norma Brannon
• Ruby Brooks-Domino
• Dorina Teresa Cereghino
• Linda & Dominic Cirincione, PhD
• Lucia Clementi & Dave Perzinski
• Tina & Paul Coghlan
• Vince & Colleen Cortese
• Glenn & Sharon DeBella
• Robert Facchino 
• Peter & Marjorie Gaudio
• Judge Al & Vera Girolami
• Maria Gloria

• Charles P. Gullo, Jr.
• Mark & Andrea Kenter
• Kathy & Larry Lohman
• Michael LoMonaco & Aaron Thomas
• Peter & Norma LoPresto 
• Philip & Jenni LoScalzo
• Franca & David Lovelace
• Tony & Lorraine Maciejowski
• Jae & Matt Marcus
• Susan & Steven Minor
• Sue & Chris Monahan
• Nora Monette 
• Bonie Montgomery
• Kimberly & Jeffrey Moore
• Rebecca Morici
• William J. Palley & CJ Liang

• Bob Paradiso & Patricia Pangrac
• Richard & Linda Parola 
• Joe & Linda Pfahnl 
• Tony & Martha Piazza
• Camie Piccolo & Michael Nicholson
• Jimmy Pignone & Leslie Snow
• Michael & Emily Ray 
• Francois & Beth Rodigari
• Paul Romano
• Virginia M. Sincich
• Janis & Butch Stumhoffer
• Joan & Mary Taft
• Al & Diana Vallorz
• Anthony J. Zerbo

•   GRAZIE  2024  PATR ON MEMBERS   •

•   GRAZIE  2024  BUSINESS  MEMBERS   •

• Robert & Erin Basso / RJ Properties Real Estate

• Sylvia & Jason Cathy / On-Site Construction Inc.

• Louis Chiaramonte /  Chiaramonte's Deli & Sausages

• Matt & Arianna Horton  /  Sereno Real Estate

• Jim Jones / Custom Pad & Partition Inc. 

• 

•  SDS NexGen Partners & Mulcahy Family / SDS NexGen Partners 

•  Diane Rubino / Hill View Packing Company, Inc.  

•  Myrlin & George Taddie, Jr. / Tadco Supply (Janitorial, Paper, 
Lighting Supplies  

•  Al & Diana Vallorz / Mangia Tutti Inc dba Tony & Alba's Pizza & 
Pasta

•   PLEASE  WELCOME OUR NE WEST MEMBERS   •

•  Paulette L. Bavilacqua • Domingo Candelas • Giuseppa Carelli • Louis Chiaramonte • William Dalzochio 
• Patricia Eldridge • Antonina Ettare  • Matt & Arianna Horton • Denise & Neil Kruse  • Philip & Jenni LoScalzo 

• Kathy Luich • Donna McGuiness • Shoko Miyazawa  • Bonie Montgomery • Michelle LoMonaco O'Neal 
• Tony & Isabele Prada • Luca Ratra • Diane Trombetta

Student Members
• Dylan Lawhead  • Zelda Oghigia   • Luca Ratra

•   A s  o f  J A n u A r y  2 0 2 4   •
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• Vincenzo Aluffi & Gina Masero
• Marcello & Gina America
• Claudia & George Anderson
• Mike & Joe Annuzzi
• Susan & David Bacigalupi
• Linda & Bob Binkley
• Robert & Jill Binkley
• Drs. Peter & Cheri Binkley
• Frank & Susan Bisceglia
• Ira & Lizzie Bletz
• Ron & Mary Bocciardi
• Marie & Victor H. Brancati
• Corina & Jerome Britton
• Kathy & Gary Buob
• Cliff & Carolyn Burrous
• Pam & Bill Loyst
• Carolyn & John Cardinalli
• Ronald & Bernadette Carlini
• Rosemarie Carver & Vern Easthouse
• Vince & Mary Catalano
• Gregg Catanese & Mary McGregor
• Mario & Eileen Cavallaro
• Rosemarie Chiovari & Craig Arther-
holt
• Mark & Cynthia Ciccarello
• Betty & Ed Colombo
• Rosanne & Robert Compitello
• Walter Cook & Patricia Del Gavio
• Steve & Rose Cornaglia
• Dave & Pattie Cortese
• Paula & George Roush
• Tom & Linda Costanza
• Jane Creech
• Karen Curci & Robert Smith
• Jesse & Mary Lee De Gennaro
• Ron & Corina Del Pozzo 
• Charlotte Delaplaine & Alan Clawson  
• James & Vicki DeVitto 
• Dr Russell & Sandi di Bari
• Dennis & Carol Anne Diodate
• Nico & Elvira Discenza
• Kenny & Laurie Dotson
• Sandra & Brian Faircloth
• Mark & Marilyne Fantozzi
• Betty Faultner & Thayer Watkins
• Tom & Pauline Ferrito

• Ed & Donna Foglia
• Catherine Fulde & Mateo Porta
• Mary Ann & Tim Gee
• Mariana & Victor Giacalone
• Jan Giovannini-Hill & Harold Hill, Jr
• Janet & Richard Hanly
• Walter & Rozsa Harding
• Matt & Jessica Harmon
• Doug & Elizabeth Hendey
• Jeff & Megan Hicks
• Dr. Anthony & Theresa Iantosca
• Max & Lori Jedda
• Jerri & Matthew Kazmierczak
• Alessio& Teresa Korzenko
• Denise & Neil Kruse
• Richard Langone & Dianne Hidalgo
• Douglas & Susan Larson
• Theresa & Tyler Lawhead
• Jeanne & Mark Lazzarini
• Sylvia Bianchini Lee & Dennis Petty
• Mark & Olivia Lemucchi 
• Stephen & Cathleen Lencioni
• Janey & Robert Leonardich
• Randy & Annette Lewis
• Jack Licursi, Jr & Shelley Pang
• Valentino & Nicole Liva
• Jack & Diane LoVerde
• Eugene & Peggy Ludwico
• Art Maggio & Pam Rohrkemper
• Christopher & Jennifer March
• Darlene & James Marshall
• Massimo & Fran Martignetti
• John McGinn & Brittney Port
• Janice & Philip Meyer
• Seth & Carole Michelson
• Juliana & George Midwin
• Bob & Leigh Mirolo
• Michael & Sylvia Murillo 
• Bill & Mary Musto 
• Ann & James Myers 
• Diane & Andrew Noonan
• Evelyne & Tom Novello  
• Rich & Rose O'Brien
• Nancy & Anthony Olea 
• Tina Orsi-Hartigan & Jim Hartigan
• Ronald & Pamela Palma

• Peggy Palma & Joseph Bradley
• Liana Palmer & John Tolan
• Sally Paolini & Don C. Erba
• Elizabeth & Rob Park
• Anthony & Patricia Passarelli 
• Tim & Barbara Peddy
• Kevin & Rose Pezzaniti
• Melodie & Jerry Pohorsky
• Charles Pontious & Sheilah Altomare
• Tony & Isabele Prada
• Joe & Linda Pugliese
• Stacie & Kevin O'Kane
• Charlene & Bryan Raisch
• George & Gloria Ravetto
• Janis Richards & Elvis Raby
• Saundra & David Rinde 
• Michael & Dianne Rosano
• Joe & Jenna Rosati
• Mike & Marcie Rossi
• Paula & George Roush 
• Clorinda & Samuel Sammis
• Bob & Sue Scaletta 
• Sara & Mike Schulte
• Genevieve & Mary Ann Scrivano 
• Joseph Scuncio & Andrea Whittaker
• Carlo & Rosa Severo 
• Terence & Connelee Shaw
• Alba & Mort Sherin 
• Tony & Shirley Silveria
• Tonette & Paul Slaviero 
• Suzanne & Tim Smith
• Gary & Cheryl Snyder
• Paul & Mary Stabile 
• Rose Steele & Scott Monfort
• Joe & Josie Taddeo
• Lucy & Ron Taylor
• Elio & Pat Toschi
• Terri & Vess Trotter
• Victor & Kathleen Urzi
• Loren & Caroline Vaccarezza
• Antonette Viscomi & Lorenzo Heart
• Suzanne Goodwin & Edward Wang
• Denise & Seth Wax
• Loren & Claire Wright

•   GRAZIE  2024  FA MILY  MEMBERS   •
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• Nedra Abono Petty
• David Michael Aiassa
• Kathy Akiba
• Darlene Alexander
• Joanne La Torre Anderson
• Carol Firenze Anglin
• Michael J. Antonini, D.D.S.
• Karen Ardizzone
• Janine Arietta
• Vivian Mazza Atchison
• Marcus Barbera
• Paulette L. Bavilacqua
• Katherine Bayless
• Marie Bertola
• Jeanne Petroni Bittel
• Anthony Bontempi
• Annette M. Bronzini 
• Barbara Brunasso & Mike Oliver
• Elaine M. Bruni
• Wayne Caglia 
• Giuseppa Carelli
• Lynn Ferrer-Casados
• Joseph Cefalu 
• Richard Cerniglia, Jr
• Peter Ciotta
• Edi Citti
• Nancy Consentino 
• Marlo Cortese
• Kathy Costanza
• Joseph Cozzitorto
• Mary Ann Sorci Crannell
• Marilou Cristina
• Nicholas D'Arpino
• William Dalzochio
• Helen C. Danna
• Rosita D. De Luca
• Zerelda Del Fiugo
• Josephine Cancilla Delvey
• Clifton DeMartini
• Angela Di Berardino
• Debra DiCiuccio
• Michael Domeniconi
• Paulette Giampietro Doyle
• Donna Dull
• Greg Dumas
• Patricia Eldridge
• Antonina Ettare
• Marianne I. Ezell
• Dee Dee Farley
• Michael Angelo Festa
• Linda Filice
• Cornelius Fiocco

• Vita A. Fota
• Lexie Fry
• Karen Gall 
• Barbara Gasdick
• Leana C. Giannini 
• Christan Gilcrest
• Sandy Gordon
• Carm J. Grande
• Aldine C. Grisenti
• Azie Habib
• Elise Marie Habra
• Shirley Haggin
• Heather Hanson
• Rina Holman
• Francine Hopkins
• Verna Jean Riggio-Huber
• Christine Hudson
• Kikue Johnson
• Jim Jones 
• Tonnie J. Jones
• John J. Lamantia
• Janice & Herbert LaMotte
• Gae LaTorre
• Jill Lawther
• Denise Lemucchi
• Marla Lenz
• Joan Marfia Lewis
• Frank J. LoCicero III
• Joseph & Evelyn Longo
• Kathy Luich
• Kelly E. Raye Martilli
• David Matoza
• Julie R. Matsushima
• Rachel Mattioli
• Lynda Maynard
• Donna McGuiness
• Bridget Ann McKay
• Linda Melluish
• Denise Merrill
• Marilyn Messina
• Anthony Mezzapelle
• Shoko Miyazawa
• Mary L. Moreno 
• Contessa Mueller
• Myra Murphy
• Kathy Noether 
• Lydia Norcia
• Michelle LoMonaco O'Neal
• Stanley R. Olivar
• Matilde Oliverio
• Kathy Ordonez
• Jeffrey Paccioretti

• Richard Pardini
• Joanne Parish
• Kristy Pasquin
• Angelena Sanfilippo Paxton
• Josephine T. Pellegrini
• Joseph Piazza
• Dolores Pioli
• Joe Pizzo
• Enrica Poggio
• Lisa Pollino
• Joseph W. Ponte 
• Vicki Pope
• Paul Pratico
• Dominic Pratico
• Jan Prinzivalli
• Lucy Quacinella
• Nilda B. Retamoso 
• Patrick A. Riley
• Maria M. Rodrigues 
• Genevieve Rolla
• June L. Rovai
• Zina Russo
• Rosalba Salciccia
• James Sanfilippo, DDS & Gail Hunter
• Andrea Sanfilippo
• Phil Scalia
• Vicki Seelig
• Nicholas Serio
• Gabriella Shiner
• Mary Ann Siri
• Maria DiLeva Smith
• John E. Sokol
• Joe Sordi
• Mary Ann Stanfield
• Kathy Stenberg
• Richard Stewart
• Sandra L. Strouse
• Beverly Taylor
• Corinne Tomeo
• Carol Troedson
• Diane Trombetta
• Elizabeth Urbach
• Fran A. Vader
• Lynda Vallorz
• Antonietta Bonfiglio Vetere
• Arline Veteska
• Sharon Vignato
• Nadine A. Weil
• Davide West
• Jan Wittman
• Barbara D. Woodmansee

•   GRAZIE  2024  INDIVIDUAL  MEMBERS   •

IAHF NEWSLETTER  •  JUNE 2024  •  PAGE 22



Commemorate 
Your Family's 
Events With A 
Special Note
Select one of six 3.5" x 2" 
designs and send us your 
message of 15 words or less. 

We will print your message in 
the following newsletter.

Each note is only $10, so  
why not order two or more 
at a discount?

• $10 / 1 Issue
• $20  / 3 Issue
• $35 / 6 Issues
• $60 / 12 Issue

CLICK HERE TO 
ORDER YOUR 

PERSONAL NOTE

COMMEMORATE SPECIAL OCCASIONS WITH 

Personal Notes: Only $10 each

Imagine your 
message of 

15 words or less  
here for only $10!

IAHF NEWS readers like to  
patronize IAHF advertisers!
•  See chart for size and prices per running time.  

•  The price for a business card size ad starts at only 
$20 for one newsletter issue.

CLICK HERE TO 
PAY FOR YOUR 
BUSINESS AD

CLICK HERE TO 
SUBMIT YOUR
AD ARTWORK

•  Business Ads must be formatted   hi-resolution, PDF, JPG, or 
TIFF to size specifications in RGB color mode

• Members Business Discount: 10% each category

SIZE: W x H
Card:  3.5" x 2"
1/4 page:  4" x 4.75"
1/3 page:  7.75" x 3.5"
1/2 page:  7.75" x 4.75"
Full page:  7.75" 9.75"

1
$20
$50
$60
$70
$100

3
$50
$90
$160
$200
$250

6
$90
$250
$300
$380
$450

12
$170
$400
$500
$600
$750

Number of Issues

Imagine your 
message of 

15 words or less 
here for only $10!

Imagine your message of 
15 words or less 
here for only $10

Imagine your message
of 15 words or less
here for only $10!

AND DON'T FORGET OUR  BUSINESS ADS

Imagine your 
message of 

15 words or less 
here for only $10

Italian flagBright flag

Embrace life Wedding Rings

Fireworks Heart of Italy

Imagine your 
message of 

15 words or less  
here for only $10!

Imagine your 
message of 

15 words or less here for 
only $10!
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Professional Experience
Rosetta is a full-time, professional real estate agent assisting in buying and selling homes in all of Santa Clara 
County. Throughout the years, Rosetta has earned many achievements and awards such as International 
Presidents Elite, Top Listing Agent, Top Buyers agent, one of Silicon Valley’s Top 100 agents, and Top Producers 
with over 22 years of sales, marketing, trust, probate and negotiation experience. Rosetta takes pride in 
providing 100% quality service to all her clients and has earned an impressive reputation in the real estate 
community. She is known for her exceptional work ethic, effective communication skills, attention to detail, and 
fierce negotiating experience. With her clients’ best interests at heart, Rosetta understands the meaning of 
commitment and dedication.

Education
Since obtaining her California Real Estate license, Rosetta has attended mandatory legal classes, completing 
various state-required programs, such as Real Estate Principals, Real Estate Appraisals, 1031 Exchange 
Reinvestment Plan, Senior Real Estate Specialist, Certified Probate & Trust Specialist, Pricing Strategy Advisor 
Certification, Short Sales & Foreclosure Resource Certification, Limit Liability Company for Reinvestments, 
Protecting the Fee, Due Diligence and Disclosures, Agency Fair Housing, Trust Funds, Ethics and Risk 
Management, Survey Course and Risk Management. Professional Philosophy Rosetta’s passion and philosophy 
have always been to put her client’s best interests first, provide every client with the highest of business ethics, 
commitment, and 100% excellent quality service. Building a lifetime relationship by earning the respect and 
trust of her clients, is her ultimate goal.

Rosetta De Luca
SPECIALIZING IN SILICON VALLEY

P rov id in g  t he  Qua l i t y  of  Serv ice  You  Deserv e !

Thinking of buying or selling? Or have any Real Estate Questions?
Call Rosetta Today for a Free Professional Market Analysis.

Rosetta is very proud to be an Italian American. She is very committed and 
passionate about supporting the Italian American Heritage Foundation. Rosetta 

will be generously donating $1,000 for every referral or closed transaction 
coming from any member of the Italian American Heritage. This Contribution 

goes toward enriching and helping our IAHF thrive. 

Direct 408-206-9584
rdeluca@interorealestate.com

www.rosettadeluca.com
DRE# 01271464

ROSETTA DE LUCA
Direct 408-206-9584

rdeluca@interorealestate.com
www.rosettadeluca.com

DRE#01271464
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