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President’s Message

Billy and Ryan Logue, a father and
son duo, entertained us with a variety of
musical genres. Some of them included
Frank Sinatra songs and popular hits by
the Temptations. Their lively renditions
had many of us singing along and even
dancing!
Jay Butterfield presented the 2017
Italian - American of the Year award. It
was both surprising and humbling to
hear my name called as the recipient.
As a charter member of LICS since
1999, it has been an honor to serve as
Hospitality Chairperson, Board
Director and member of the Newsletter
Team. Thank you LICS for this
wonderful recognition!

Spaghetti Dinner Update
After feedback from our members,
Carissimi Amici,
the board would like to have a
Our next event is the Winter
Spaghetti Dinner Fundraiser for 2018.
Picnic/Election Meeting on March
To do this we need to form a
11th at the Maple Grove Community
Committee for this event. Therefore,
Center on Columbia Avenue. The
we are looking for a committee
biographies of the nominated directors
chairperson and committee members to
and officers are included in this
serve on the committee. If you are
newsletter for your perusal. If any
interested, please call Steve Iovino
members would like to be considered
(717-625-2838). The continuation and
for nomination to the board, please
success of this event will depend upon
contact Rosemary LaFata.
a dedicated committee to organize and
The Christmas party was held at the
coordinate the fundraiser.
Eden Resort on December 10th. The
Small Group Activities
Italian-American of the Year Award
At a recent board meeting, we
was presented to Ann Marie Petrone.
discussed
creating small group
Brava, Ann Marie!
monthly meetings, where members
Cordiali saluti,
with similar interests can get
Rudy DeLaurentis
together. Some of the ideas
    
mentioned were Scrabble playing,
card games, duckpin bowling, bocce,
Annual Christmas Party
and wine tastings.
by Ann Marie Petrone
If you are interested in Scrabble or
The annual Lancaster Italian
cards,
please call Dee Viscardi 717Cultural Society's Christmas Party
951-7112. If you are interested in
was held on Sunday, December 10,
duckpin bowling, please call
2017 at the Eden Resort. 85 members
Rosemary LaFata 717-575-4254. For
and guests gathered to celebrate the
creating a Bocce team and joining the
holiday season.
Lancaster Bocce League, please call
The afternoon's festivities began
Sherri Criniti 717-898-0857.
with welcoming remarks from Vice
LICS Wine Tastings
President, Steve Iovino and the
blessing was offered by Nella
A wine tasting committee is
Seward. We enjoyed a delicious
considering starting a new series of
dinner and good conversation with
small group wine & cheese sharing
the company of family and friends.
events. Different from prior LICS
wine tastings, these will be simpler
As is the tradition at this event,
Jay Butterfield, Chairperson of the ItalianLICS donates its part of the 50/50
American of the Year Award Committee, presents pre-dinner wine and cheese sharings
the 2017 Award to Ann Marie Petrone.
held at various members homes. Stay
raffle to a community charity. This
tuned for more information or call
year, $200 was given to the Lancaster
2018
Dues
Reminder
If
you
have
Ann DeLaurentis 717-392-0606, if
County Council of Churches’ Food
already paid your dues, Thank you!
you're interested in participating.
Program.
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Lancaster County Young Artists
Italian Awards
The award winning works will be on
display at the Lancaster Museum of
Art, 135 N. Lime St., Lancaster, PA
17602 and at the Demuth Museum,
120 E. King St., Lancaster, PA 17602.
The show opens March 2nd, First Friday
at 5:00 p.m. Student art works will be
on view until March 30th, at the
museums.
    
Art Award Recipient
This year’s Artemisia Gentileschi
Art Award winner is Rebecca Larson,
a student at Warwick High School
(Teacher: Angie Hohenadel), for her
untitled evocative drawing, below.

    
The Origin of Bigoli by Giuliano

Bugialli
The only pasta native to Venice is
bigoli. It is a long pasta, longer even
than spaghetti, as it was known before
it was cut short to fit into boxes. In fact,
traditional bigoli is probably the longest
of all pastas. In one of Goldoni’s plays,
a character complains that he has been
served only one bigolo, that is, one
strand of pasta, and it turns out the
bigolo is so long that when curled up it
fills the entire bowl. Bigoli are made
with a special machine, called,
unsurprisingly, bigolo, which is really
the original extrusion machine, manual,
of course, rather than electric. Bigoli
are made with both white and wholewheat flours and are now more
available as dried pasta than as fresh.
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When Venetians say “bigoli in
sauce,” without specifying, they mean
only one sauce, made with anchovies
and, specifically and classically, whole
anchovies preserved in salt, cleaned and
filleted under cold running water.

Bigoli in salsa di acciughe
Venice’s cucina still retains dishes
prepared with preserved ingredients.
Because Venice is a port and a series of
islands, Venetians lived under threat of
blockade and had to store food that
could be kept for long periods should
Venice be cut off from the inland farms
or even from its usual fishing. Bigoli in
its salted anchovy sauce is in the life’s
blood of the old Venetians, delicious
even without a siege. A version of the
recipe also uses Venice’s so-called
dorate, golden onions. The sauce may
be made authentically with or without
the onions.They are prepared with
Venice’s famous painfully slow
sautéing of the chopped onions, their
“sofrito,” over the lowest possible heat,
for a very long time.
Sofrito is the Italian word for
“under-fried” or “fried slowly” and
perfectly describes the process of
gently cooking the vegetables, usually
onions, celery, and carrots in a 2:1:1
ratio, in oil to soften them and
release their flavor. At times, other
ingredients are also included into the
primary three vegetables and these
could include parsley, leeks, garlic,
chopped pancetta, or other fresh,
chopped herbs.
The Venetians are proud of their
patience in cooking them and feel that
the longer and more slowly they saute,
the more succulent the “sofrito”
becomes.

Famous chef, author and teacher,
Giuliano Bugialli

    
Art Award Recipient

This year’s Leonardo da Vinci Art
Award winner is Nina Shih, a
Lancaster Country Day School student
(Teacher: Becky Weidner), for her
masterful ceramic vase below titled,
“Face”ted Vase.

    
Pasta! North Verses South
Southern Italian pasta is almost
exclusively made without egg , water, a
little oil and semolina only. The
southern native cooks like a thicker,
chewier pasta, too, such as the Pugliese
orrechiete, whereas northerners prefer
egg noodles, from angel hair to
pappardelle. There's more emphasis on
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quickly-made, more highly-seasoned
sauces in the south, more elaborate,
richer, and longer-cooked sauces in the
north, as per Bolognese. The
northerners eat a fair amount of beef
steaks and roasted pork, while in the
south it's thin-cut pork chops and
braised stuffed rollups of thin round
steak, reflecting a less prosperous
culture in general. Northerners eat
beans, polenta, cream and butter;
southerners eat more ripe tomatoes,
olives, garlic and olive oil.
Another difference is that rice/risotto
is commonly eaten in the north and
rarely eaten in the south.
In fact, the regional cuisines of
Italy are far more segmented than
north vs. south. The food in Tuscany
is different from the food in EmiliaRomagnia and is much different
than the food of Piemonte or AltoAdige. Likewise, the food of Sicily is
different from Puglia or Campania.

Fred Plotkin's book, Italy for the
Gourmet Traveler, gives an excellent
description of each of the various
regional cuisines of Italy at the
beginning of every chapter in the book.
Waverly Root also wrote a book on this
subject many years ago.
The differences in Cuisine are
regional due to geographic conditions,
product availability, foreign influences
and economics.
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Northern Italy has always been rich
and prosperous. Formerly, rare
ingredients and spices were used for
their luxury status.
The South was always poorer, with a
more rugged climate.
In general, butter is used in the
North, rarely in the South, while olive
oil is used in both.
The starch staple in the North is
rice and polenta and fresh pasta
made with eggs. In the South it is
dried pasta.
The bread in the North can be
enriched with spices, raisins and fruit,
while the bread in the South, is usually
simple and rustic.
Some consider the rich cuisines of
Tuscany and Emilia Romagna to be the
most refined.
Guiliano Bugialli's books on the
Food of Italy are wonderful. He is an
historian as well as a great cook.
“The foods of the north are more
subtlety flavored, or more flavored
by a more gentle melding, whereas in
the south, bold, contrasting flavors
(tomatoes, garlic, strong olive oil,
lemon, vinegar, olives, capers,
anchovies) are more prominently
featured in dishes.”
To add to the generalizations:
southern food tends to be simpler - a
more “composed” dish is more likely to
be Northern.
Strong flavors are the hallmark of
the south - anchovies, garlic, olives,
fennel, capers, chili peppers, much
heartier tomato sauces. Sicilian tomato
sauce is often made with dried or
roasted tomatoes to concentrate the
flavors.
Oregano is a very Southern herb;
sage a more Northern herb. Chervil in
the north; fennel in the south.
Northern desserts tend to be
creamier and sweeter (though very few
Italian desserts are overly sweet);
Southern tend to be drier and more tart.
The use of candied fruit is common in
the South; fresh fruit (other than citrus)
is often a hallmark of Northern food.

People from one region in Italy very
rarely, if ever, eat the cuisine or drink
the wine of another region.
Southern food comes from the
garden and the market more than
the pantry or refrigerator. Sauce is
something you throw together from
what's on hand - squeeze the
tomatoes dry, chop them up, throw
them in the hot oil with the garlic
and some dried herbs, fry a bit and
there you are. Nonna’s too busy to
stir a simmering pot all Monday and
serve it Tuesday, even if she could
afford the three kinds of meat and
the cream and all.
This is very general, and of course,
there are always variations within every
region.
    
Art Award Recipient
This year’s Michelangelo art award
winner is Olivia Stoltzfus, a Solanco
High School student (Teacher: Candace
Ryan Rakers), for her beautiful
drawing, Daughter.

Each of the student artists received a
$25 cash award from LICS. The
student work will be shown at the
Lancaster Museum of Art and at the
Demuth Museum in March 2018.
    

4

L’OSSERVATORE LANCASTRIANO

Art Award Recipient
This year’s Modigliani art award
winner is Morgan Berk, a Wawick
High School student (Teacher: Angi
Hohenadel), for her dynamic and
colorful drawing titled Mr. SkinnyMcBones.

    
The History of Pasta

Many are the theories that have been
presented concerning the origin of
pasta. Some researchers place its
discovery in the 13th Century by Marco
Polo, who introduced the pasta in Italy
upon returning from one of his trips to
China in 1271. History shows that
pasta dates much further back, back
to ancient Etruscan civilizations,
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which made pasta by grinding
several cereals and grains and then
mixed them with water, a blend that
was later on cooked, producing a
tasty and nutritious food product.
When the Greeks founded Naples,
they adopted a dish made by the
natives, made up by barley-flour pasta
and water dried to the sun, which they
called “macaria”. We also find
references to pasta dishes in the ancient
Rome, which date back to the 3rd
century before Christ. In fact, the
Roman Cicero himself speaks about his
passion for the “Laganum”, the
“laganas”, which are strips of long
pasta (wheat-flour pasta shaped as wide
and flat sheets). During that time, the
Romans developed instruments,
tools, procedures (machines) to
manufacture the pasta for lasagna.
Ever since, cereals have exhibited great
facilities for both its transportation as
well as its storage.
Rome’s granary “par excellence”
was Sicily, but wheat and cereals were
“imported” from the Mediterranean
strip of Africa and Lebanon, and later
on, during Augustus’ empire, from
Spain, Sardinia and Syria.
The term macaroni, with which a
type of long pasta is currently
referred to, is found in writings of
Roman writers since the first
centuries of our era. Platina, curator
of the Vatican library, wrote in the 12th
century that macaroni with cheese
were a legacy from the kitchens of
Genoa and Naples, where its
inhabitants ate everyday. In a book
called The Cooking Pan, from the 13th
century, it was determined that lasagna
was eaten as pasta strips in enriched
broths. The term “laganas” is found in
the book named “Of the Culinary Art”
from Apicio. In a Codex from the 13th
century, which can be found in the
University of Bologna, we can read the
description on how lasagna is made.
On the other hand, it is very likely
that pasta reached Naples from Greece;
Naples was once a colony of the Greek
empire. In modern history, pasta was
already widely accepted in Spain, most

of all starting from the 16th century, the
era of the Spanish viceroyalty in
Naples.
Hence, fresh pasta was used and
appreciated in Italy since the time of
the Etruscan and the Romans. As the
centuries went by, pasta continued to
appear in the tables of Italy with
different names. For example, in the
1400’s pasta was called “lasagna” and
pasta manufacturers were referred to as
“lasagnare”. In the 1800’s, the name
was changed and they were referred to
as “vermicellai”. But between the
1400’s and the 1800’s between the
“lasagne” and the “vermicelli”, the
“fidelli” were created; these were pasta
with a cylindrical shape. In this way,
the pasta manufacturers also became
known as the “fidellai”.
At the onset of the 17th century, we
found in Naples the birth of the first
rudimentary machines for the
production of pasta; it was here where
the maximal level of perfection in its
manufacturing process took place.
The extension of the kneading
machine and the invention of the
press made it possible to produce
pasta at low prices. This is the way in
which it became the food of the
people.
In 1740, in the city of Venice, Paolo
Adami, was granted the license to open
the first pasta factory.
At the beginning of the 19th century,
the most refined cooking that
triumphed in the tables of the nobility
was made up by pasta dishes; little by
little, its use became a gastronomic
habit among the high classes. During
this century, the dry pasta consumption
spread quickly among the whole Italian
society. Pasta consumption became a
trendy thing and its offering to guests
became a sign of distinction. Until
then, pasta was eaten with the hands,
and the addition of sauces rendered
that way of eating pasta no longer
the most adequate one.
So, an additional instrument started to
show up at the tables of the high
classes. Its use started by being another
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element to impress the guests, rather
than to help them eat.
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The History of Pasta article is from
I.P.O. International Pasta Organisation
Website: ipo@internationalpasta.org
    

Membership Report

Antique
pasta fork
& spoon
When eating pasta with tomato
sauce became a general issue, the fork
was then adopted as an everyday tool,
and a new fork format, specifically
made to eat pasta, appeared. This fork
was made up of four curved tips with a
length not larger than twice its total
width.
In 1878, the Marsellais Purifier was
invented; the name sprang from the
inventor himself, and it was used to
improve the semolina and, hence, to
improve the pasta. Initially, the pasta
was seasoned with tomato sauce and
oil, to then be enriched by the creativity
of housewives, chefs and gourmets,
who started to mix it with typical Italian
products such as mozzarella cheese,
Parmesan cheese, ham, and cured swine
meat, in addition to other types of
cheese, meats and fish. During the
present century, pasta was consolidated
as a main ingredient of the Italian
cuisine.
In 1914, the artificial drying process
allowed the pasta to be available in all
the regions of Italy. The great
development of the Italian pasta at the
turn of the century was tightly linked to
the export, which reached a record level
of 70,000 tons, many of which were
sent to the United States of America.
Later on, importing countries started to
produce machines to manufacture their
own pasta products, and these managed
to conquer the world. From then on,
people started to refer to this
phenomenon as “The Industry of
Pasta”.

As of February 2018, we have 198
members/families.
Welcome New Members!
Jean M. Allegrini
Danette & David Cozzi
Linda M. Coulombe
Anthony & Christine Crocamo
Nick & Karen DiPace
Julia Lattanzio Hale
Carolyn & Matthew Jakielski
Peter & Sheila Mastropietro
Margit B. Mazza
Sally & George Palmisano-Kraus
Mary E. Stinchomb
Geralyn & Terry Umpstead-Singer
Marissa Valanty
Donna Welsch
Thank you for joining our family!
    
In Memoriam - LICS Remembers
Two Longtime Members
Biagio Mazzeo and Frank Errigo
passed away near the end of last year.
Both were long time members who
attended and supported many and
various LICS activities.
Biagio and his wife, Mary Beth, were
present at many of the meetings and
Christmas parties, as well as the wine
tastings. I remember many shared
conversations about all things Italian.
Frank Errigo and his wife, Ann, were
also great LICS supporters. Frank was a
charter member and served on the
board of directors. He did a
photographic presentation for us at a
meeting many years ago at the Italian
Villa East. His combat photographs
from WW II were stunning, especially
the ones in the newly invented
Kodachrome film. Both were true
gentlemen and will be missed.
Get Well Wishes to:
Jennie Di Cola

Sally Delgiorno
Dana Sutherland
Our Condolences to:
Dolores Heiser on the passing of her
husband, Ronald Heiser.
Paul and Angela Ahnert on the passing
of her brother, Robert Baldori and her
niece, Toni Marie Cronin.
Ann Brill on the passing of her sister,
Dorothy Moran.
Mary Beth Mazzeo on the passing of
her husband, Biagio Mazzeo.
Scott and Anita Bomberger on the
passing of his sister, Susan Durham.
Louis and Jacqueline Zangari on the
passing of his brother, Benedict
Zangari.
Ann Errigo on the passing of her
husband, Frank Errigo.
Quirino and Jennie DiCola on the
passing of her brother, Vincent Sapone.
Eileen Johns on the passing of Vincent
Sapone.
Congratulations to:
Bill and Roseann Bozochovic on
celebrating their 50th Wedding
Anniversary on October 21st.
Valerie and Greg Faiola on the birth of
a granddaughter, Margaret Joan, on
January 2nd.
Annette and George Eckinger on the
birth of a granddaughter, Everly Rose,
on February 6th.
Brava (Well Done) to:
Ann DeLaurentis for her watercolor
painting in the Demuth Invitational
Exhibit at Demuth Museum in
February.

Veil Dance
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Nominations for Directors

Slate of Nominees

Valerie Faiola
I have been a member of the
Lancaster Italian Cultural Society for a
number of years and have appreciated
and enjoyed the comradery with LICS
members. Being a Board member in
the past, I have chaired the Oldies
Under the Stars summer dance, cochaired the Dinner Dance at Acorn
Farms, volunteered for the Spaghetti
Supper and the Ladies Luncheons. I
would like to again add my ideas for
LICS and therefore, would like to be
considered for the Board of Directors.
Gratefully, Valerie Carbone Faiola
    
Terri Lombardo
I've been a lifelong resident of
Lancaster County. Beginning in Etown and ending up in Mount. Joy. I'm
looking forward to serving on the LICS
Board. I would give this position my
integrity, honesty and my all. I bring
with me some creative ideas for the
membership and can be relied upon.
I've been in the club for 3 years and I
am also on the bocce league.
Thank you for your consideration,
Theresa Lombardo
    
Patricia Valenzo
I was born and raised in Dunmore, PA
and moved to Lancaster in 1966. My
paternal grandparents were from
Avigliano, Province of Potenza,
Basilicata. After spending time at home
raising our children, I spent my career
working for the American Diabetes
Association, and later at Lincoln
Middle School, as a school secretary in
the School District of Lancaster. I
retired in 2003. In addition to being a
member of LICS, I am an active
member of Ladies Auxiliary, Knights
of Columbus, #867 and St.AnneNeumann Travel Club. My husband
Bill and I have been married 51 years
and joined LICS in 1999 as part of the
original members of the club. We are
the parents of 3 children and have 7
grandchildren. Thank you, Pat

Officers 2-year term
President - Rudy DeLaurentis
Vice President - Steve Iovino
Treasurer - David Ferruzza
Secretary - Janice Longer
Directors 2-year term
Valerie Faiola
Terri Lombardo
Patricia Valenzo
Helen Ebersole
Directors 1-year term
Ann Marie Petrone
Rosemary LaFata
We thank the Nominating Committee,
Helen Ebersole and Rosemary Lafata,
for their efforts.
    
Member News
Jay Butterfield will be performing
with Parkside Harmony, a
contemporary a capello chorus, at
Hershey Theater on March 3rd, 2018 at
7 pm. Tickets still available at
hersheyticketoffice.com.
    
Italian Lessons
LICS is offering Spring Italian Lessons
with a beginning class and an
intermediate class. The six week
courses are $60 per person for the six
lessons. If you are interesed, please call
Louise Ross (717-397-8630) for details.
Lessons will start in March if there are
students interested in taking the classes.
Christmas Party Photos

Officers
President - Rudy DeLaurentis
Phone: 717-392-0606
Vice President - Steve Iovino
Phone: 717-625-2838
Treasurer - David Ferruzza
Phone: 717-569-6909
Secretary - Janice Longer
Phone: 717-529-6612

Committees and Directors
Cultural
Helen Ebersole (717-393-3663)
Education
Louise Ross (717-397-8630)
Trips - Dee Viscardi (717- 9517112)
Website/Historian
Rudy DeLaurentis
Hospitality/Newsletter
Ann Marie Petrone (717-393-8271)
Membership
Rosemary LaFata (717-569-5200)
Scholarship
Steve Iovino
Advertising & Public Relations
Rosemary LaFata (717-569-5200)
Summer Picnic
Helen Ebersole
Newsletter Committee
Rudy DeLaurentis
Ann Marie Petrone
Directors
Don Spica (717-575-4603)
Peter Byrne (717-393-6700)
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November 2017 LICS Meeting Photos

Please visit our Website to see all of the photographs from
recent events. We hope to see you at the Winter Picnic and
future LICS events!

Winter Picnic and March Election Meeting
When: Sunday, March 11, 2018
Where: Maple Grove Community Building
1420 Columbia Avenue
Lancaster, PA 17603
Time: Noon to 4:00 PM
Cost: Free to LICS Members & Families
Pizza, salad, drinks and dessert will be provided.
Please note: According to
by-laws, only members 18
years of age or older and
whose dues are current
will be permitted to vote in
the election for Board of
Directors. Candidate
biographies are provided
in the newsletter for your
review. Members must
register in advance using
the order form below.
Registration will not be
available at the picnic.
-----------------------------------------------------------------------------------------------------------------------
Please register no later than March 7, 2018
Member name(s)__________________________________
Phone___________________________________________
Total attending ________
-----------------------------------------------------------------------------------------------------------------------
Please mail form to:

Ann Marie Petrone
342 N. Duke St.
Lancaster, PA 17602

Or call to register:

Phone: 717-393-8271

Newsletter Advertising! To help defray the costs of the newsletter, we
accept business card size ads. The ads will cost $100 & appear in four
consecutive newsletter issues, which are on our website, with links to
our sponsors. Please call Rosemary LaFata - 717-569-5200 for details.

LAW OFFICES

Reese, Samley, Wagonseller
Mecum & Longer

Janice Longer, Esquire
120 North Shippen Street
Lancaster, PA 17602
717.393.0671

Please support our sponsors!

Tues-Fri: 9am - 7pm
Sat & Sun: 8am - 1pm
Closed Monday
Info@LancastersSpecialtyMarket.com

Phone: 717-568-8686
www.LancastersSpecialtyMarket.com
Brickerville Specialty Shops
2 E 28th Division Highway
Lititz, PA 17543

www.hotzpizza.com
Homemade Sauce & Dough
Full Bar - Deck - Carry Out
Fast Delivery - Order Online
3001 Harrisburg Pike
Landisville PA 17538
717-898-3889

Ann DeLaurentis Studio
432 N. Christian Street
Lancaster PA 17602
717-392-0606
Fine Art
Paintings
and
Etchings
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Lancaster Italian Cultural Society
432 N. Christian Street
Lancaster, PA 17602

Winter Picnic Flyer Inside!

L’OSSERVATORE LANCASTRIANO

March 2018

www.lancaster-italian-cultural-society.org

Upcoming LICS Events
Women’s Luncheon - 12:30 p.m., March 7, 2018
Call Pat LaBarbera (717-928-4587) for more information and to make a reservation.

Beginning & Intermediate Italian Lessons
Spring 2018
Call Louise Ross (717-397-8630) for more information and to sign up.

Sunday, March 11, 2018 - Winter Picnic & Election Meeting
Maple Grove Community Building, 1420 Columbia Ave., Lancaster, PA 17603
Noon to 4:00 PM
Free to LICS Members & Families
Pizza, salad, drinks and dessert will be provided.

