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The Legend of La Befana
La Befana is the best-known legend
in Italy. Children in Italy believe in a
female version of Santa Claus called
La Befana, an old woman who flies
on a broom and brings presents. In
Italy, the Christmas holidays end on
January 6th, the Epiphany, a
celebration in remembrance of the
“Magi's”, or the Three Kings’, visit
to the Baby Jesus.

It took an unusually bright light and
a band of angels to convince La
Befana that she must join the Wise
Men. So, she gathered some toys that
had belonged to her own baby, who
had died, and ran to find the kings
and the shepherds. But Befana could
not find them or the stable. Now,
each year she looks for the Christ
Child but since she can not find him,
La Befana goes out on her broom to
drop off stockings filled with treats
of all kinds such as toys, candies and
fruit, to all the good sleeping
children of Italy.
La Befana is often shown as being
old and ugly, but the children of Italy
love her very much. That is, unless
they have been naughty, for then
their stockings will be filled with
coal and ashes instead of candy and
gifts.
Just as children in America leave
milk and cookies for jolly Santa
Claus, La Befana collects messages
and refreshments throughout the
night.

According to Italian legend, during
their journey, the Three Wise Men
stopped and asked an old woman for
food and shelter. They asked La
Befana for directions to Bethlehem.
She was asked to join them but
declined three times. The shepherds
told La Befana of the wondrous
happenings and the guiding star, but
she still refused their invitation.

In another Italian tradition, children
write letters to their parents,
extending wishes for a wonderful
Christmas celebration and including
promises that they will be good.
These letters are read aloud at the
dinner table and then are allowed to
float up the chimney in the heat of a
crackling fire. As they watch their
wishes disappear, the children chant
these words to the mythical
character, La Befana:

Befana, Befana
You are my lady,
You are my wife.
Throw something down to meA little orange or a pefanino
Or a small piece of pecorino.
(The pefanino is a small cookie
shaped like Befana.)
In Rome, in Piazza Navona, there is
a typical toy and sweet market. Here
you can meet the “Befana” in person
who will give you some sweets!
For many generations, the principal
gift-bringer in some areas was the
uniquely Italian folk character, La
Befana. In other areas (Venice and
Mantova) St. Lucia distributed gifts
and in some regions Gesù Bambino,
or Child Jesus, brought Christmas
gifts. Due to modern
communications, Santa Claus has
made inroads into Italy's traditions,
and now he makes his rounds in
various regions on Christmas Eve as
Babbo Natale, Father Christmas.

Buon Natale!

Gli Auguri di Capodanno
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President’s Message
Cari membri,
This has been one heck of a
year and I can’t believe it is
December.
Hopefully, 2021 will bring
changes for the better
especially with all the
advances in remedies and
vaccines for Covid-19. I
know we are all feeling cooped up. We’ll keep thinking
of new ways to get together with everyone.

Visit us at: www. lancaster-italian-cultural-society.org
Our Movie Night at the Clipper Stadium in October was
very enjoyable, especially the warm weather we
experienced. Once the weather is more temperate again,
we would like to plan another event.
The recipient of the Italian American Service Award
will be chosen soon. Watch for an announcement to
appear on the LICS Website and in the Bollettino.
I wish everyone a joyous Christmas and good health in
the New Year.
Buon Natale e Buon Capodanno,

Rosemary LaFata

Dear Lancaster Italian Cultural Society Member,
We, the board, are writing to let you know that our membership dues will be increasing by $10.00
yearly effective March 1, 2021. For our members, this will mean an increase of our annual dues
from $30.00, family and single members types, to $40.00 starting with your March 1st renewal
invoice.
Since the inception of this organization in March 1999, we have maintained our annual dues at
$30.00 per member, single or family status. We are sensitive to increasing dues during this volatile
period, but like any business or non-profit, our operating costs have increased substantially since
1999. Since 2014, printing and mailing of our quarterly newsletter have increased by 41 percent,
and our communications expenses, including monthly/quarterly newsletters, email blast, web site
design and maintenance is now 59 percent of our operating budget.
To continue to provide these services, this increase is necessary and we wanted to communicate
this to you in a timely manner. Your board is committed to providing exceptional value and
service to our membership, and we appreciate your continued support.
Grazie mille,
Your Board Members:
Rosemary LaFata
Peter Costanzo
J.D. Roda
Mary Cae Williams
Peter Byrne
John Day

Susan Delvecchio
John and Dolores Gareis
Anthony Lombardo
Nella Seward
Dee Viscardi

Member News - Bravi to Sam and Dena Lombardo on the reopening of Lombardo’s. “Lombardo’s is now open
with brand new décor, wine room, and a piano lounge. There’s more warmth than ever before, a place to relax and sip
wine with friends and family, listen to good music, and dine on the finest Italian cuisine.” Mary Lynn Devine reports,
“The eggplant fries and mushroom gemelli were delicious, plenty of space and great piano playing.” (11/20/2020)
Members: If you have family news, births, deaths, marriage announcements and honors that you would like to share
with the membership, please email them to licsnewsletter@gmail.com. Or call Pat Valenzo at 717-569-9798.
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Did You Know?
Christmas Carols Originated In
Italy! During the thirteenth
century, among the early
Franciscans, Saint Francis of
Assisi introduced the carol, which
soon spread all over Europe. He
had a particular devotion and
affection for the mysteries of the
holy childhood of Jesus.
Saint Francis wrote a Christmas
hymn in Latin—Psalmus in
Nativitate—but there is no
evidence that he composed carols
in Italian. We have his companions
and spiritual sons, the first
Franciscan friars, to thank for
contributing a large number of
Italian Christmas carols to the
world.
Italian Wines Make the Perfect
Match with Thanksgiving
Dinner By Kerin O’Keefe
“Italy is not only the world’s
largest wine producer, it’s also the
king of food-friendly wines,
making its bottlings a natural
choice to pair with Thanksgiving
dinner. From luminous sparklers
and racy reds to velvety vino da
meditazione (“meditation wines”),
Italy has your Turkey Day
covered.”
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Bubbles - Pour a bright, foamy
Prosecco Superiore to get the
holiday cheer off to a shimmering
start. Prosecco’s green apple and
pear sensations combine with crisp
acidity to make it the
quintessential before-dinner drink.
Reds - Vibrant, delicious reds that
scream out for food are a hallmark
of Italian wines, especially those
made with native grapes. A
number will pair beautifully with a
traditional turkey dinner, thanks to
their food-friendly acidity. Barbera
d’Asti from Piedmont sports juicy
black cherry and ground pepper
flavors, racy acidity and silky
tannins, making it a classic
companion to Thanksgiving fare.
For Nebbiolo lovers, look to
Gattinara from northern Piedmont.
Made with the same grape as
Barolo and Barbaresco, Gattinara
is more elegantly structured than
its famous neighbors. It boasts
fresher acidity and energizing
mineral notes that are a result of
its soil and a cooler climate.
Sangiovese from Tuscany is
celebrated as one of Italy’s most
food-friendly wines, like Chianti
Classico and Vino Nobile di
Montepulciano. The best boast
juicy wild cherry and light spice
flavors, balanced by zesty acidity
and firm but refined tannins.
Whites - Italy also makes
structured, full-flavored whites
that match well with turkey and all
the fixings. In the Veneto region,
Soave Classico—from Soave’s
original growing area—possesses
complex aromas, creamy fruit,
bright acidity and intense mineral
notes. Boasting aromas and flavors
of yellow wild flower, beeswax,
peach and apricot, full-bodied
Verdicchio dei Castelli di Jesi
Classico from central Italy’s
Marche region gains even more
complexity with modest aging.
Rich but refreshing Fiano from

Campania in southern Italy offers
a mesmerizing depth of flavors,
including candied citrus zest and
yellow peach energized by flinty
minerality.
It can’t be Thanksgiving without a
slice of apple pie, and a silky,
refreshing Moscato Rosa, with its
red berry, candied orange zest and
sweet cake flavors, will bring out
the pie’s baked apple and
cinnamon sensations. If you’re
going for pumpkin pie, try a rich,
nutty Vin Santo, which pairs well
with the pie’s spicy notes, while
the wine’s acidity balances out its
richness. Even though it’s
notoriously difficult to pair
chocolate desserts with any wine,
a spicy, herb-infused Barolo
Chinato makes chocolate taste
even better.
Italian Christmas Vocabulary List
il Natale — Christmas
Babbo Natale — Santa Claus
Buon Natale — Merry Christmas
il regalo di Natale — Christmas
present
la vigilia di Natale — Christmas
Eve
l'albero di Natale — Christmas
tree
il canto di Natale — Christmas
carol
il biglietto d'auguri — Christmas
card
il presepio — nativity, crèche
Gesù Bambino —the Christ Child
or Infant Jesus
il Capodanno — New Year’s Day
gli auguri di Capodanno — New
Year’s greeting
la festa dell'Epifania —
Epiphany
i Re Magi — the Magi, or the
Three Kings or Wisemen
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Pairing Italian Wine with Classic Italian Fare
Pairing Italian food with Italian wine can be daunting,
but in the simplest terms, the best way to pair foods and
wines is to remember one helpful rhyme: what grows
together goes together. Translation? Eat foods grown
and prepared in the same geographic areas where the
wine is produced. With that in mind, here are some
paring suggestions:
Steak Florentine, a thick T-bone (and most other steak)
- Pair with Chianti Classico
This Sangiovese-based blend is the perfect pairing for
steak. Bright cherry and cranberry aromas have slight
notes of earth, and sometimes a tinge of mocha, all of
which complements the char of the meat. These wines
are also medium-bodied with good depth and great
acidity, so they won’t weigh down your palate.
Prosciutto-Wrapped Figs & Grana Padano, drizzled
with Balsamic Pair with
Lambrusco
This sparkling red
wine from Emilia
Romagna is so
perfect for this dish
it hurts. The softly
sweet, slightly bitter tang of Lambrusco complements
this dish like a dream, and the bubbles heighten your
perception of acidity, cleansing your palate after every
sip. Lambruscos are wonderful for cutting through fat
and bringing out the best flavors in your food.
Basil Pesto Pasta - Pair with Gavi di Gavi
Liguria is the home of pesto, the savory basil-and-pinenut concoction we all know and love. The town of Gavi
in Piedmont, just north of Liguria, makes this wine from
the Cortese grape. It’s called Gavi di Gavi, and is one of
the best-known white wine appellations in Italy. This
crisp, mineral-driven wine gained popularity as a match
for Ligurian seafood, and of course basil pesto.
Brasato al Barolo - Pair with Barolo
This hearty Piedmontese dish is usually made with veal
(you can substitute pork chops) braised in Barolo wine
and then broiled. It’s amazing. The good news is if you
don’t want to buy an expensive Barolo, you can choose
a Langhe Nebbiolo. The town of Barolo is located in
the hills known as the Langhe, and the grape, Nebbiolo,
that makes Barolo famous is grown here. Langhe
Nebbiolo wines are powerful, elegant, earthy, and
feature bright cherry fruit with note of rose petals and a
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hint of leather. The best part? They are about half the
price of Barolo.
Porchetta - Pair with Montepulciano d’Abruzzo
This savory boneless pork loin from Abruzzo is stuffed
with liver, fennel and other herbs, and then spit-roasted.
It’s fun to make porchetta at home, or you might even
find one prepared at a local Italian market or grocery
store. Montepulciano d’Abruzzo, a medium-bodied,
dark-hued wine is Abruzzo’s pride and joy, and a staple
red wine in many Italian-American restaurants and is
usually very affordable. Montepulciano d’Abruzzo
wines have nice fruit depth with notes of plums and
herbs, and are just right for the salty, fatty flavors of
porchetta.
Octopus With Potatoes - Pair with Falanghina
Simplicity is the spice of life on the Tyrrhenian coast.
You boil your octopus, grill it, drizzle olive oil on it, and
eat it with potatoes,
fresh cherry tomatoes,
and delicious olives.
That’s it! That’s how
it’s done in Napoli.
The lemon-tinged,
bracing minerality of
this local white wine will plant you right on the coast of
Napoli. It’s sunshine in a bottle. Falanghina from the
Campania region is excellent, with clean, crisp citrus
fruit and high acidity, which perfectly match simply
prepared octopus, heightening its subtle charm.
Couscous al Pesce - Pair with Nero d’Avola
Sicily’s cuisine is heavily influenced by North African
ingredients. There, they cook couscous in a savory fish
broth and top it with anything from the sea. Nero
d’Avola is Sicily’s primary red grape. The wines from
Nero d’Avola are medium-bodied with notes of plum,
black cherries and a little hint of licorice. Even though
it’s fish-based the broth for couscous al pesce can be a
bit dense, and this wine has the bright acidity and savory
notes to stand up to it, and complement the dish’s
complexity.
Seafood Risotto - Pair with Verdicchio
Le Marche (lay mar-kay) is referred to as Italy’s hidden
gem and the next Tuscany, and is known for its seafood.
Verdicchio, known as the Chablis of Italy, pairs well
with oysters, vegetables and seafood. Verdicchio is pale
straw in color with aromas of citrus, apple, white
peaches, orange blossom, and minerals, with a crisp
clean finish. This white wine is a terrific value for the
price.
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LOOKING for NEWSLETTER ADVERTISERS
Just a note to let you know the potential to reach our Italian community has
increased to 12 times a year for $150.00. Your AD will appear in both the mailed
Newsletter copy and the Emailed Bollettino.
If interested in renewing your Ad, contact Pete Costanzo @
pcostanzo@janney.com, and forward your Digital Business Card copy and
business slogan. Please make check payable to L I C S.
Send to: Pete Costanzo, 503 Wellesley Court, Lititz, PA 17543
Thank you!!

New Year's Lentils—Lenticchie
Stufate di Capodanno

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

Lentils are traditionally eaten on New
Year’s Day in Italy as a symbol of good
luck and prosperity; their round shape,
reminiscent of coins, is supposed to
ensure riches for the coming year. The
accompaniment of choice for lentils is
cotechino, a mild-tasting, slow-cooked
pork sausage.
½ pound lentils
2 rosemary sprigs
2 garlic cloves, peeled
1/3 cup extra-virgin olive oil
1 cup vegetable broth, plus extra if
needed
salt and pepper
1 tablespoon tomato paste
Soak the lentils for 1 hour in cold water
to cover. Drain; place in a 2-quart pot and
cover with cool water, then add 1 sprig of
rosemary together with 1 clove of garlic.
Bring to a gentle boil, and simmer for 15
minutes. Drain, discarding the rosemary
and garlic clove. Mince the remaining
garlic. Heat the olive oil in the same pot;
add the remaining rosemary and garlic;
cook until aromatic, about 1 minute over
low heat. Add the lentils, broth, salt,
pepper, and tomato paste. Stir well.
Cook until the lentils are tender and most
of the liquid has been absorbed, about 20
minutes, adding a little more broth if
needed. Adjust the seasoning and serve
hot. (SERVES 6)
This dish is perfetto with crusty Italian
bread and a glass of prosecco!
Salute, and Happy New Year!

Officers
President - Rosemary LaFata
Phone: 717-569-5200
Vice President - Peter Costanzo
Phone: 717-250-0080
Treasurer - JD Roda
Phone: 717-898-7969
Secretary - Mary Cae Williams
Phone: 717-392-1630

Committees and Directors
Cultural
Nella Seward (717-725-6500)
Trips - Dee Viscardi
(717- 951-7112)
Website/Historian
Rudy DeLaurentis
Hospitality
Ann Marie Petrone
(717-393-8271)
Education Initiative
Steve Iovino
Membership, Advertising &
Public Relations
Rosemary LaFata (717-569-5200)
Newsletter Committee
Rudy DeLaurentis
Mary Cae Williams, John Day,
Marian Caroselli
Ann Marie Petrone
Eblast - John Villella
Directors
Peter Byrne, John Day,
Dolores Gareis and John Gareis,
Susan DelVecchio

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.

Please support our sponsors!
Just a note to let you know the potential to reach our
Italian community has increased to 12 times a year for
$150.00. Your AD will appear in both the mailed
Newsletter copy and the Emailed Bollettino.
If interested in renewing your Ad, contact Pete
Costanzo @ pcostanzo@janney.com, and forward
your Digital Business Card copy and business slogan.
Please make check payable to L I C S.
Send to: Pete Costanzo, 503 Wellesley Court,
Lititz, PA 17543

LAW OFFICES

Reese, Samley, Wagonseller
Mecum & Longer

Janice Longer, Esquire
120 North Shippen Street
Lancaster, PA 17602
717.393.0671
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Upcoming LICS Events
Due to the current Covid-19 guidelines and restrictions, and our goal to keep
our members safe, we do not have any upcoming events at this time.
We are hopeful that we will be able to schedule some for Spring 2021.
Please check the LICS Website for updates.
www.lancaster-italian-cultural-society.org

