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Celebrating 35 Years
In 1975, a group of committed Italian Americans
banded together to found the National Italian
American Foundation. Turn to this issue’s center
NIAF News section for more details on how you can
join us this October in Washington, D.C., to celebrate
the 35th anniversary of our organization.
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Classics take to the road in Brescia
Every year in late spring, Brescia sheds its quiet, misty dignity
and becomes as transformed as
a fir tree at Christmas. The
reason? The departure of the
Mille Miglia, a classic Italian
road race.
By Antony Shugaar
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Seven years after the U.S. invasion of Iraq, Italian Americans
can be found throughout the
country — in the U.S. military,
various companies and, of
course, the U.S. State Department. Although their service
transcends ethnicity, many draw
on lessons learned from their
heritage to motivate and sustain
them when away from home.
By Michael Luongo

New play celebrates legendary
Packers coach on Broadway
When Vince Lombardi led the
Green Bay Packers to the first
of their five football championships in 1961, playwright
Eric Simonson was a toddler.
This fall, his new play exploring Lombardi is debuting on
Broadway – with the help of a
supporting cast of Italian
Americans both onstage and
behind the scenes.
By Maria Garcia

Italian Americans continue
service in Iraq
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That’s Amari
With demand for classic liquers
growing, U.S. restaurants are
pouring Italy’s traditional bitters
for a new generation of fans.
By Maria Garcia

In Little Italy, an urban game
finds new roots
Today, stickball’s popularity
has spread as far as San Diego,
California, where the city’s
Little Italy has played host to
an annual league and tournament since 1998.
By Erik Pisor
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FROM THE NIAF CHAIRMAN

From the
NIAF Chairman

A

s the air becomes crisp and leaves begin
to change colors, the days count down to
NIAF’s 35th Anniversary Convention and
Gala this fall. Held October 22-23, 2010 in Washington, D.C., NIAF’s anniversary weekend is one
of the premiere cultural events in the nation,
bringing together thousands of Italians and Italian Americans to celebrate our shared heritage.
The weekend features unique programming
that highlights the continued fulfillment of
NIAF’s mission: promoting the achievements of
Italian Americans, enhancing U.S.-Italy relations, preserving our Italian American heritage
and serving as a voice for Italian Americans in
the nation’s capital. If you are not currently a
NIAF member, or you wish to involve friends
and family in our mission, I can think of no
better time to learn more about our important
work and pledge your support.
Our convention and gala weekend’s packed
schedule includes “Talking Points,” a celebrity
luncheon and sports roundtable featuring
ESPN’s Sal Paolantonio and Tony Reali in addition to Univision República Deportiva host
Fernando Fiore; “Let’s Talk About It!,” a Friday,
October 22 free conference on women’s health
featuring panelist Dr. Francis S. Collins, Director
of the National Institutes of Health; and a talk by
Dana Gioia, former chairman of the National
Endowment for the Arts. Of course, our gala
weekend also includes the return of our annual
live auction, the inaugural Expo Italia — a trade
show highlighting the most exclusive of Italian
products — and our trademark Friday Night
Entertainment — this time featuring a tribute to
Frank Sinatra by actor Robert Davi.

Additionally we are proud to launch The Victoria J. Mastrobuono Education Luncheon, held
thanks to $2.6 million bequest made to NIAF
— the largest in our Foundation’s 35-year
history. Words can not express our deep gratitude to Victoria Mastrobuono, a NIAF member
whose generosity has ensured that our annual
education luncheon, in addition to a host of
other important initiatives, will continue in
perpetuity. I encourage you to also consider the
power of a bequest to NIAF when planning
your estate and turn to page 10 to read more
about the many programs made by possible by
Mrs. Mastrobuono’s bequest.
Turn to Ambassador’s center section for
complete coverage of NIAF’s 35th Anniversary
Convention and Gala, including more details
on this year’s illustrious honorees: Fulvio Conti,
CEO of Enel S.p.A.; film producer and president of Naples Soccer Club Aurelio De Laurentiis; Tom Izzo, head men’s basketball coach at
Michigan State University; Christopher J.
Nassetta, president & CEO of Hilton Worldwide; Dr. Thomas Scalea, physician-in-chief of
the University of Maryland R Adams Cowley
Shock Trauma Center; and Joe Uva, president
and CEO of Univision Communications, Inc.
After 35 years, NIAF is distinguishing itself as not
just a heritage-based organization, but also a
resource for Italian American professionals of all
walks of life. No matter your field, NIAF welcomes
you with a wide variety of events, programs and
opportunities. Take advantage of them today!
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Cheering results of Abruzzo Relief Fund

NIAF’s aid to students is commendable

Congratulations to your Foundation for conducting such a successful NIAF Abruzzo Relief Fund. It
was with great pleasure that I read the results of
your efforts in the previous issue of Ambassador.
Raising almost $800,000 to assist the victims and
communities affected by Abruzzo’s April 2009 earthquake is no small feat; as I write this note, I am
confident that your efforts have touched hundreds,
if not thousands, of lives.
Your success, and your ability to mobilize so
many Italian American organizations and individuals, is a testament to NIAF’s impressive network.
Keep up the good work!

Although I enjoy reading Ambassador, in the past
I have not done as much as I should to keep up with
the Foundation’s activities. So, I was absolutely
floored by the details of NIAF’s Abruzzo Relief Fund
published in Ambassador’s last issue.
Nearly $800,000 raised for disaster relief is
impressive, but, to me, an even more impressive
number is 52: the number of students brought to
the United States to finish their college careers
through NIAF’s partnership with the U.S. State
Department. Seeing some of their faces and reading
how their lives were changed by the earthquake
affected me profoundly. I’m proud to be a member
of an organization that affects such positive change!

Clara Chiarello
San Mateo, California

LETTERE

Readers: Brava NIAF!

Marta Marconi
Long Island, New York

Contact Us
Ambassador Editorial
Send comments and questions with a subject line
of “Ambassador Lettere” via e-mail to
AmbassadorMagazine@niaf.org, by fax to
202-387-0800 or by mail to Ambassador Lettere,
The NIAF, 1860 19th Street NW, Washington
DC 20009.
Please include your name, address and daytime
phone number. All submissions become property of Ambassador and may be published in our
magazine or on our website, www.niaf.org.
Letters may be edited for clarity, space or to
remove objectionable content.
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Find Past Issues
Previous issues of Ambassador are available on the Web
at www.niaf.org/ambassador/ambassador_
magazine.asp.
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For information on advertising in Ambassador
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with a subject line of “Advertising” or call
202-387-0600.
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NIAF mourns loss of
Chairman Emeritus Stella
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F O U N DAT I O N F O C U S

By Monica Soladay
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Members of NIAF’s Board of Directors, staff and
supporters continue to mourn the loss of Foundation Chairman Emeritus Frank D. Stella, who passed
away Monday, September 27, 2010 at the age of 91.
Born in 1919 in Jessup, Pennsylvania, to parents
of Italian heritage who traced their roots to Umbria,
Mr. Stella attended the College of Commerce and
Finance at the University of Detroit. After graduating in 1941, he was drafted and served in the Army
Air Force until 1946; during those years, he worked
for the Army’s food services program.
His experiences procuring dining equipment for
the Army were a valuable introduction to the food
services industry. After receiving an honorable
discharge in 1946 at the end of World War II, Mr.
Stella returned to Detroit and – with his brothers Andy,
Fred and Joe – founded The F.D. Stella Products
Company, which to this day designs and distributes
dining equipment within the food services industry.
Although his business began by selling icemakers, it soon grew to be an industry innovator,
providing door-to-door equipment design and engineering for markets, restaurants and bars. As America grew and took to our nation’s new highways,
fueling demand for new places to dine and drink,
The F.D. Stella Products Company grew as well,
providing these fledgling businesses with tables,
chairs, carpeting and complete interior packages.
Later, the company forged strong ties with a
number of franchise businesses, including Little
Caesars Pizza and Domino’s Pizza.
Mr. Stella joined the NIAF Board of Directors in
1978, bringing to our organization his finely honed
business acumen, years of experience in public service and fierce dedication to his Italian American
heritage. He served as NIAF Chairman from 1990 to
1999, and prior to that served as President of the
Board for more than nine years.
As Chairman, Mr. Stella focused on strengthening NIAF’s institutes and affiliate organizations while
enhancing the Foundation’s relationship with Italy.
Once asked what aspects of his work for NIAF
brought him the most pride, Mr. Stella responded,
“To have witnessed the growth and solid foundation
of the NIAF and to share with our national ItaloAmerican community our own headquarters, which
permanently symbolizes our presence in Washington and the nation.
Through his dedication, he in turn galvanized
new generations of NIAF leaders, said NIAF President Joseph V. Del Raso, Esq., adding, “On a
personal note, Frank was a great inspiration, role
model and colleague to me. He supported my
nomination to [the Foundation Board of Directors]
Ambassador

NIAF Chairman Emeritus
Frank Stella (left) shakes hands
with President Ronald Reagan.

to join as then its youngest Board Member. For
that reason, I am committed to supporting the
nomination of the best and brightest young leaders
to serve on NIAF’s Board.”
From the 1970s through the 1990s, Mr. Stella was
particularly active in public service at the city, state
and federal level. He was appointed by President
Richard Nixon to serve on the Presidential Commission on Federal Statistics (1970-1971) and the
National Voluntary Service Advisory Council, for
which he was elected chairman and served from
1973-1976. President Ronald Reagan later
appointed him to the Commission for White House
Fellows, on which he served from 1983 to 1991.
Additionally, President Reagan appointed Mr. Stella
to a 12-person delegation to represent him and the
United States at the 40th Anniversary of the Liberation of Rome, Italy, in June 1984.
Mr. Stella also served as a member of the 1984
National Inaugural Committee for President Ronald
Reagan and Vice President George H.W. Bush and
Chairman of the 1988 National Italian Committee
for President George H.W. Bush and Dan Quayle, in
addition to serving on and chairing many major
committees for the National Republican Committee,
Michigan Republican Committee and National
Republican Heritage Groups. Outside politics, he
served on boards at the University of Detroit,
Detroit’s Mt. Carmel Mercy Hospital and Grace
Hospital, the Michigan Cancer Foundation, Johns
Hopkins University School of International Studies
in Bologna, Italy, the National Shrine of the Immaculate Conception in Washington, D.C., Boys’ Towns of
Italy and Michigan and the Dante Alighieri Society.
Mr. Stella and his late wife, Martha, had seven
children: Daniel, Mary Anne, William, Philip,
Marsha, James and Stephen. In 1994, he lost both
his wife and his eldest son, Daniel, in whose
memory he established NIAF’s Daniel Stella Scholarship Fund.

The National Italian American Foundation presents

Italian Lakes
Departures from New York (JFK)* Starting March 2011

$1,999 – March
$2,299 – April/May 9/Sept./Oct.
$2,449 – May 23/June

* Price per person based on double occupancy. U.S. and Italian
airport taxes, security fees and airline fuel surcharges not included.

Spend days exploring:
Milan – Lake Como – Stresa – Lucarno – Lugano
Lecco – Lake Iseo – Brescia – Sirmione and more!

Enjoy:
• Round-trip airfare from New York (JFK) to Milan
• Transfers from airport-hotel-airport
• Seven nights at four-star hotels
• Breakfast and dinner daily
• Six days of sight-seeing
• English-speaking tour manager
• All entrance fees

Departure Dates:
March 28
May 30
Sept. 12

April 18
June 6
Oct. 3

May 9
June 13
Oct. 10

May 23
June 20

For more information or to register contact:
www.niaf.org
mpisano@unitours.com
1-888-846-NIAF (6423)

Much to his father’s chagrin,
Lou DeMatteis spent his career as
a photojournalist, covering war
zones and social upheaval in Asia
and Central America. But after
his father — former crime-fighting San Mateo County district
attorney and noted jurist Louis B.
DeMatteis — passed away in 1995,
DeMatteis felt a void and longed
to reconnect with the man who
had in many ways shaped his life
but also remained a stranger.
A unique opportunity arose
eight years later, when the San
Mateo County Historical Association contacted DeMatteis and
asked for his help in creating an
exhibit about his father’s career as
a public servant. He originally
provided family photos in addition to his father’s badge and gun,
but, after talks with the association’s director, DeMatteis decided
to create a 10-minute film to
enhance the exhibit.
Those 10 minutes were the
seeds of “Crimebuster: A Son’s
Search for His Father,” an hour-
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GRANTS

Documentary “Crimebuster”
examines life of
ground-breaking judge

(Left) Photojournalist and NIAF grant recipient Lou DeMatteis. (Right) Supreme Court Justice
Sandra Day O’Connor during filming of the documentary. Photos courtesy of Lou DeMatteis.

long documentary that received a
$7,500 grant from NIAF in 2007.
The added funds helped the documentary, which totaled $140,000
in costs, with production needs
and some editing in addition to
hiring camera and sound crews.
“When I was growing up, my
dad was already a Superior Court
judge,” said DeMatteis, now 62.
“But I always heard the stories of
how he cleaned up the county —
San Mateo was very corrupt, and
people would always tell me what
a great job he did. I was too young
to remember any of that. I wanted
to find out more about that time.”
The documentary details his
father’s career, with images from
that time and interviews with
former colleagues. It also features
interviews with Supreme Court
Justice Sandra Day O’Connor, who
received her first job after graduating law school from DeMatteis
(then a district attorney), in addition to NIAF’s own Regional Vice
President Jeffrey M. Capaccio.
But the film goes beyond the
judge’s story to examine a son’s
troubled relationship with his
father and, ultimately, the story of
Italian immigration to America’s

West Coast. “The story really
works on multiple levels,”
acknowledges DeMatteis. “When
you look at all the various
elements that go into who we are
and our relationships with our
family and friends, that really
makes a rich story because nothing in life is perfect and we all
have our own ups and downs.”
In the end, the film comes full
circle, with DeMatteis taking his 18year-old daughter Gabriela to the
same village that his grandfather
left 100 years prior for America.
“You go to Italy and all of a sudden,
you understand many things about
yourself, even though you’ve never
been there before,” he said of filming the documentary’s final scenes
in Italy in 2009. “In many ways, it
was a homecoming.”

See the film!
Catch a special screening of
“Crimbuster: A Son’s Search
for His Father” during NIAF’s
Convention and Gala Weekend
on Saturday, October 23, 2010
from noon to 2 p.m. To view a
trailer of the film, visit
http://vimeo.com/14814537.

extra virgin olive oil

www.colavita.com
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Sergio Franchi serenades crowds in his home
town of Cremona, Italy.

Letting
the

o

Music Play

o

By Monica Soladay
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Photos courtesy of Eva Franchi
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On August 7, the sound of a
36-piece orchestra hit the air,
and once again the Sergio
Franchi Memorial Concert “let
the music play.”
For the past 15 years, the
music of the late romantic tenor
has lived on at his home in
Stonington, Connecticut, where
an annual “Let the Music Play”
concert has been held in his
memory. Each year, the event has
been made possible through the
dedication of former NIAF Board
Member Eva Franchi, Sergio’s
wife as well as founder and
president of the Sergio Franchi
Foundation, which organizes and
hosts the concert to benefit the
Sergio Franchi NIAF Fund.
Through her vision, the concert
has grown to attract as many as
7,000 attendees and be lauded as
“the most loved musical event of
New England” and the “most
romantic afternoon of the
Eastern Seaboard” in 2005,
according to the New Haven
Courier and the New London
Day, respectively.

Ambassador

In that time, the Sergio
Franchi NIAF Fund — which
provides educational awards to
aspiring classical and romantic
vocalists — also has grown to one
million dollars, ensuring that
Sergio Franchi’s love of music will
be passed on for many
generations to come.
This year, the 15th Annual
Sergio Franchi Memorial Concert
celebrated the continuation of
that important mission. Set amid
the rolling hills of the Franchis’
240-acre Stonington,
Connecticut, estate, recipients of
this year’s Sergio Franchi
Education Awards performed
romantic Italian classics, the
world’s most-loved operatic arias,
and American standards for an
audience of 4,000. Worldrenowned tenor and Sergio
Franchi Educational Awardee
James Valenti thrilled the crowed
with songs from “Madame
Butterfly” and “L’Arlesiana.” His
performance, coupled with those
of Michael Amante, Sean Arnold,
Jesus Garcia, Jonathan Huber,

Eva Franchi watches the concert
from backstage.

Nicholas King, Tess King,
Christopher Macchio, Margaret
Mezzacappa, Latonia Moore,
Dawn Pierce, Afanasy Prokhorov,
Frank Tenaglia, Giada Valenti
and Filippo Voltaggio, carried
observers “into a magical world of
beautiful music filled and
enchanted by their glorious
voices,” says Mrs. Franchi of the
performance. Afterwards,

Valenti looks out on the crowd.

“Knowing all these doubts,
now I’m so proud that I still went
for it,” Mrs. Franchi reflected after
the event. “I must say I felt like a
Yankee player trying to score in
the ninth inning, sliding in from
third base — and making it with
my toe touching! And, voila! It
was as good as a home run!” She
extended a special thanks to the
concert’s present and past
supporters, including Conair
Corporation, Clemente Bakery,
Eastern Connecticut Coca Cola,
Foxwoods Resort Casino, Gabelli
Funds, Hon. Frank J. Guarini, Mr.
Barron Hilton, Jordan Page
Pastry, Federated Kaufmann
Fund, Mohegan Sun, Mr. Angelo
Mozilo, Dr. and Mrs. Norman
Neimoi, NIAF, Lou Piancone
and Roma Foods, Salibello &
Broder LLP, Hon. Mr. and Mrs.
Michael Santangelo, Sofa
Productions, William Morris
Agency, Carl Weinberg & Co.,
LLP, Wisconsin Cheese, Zizza &
Company, and Zumo in addition
to Sergio’s loyal fans and the
hundreds of volunteers who make
this event possible.
With the Sergio Franchi NIAF
Fund having reached its onemillion-dollar goal, Franchi is
uncertain as to whether she will
continue the annual concerts.
“However,” she said, “there is no
James Valenti and mezzo soprano
Dawn Pierce leave the stage.

question in my mind that Sergio
looked down with pride on
August 7, flashed his wonderful
smile -- and saw all this wonderful
talent that has grown over the
years on his very grounds.”
However tentative it may be,
the very thought of ending the
annual concert series is deeply
personal for Mrs. Franchi, who
has dedicated the last 18 years of
her life to sharing her husband’s
work and his love of music. “I’ll
be cutting the life line of the man
whose name and memories made
all this happen,” she notes of such
a decision. But, “in the future
through the one million dollars
raised for the Sergio Franchi
NIAF Fund that now, thanks to
our supporters, will be set in stone
-- the music will play for many
generations to come …and I
personally promise you that!
“This year, the Westerly Sun
wrote ‘Beloved Sergio Franchi
Concert ending with a bang,’”
Mrs. Franchi said. “Those words
really hit me and I thought, ‘Is
that really all there is? Is this it?’
...The very music that my darling
Sergio stood for — those great
classics, those operatic arias, those
haunting love songs, will live on
for many generations to come
and my heart will rest. Through
all this so will his memories.”

Michael Amante performs.
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performers were greeted with
“thundering applause and
bravos,” she added.
But the concert’s success had
not been guaranteed. In 2008, it
was cancelled hours before
performers were scheduled to go
onstage due to the sudden arrival
of a hurricane. Ticket sales were
refunded and organizers were
unable to recoup the concert’s
losses, affecting funds for future
shows; as a result, no concert was
held in 2009. This year’s concert
was not without its stresses as well,
as some support came in at the
last minute and another cultural
event was booked on the event’s
usual day in September.
“From all the uncertainty and
confusion, I wondered, should I
continue to ‘let the music play,’
or do I just leave it to fade out
and STOP,” Mrs. Franchi said of
the upheaval she faced while
planning the event. She spent six
sleepless weeks “listening to all
the pros and cons from family,
friends, supporters and, most
importantly, from loyal fans —
knowing today’s economic
climate, worrying about the
weather and having lost our
concert date of 14 years to
another local event.”

F O U N DAT I O N F O C U S

(Left) Tenors serenade the crowd (right) during the August 7 concert.
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Victoria J. Mastrobuono.

NIAF receives largest
gift in its history
Bequest from Council Member Victoria J. Mastrobuono to fund arts, culture programming
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By Elissa Ruffino and Monica Soladay

10

The National Italian American Foundation
(NIAF) has received the largest philanthropic gift in
its history, a $2.6 million bequest from the estate of
the late Victoria J. Mastrobuono.
Ms. Mastrobuono was a long-time patron of
education and the performing arts with a significant history of both identifying and supporting
emerging artists. As a dedicated supporter and
council member of NIAF, she attended the Foundation’s anniversary galas annually with her family.
Ms. Mastrobuono was extremely proud of her rich
Italian heritage.
“We are honored by Ms. Mastrobuono’s generous bequest and feel that it acknowledges NIAF’s
extraordinary commitment to our educational
programs,” NIAF Vice Chair Hon. Patricia de Stacy
Harrison said. “As the largest single gift in our Foundation’s history, her philanthropic generosity
provides financial strength to the Foundation to
develop new programs and fulfill our mission.”
Ambassador

The funds will be used for several new NIAF
programs including The Victoria J. Mastrobuono
Education Luncheon, to be held in perpetuity during
NIAF’s Annual Convention and Gala Weekend; The
Victoria J. Mastrobuono Fellowship in the Arts for
students pursuing academics in Italy; The Victoria J.
Mastrobuono Challenge Grant for Advanced Placement (AP) Italian to raise $1.5 million for the continued funding of the College Board’s AP Italian
Program; The Victoria J. Mastrobuono Distinguished
Speakers Series in the Arts, Literature and Music,
highlighting leading experts in their respective fields;
The Victoria J. Mastrobuono Digital Archive at NIAF,
a public, online index of NIAF’s history; and The
Victoria J. Mastrobuono Engagement Initiative, an
online education, communication and outreach
program utilizing new media.
Further details about The Victoria J. Mastrobuono
bequest will be announced during the Foundation’s
35th Anniversary Gala on October 23, 2010.

The Italian Job

NAME: Jason Trennert
AGE: 42
OCCUPATION: Founder, Managing Partner, Chief Investment
Strategist for Stategas Research Partners
CURRENT CITY: New York, New York

As a child in Smithtown, Long Island, Jason
DeSena Trennert grew up hearing Italian spoken by
his mother’s family, which hailed from Naples.
Inspired, he studied the language in junior high,
high school and later college.
Today Trennert, 42, is founder, managing partner and chief investment strategist at Wall Street
boutique firm Strategas Research Partners. Under
his guidance, the firm provides investment strategy
and macroeconomic research to institutional
investors. He uses his Italian often in representing
clients in Milan and Lugano, an Italian-speaking
region in Switzerland.

“I’m never happier than when I’m speaking
Italian in Italy to other Italians,” says Trennert,
who as an adult has maintained his fluency
through private lessons.
Consistently ranked as one of the nation’s top
investment strategists by Institutional Investor, Trennert was listed in 2006 as one of SmartMoney’s
Power 30 list of the most influential people in the
world of investing. A member of NIAF’s Executive
Business Council, he credits his knowledge of Italian
with giving him a leg up in the world of business.
“Obviously it’s a cliché, but the world is getting
smaller all the time,” said Trennert, who lives in
Manhattan with his wife, Bevin, and their two children. “I think also as Americans, you sometimes lose
sight of the fact that it’s a great big world out there.
The Italians in particular are so appreciative of
anyone who speaks their language and it gives you
an enormous advantage in business.”
When in Italy, Trennert — a graduate of Georgetown University’s School of Foreign Service who
later received his MBA from the University of Pennsylvania’s Wharton School — has given interviews on
CNBC Italy and Bloomberg. He is now working on
growing his client base in il bel paese.
“It’s been such an important part of my life,”
he said. “It’s such a beautiful culture, such a beautiful language.”
Today, Trennert is passing on his love of the
language to his eight-year-old son, Dominic, who
attends La Scuola d’Italia, an educational institution
in New York City founded by the Italian Ministry of
Foreign Affairs for Italians living in the United
States. As Trennert also serves on the school’s board,
his 18-month-old daughter Marie is likely to follow
in her brother’s footsteps.
“Living in Manhattan, my wife and I decided it
was important that he maintain some perspective on
life,” he explained of his choice in school. “La Scuola
is one of the great providers of Italian sensibilities
and a more European approach to education.”
Trennert’s advice to students of all ages? Study a
language that you love. “If you make the effort to
speak a language, I think in terms of developing
business relationships and friendships it goes a long
way,” he said. “…Although it’s important to learn
language for practical reasons, it only heightens
your enjoyment of a culture.”
Ambassador

W W W . N I A F. O R G

By Monica Soladay

T H E I TA L I A N J O B

Proof that knowledge of the Italian language can help you get ahead
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Celebrating Italy’s
“Little Piglets”
C I AO I TA L I A

By Mary Ann Esposito
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One of the glories of the fall
season in Italy is mushroomhunting, a tradition that funghi
lovers take very seriously. This
year a combination of hot
weather and lots of rain has led
to a bumper crop of the king of
mushrooms known as porcini or
“little piglets.” Italians will go to
secretive lengths to find the
brown beauties — which are
meaty, nutty and woodsy in flavor
— even searching woodlands in
total darkness so as to keep their
“territory” safe from other mushroom hunters.
Porcini belong to the Boletus
genus of mushrooms and grow
in a symbiotic relationship with
certain types of trees, especially
chestnut, pine, beech and oak.
Telltale signs in searching for
them are small mounds of earth
near the base of these trees,
hidden among dead leaves and
pine needles.

12
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Porcini can be found worldwide. I have foraged for them in
the woods near Cortona as well as
in the hills overlooking the Napa
Valley of California. But whether
you hunt for them or just buy
them fresh, cook them right away
— otherwise they can become
worm-infested.
Grilling is the best way to
cook them. Italians love them
with a drizzle of extra virgin
olive oil, some parsley and
coarse salt. But they are also
delicious fried or sautéed, used
as a sauce for pasta or to top
slices of crusty crostini.
Dried porcini are popular in
the United States because they
are readily available, but their
flavor is far more concentrated
when fresh. Buy them from a
reputable retailer and be sure
that you are not buying a bag of
just stems and bits of mushroom
caps. Dried porcini need to be
re-hydrated in hot water or broth
before using. One of the best
uses for them is in risotto, a very
welcoming dish for fall.

Risotto ai Funghi Porcini Secchi
(Risotto with Dried Porcini
Mushrooms)

Instructions:
Put the porcini in a bowl and
pour a cup of boiling water over
them. Set aside for 10 minutes.

Serves 4
Ingredients:
½ cup dried porcini mushrooms
(1-ounce package)
2 large shallots, peeled and
minced
¼ cup plus 2 tablespoons
unsalted butter
1 ½ cups Arborio rice
4 cups hot chicken or beef broth
½ cup dry white wine such as
Pinot Grigio
1 cup grated Parmigiano
Reggiano cheese
¼ cup minced parsley
Fine salt to taste
Grinding black pepper

Melt 1/4 cup of butter in a
heavy-duty, two-quart sauce pan.
Add the shallots and cook them
over medium heat until they
begin to take on a light brown
color. At that point transfer them
with a slotted spoon to a dish.
Add the rice to the saucepan
and stir it over medium heat
until it becomes translucent and
the rice begins to make a crackling sound. Do not let the rice
brown; remember, it should
look translucent.
Return the onions to the
saucepan and add the wine. Stir
until the wine has evaporated.
Begin adding the broth a ladleful
at a time and allow the rice to
absorb it while stirring.

Drain the mushrooms and
reserve the soaking liquid.
(Sometimes the liquid needs to
be strained again to remove any
bits of sediment).
Chop the mushrooms and add
them to the rice along with the
reserved liquid. Stir occasionally
to keep rice from sticking.

CIAO ITIALIA

Visit www.ciaoitalia.com for recipes
and scenes from the latest season
of Ciao Italia with Mary Ann Esposito
on PBS.

Continue adding broth one ladleful at a time until the rice is
creamy, al dente (still firm but
cooked through) and has tripled
in volume.
Turn off the heat and stir in the
parsley, remaining butter, half the
cheese and season with salt and
pepper. Risotto should be freeflowing off your spoon, not a
congealed ball of rice. Practice
makes perfect.
Serve hot and pass remaining
cheese on the side.
Recipe courtesy of www.ciaoitalia.com

The Most Complete Work Ever Published in Any Language: 50 Years in the Making!

Vol. I Hard Cover
ISBN: 978-14010-8426-4
Maps, Photographs,
Sketches, Glossary,
Notes, Appendixes,
Bibliography, Index,
Pp
xlviii, 733 pages
________________
Vol. II Hard Cover
ISBN: 978-1-41345742-1 Maps, Photos,
Glossary, Notes,
Appendix, Bibliography,
Index, Pp. xxiv, 675 pages
__________________
Vol. III Hard Cover
ISBN: 978-1-4134-6801-4
Maps, Photographs, Notes,
Appendixes, Complete 3-vol.
Bibliography, Index, 677 pgs.

THREE VOLUMES BY GAETANO V. CAVALLARO, MD • PUBLISHED BY XLIBRIS

3 Volume Set
with Slipcase
An excellent gift for
the history buff, the
recent graduate or
the connoisseur of
international relations.
Enjoy a lifetime of
thought-provoking
insight about the
history of World War I on
the Austro-Italian front.
______________
For Best Prices &
Free Shipping:
Order individual
volumes or complete
boxed set, including
author’s signature, online at
www.WorldWarOneHistory.com

Having spent a lifetime visiting both the battlefields and archives of the nations involved, the author has recorded complete diplomatic and military events from both sides of the trench.

Available at XLibris.com, Amazon.com and Fine Bookstores everywhere
TO PURCHASE BOOKS AT BEST PRICES WITH FREE SHIPPING or for more information, go to: www.WorldWarOneHistory.com
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A HISTORY OF WORLD WAR I
ON THE AUSTRO-ITALIAN FRONT
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Classics

The Island of San Paolo, a small
outcropping in the midst of Lake
Iseo, is the property of the Beretta
family, gunsmiths for five centuries.
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“Aerodynamics is for those who
cannot manufacture good engines.”
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take to the road in Brescia
Text and photos by Antony Shugaar

EVERY YEAR IN LATE SPRING, BRESCIA – A NORTHERN ITALIAN CITY
SURROUNDED BY A NETWORK OF LAKES AND ISLANDS

– SHEDS ITS QUIET,

MISTY DIGNITY AND BECOMES AS TRANSFORMED AS A FIR TREE AT

CHRISTMAS. THE REASON? THE DEPARTURE OF THE MILLE MIGLIA,
A CLASSIC ITALIAN ROAD RACE.
A 1925 Bugatti Type 35
sports car registers for
the Mille Miglia.

View of Brescia as seen from the
Castello just north of the city center.
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A vintage photograph of a child enjoying
his miniature racecar is on display in
Brescia’s Mille Miglia Museum.
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Now on display in Brescia’s Mille
Miglia Museum, this Fiat Ermini
raced in the 1952 Mille Miglia as
number 419, although it did not
finish that year. It was driven by
Antonio Consolazio.

A handsome 1937 BMW 328
Mille Milgia grandst

W W W . N I A F. O R G

A handsome 1937 BMW 328 Coupé is reviewed on the
Mille Milgia grandstand during the departure.
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A 1925 Bugatti Type 35 sports

Coupé is reviewed on the
and during the departure.

scar in downtown Brescia.

cars of every vintage and model:
Alfa Romeos, Bugattis, Lamborghinis, and, of course, Ferraris, but
also less well-known historic makes
such as OSCAs and OMs.
In the run-up to the actual
start of the rally, race cars are
parked everywhere — one expert
with whom I strolled the center
of town seized my arm at the
sight of a particular vintage cigarbody Ferrari, explaining: “Most of
these Ferraris are worth less than
half a million dollars. That one’s
worth $2.5 million, at least.”
With that kind of money
invested, it is understandable why
parallel parking any one of the
cars involved three or four
intensely focused signalmen, like
so many helpful kibitzers, waving
the driver into place.
The day before the departure,
cars pulled through Brescia’s
central piazza to be registered and
checked: the noise off the marble
walls and cobble stones was an
unholy paean to the internal
combustion engine. When F. T.
Marinetti stated in the 1908 Futurist Manifesto that “a roaring motor
car, hurtling like a machine gun, is
more beautiful than the Winged
Victory of Samothrace,” he might
have envisioned this piazza as a
hall of his ideal Louvre. The cars
are magnificent, the roar is deafening, and the clothing is expensive and highly technical.
In the middle of this busy and
clamorous atmosphere — part
street fair, part pit stop — one
lucky boy of about 10 years is
driving what may be the most
cherished vehicle in town: a
small, electric-powered race car.
Silver and red, with a black 351
painted on it’s door and back
hood, the vehicle is zippy as

Ferraris lining the streets of Brescia.
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t

he Mille Miglia is now
actually a rally, a technically
competitive opportunity
for owners of vintage
automobiles to run them
fast over the thousand-mile
course. It was run as a
genuine endurance race from
1927 until 1957, when a horrifying accident killed Spanish driver
Alfonso de Portago, his navigator,
and ten spectators, including five
children. Revived in its present
form in 1973, the Mille Miglia
begins and ends in Brescia,
running as far south as Rome
before turning north again.
Set between the Alps to the
north, Lago d’Iseo to the west
and Lago Garda to the east, Brescia is a sizeable city, but is part
and parcel with the territory that
surrounds it. And both the city —
Brixia, in its Latin incarnation
but dating back even further than
the earliest Roman settlement —
and the surrounding province
owe their character to their
precarious perch between two
different worlds — water and
mountain, agricultural flood
plain and sunny slope (ideal for
grapevines), alpine hiking and
lakeside sunbathing.
My visit to Brescia — which
ranged from the wine cellars of
the Franciacorta region to the
spectacular boatyards where Riva
yachts are built to a magnificent
spa on the site of ancient Roman
poet Gaius Valerius Catullus’s vacation home — culminated with this
amazing gathering of expensive,
noisy, automobiles and the men
and women who love them —
young and old, rich and poor,
owners and onlookers. The streets
and piazzas of downtown Brescia
are suddenly filled with spectacular
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the boy carefully backs it past the
ankles (and dangling cigarettes)
of the admiring crowd.
The departure the following
day is an even more amazing
exposure to noise and expensive
cars: even before the real race,
participating cars are paraded
ear-splittingly down one of Brescia’s main boulevards, including
130 late-model Ferraris (the
Ferraris are given honorary
participation in a vintage rally).
Some of the cars are more than
80 years old. Adding to the roar
and the noxious fumes is the
chud-chud-chuddering of a helicopter skimming sideways to get
the best television camera angles
on the departure, which takes
the better part of the evening.
Brescia laid historical claim
to this race in the mid-1920s,
when speeding from the north
to Rome and back was a
reminder of Italy’s new industrial might and political unification. The rally is now a centerpiece of Brescia’s growing
importance as a tourist destination with luxury amenities.
It takes the cars (those that
make it the whole way) four or
five days to make the loop to
Rome and back — many of them
traveling with an entourage of
mechanics and spare parts.
The May 2010 departure was
a garish extravaganza: a tall,
handsome Irish expat who has
become a radio and television
personality in Italy announced

A French racing blue 1926 Bugatti Type 35.

the various two-person teams and
vintage automobiles in Englishaccented Italian. Each car had to
rev up a ramp to the departure
platform, and each car took that
challenge slightly differently: lowslung, ground-hugging, latermodel race cars inching up
cautiously; torpedo-shaped,
open-cockpit, early models on
spoked wheels charging up
impetuously, spewing clouds of
oil-blue smoke behind them.
To round out the Fellini-esque
carnival atmosphere, an Italian
starlet posed for photographs
with the three Italian elementary
school children who had won a
contest: first prize, have your
picture taken at the departure of
the Mille Miglia. Also present: the
Italian minister of the interior,
wearing a red jump suit and
posing by a vintage red fire
engine. The zanier it got, the
more the crowd seemed to revel
in the experience.
At a certain point, we all
retire to a restaurant located
near a hay-bale-marked S-curve
on the departure course. As we
eat, drink, and bid farewell to
this speed-obsessed city, red taillights veer through the darkening night.
Antony Shugaar is a freelance journalist whose work has appeared in The
Washington Post, The Boston Globe,
and the Journal of Modern Italian Studies. He traveled to Brescia in May 2010
as part of a press junket sponsored by the
city’s Chamber of Commerce.

A proud young racecar owner at this year’s
Mille Miglia backs up carefully.

A handsome white 1939 BMW 328 registers
for the 2010 Mille Miglia.
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More Ferraris line the streets of Brescia.
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LOMBARDI
New play celebrates legendary
Packers coach on Broadway
By Maria Garcia

20

week in the life of Vince Lombardi during the
1965 season,” Simonson says over lunch. “Mike
McCormick, a young, ambitious reporter, has been
given this golden opportunity by his boss to watch
the Packers for a week and to live with Vince
Lombardi, to get a worm’s-eye view of the world of
the coach.” Over the course of the 90-minute play
(which will run without intermission), McCormick
(Keith Nobbs) not only observes the Lombardi
marriage, but also meets members of the championship team, halfback Paul Hornung (Bill Dawes),
black linebacker Dave Robinson (Robert Christopher Riley), and fullback Jim Taylor (Chris Sullivan). “From McCormick, who narrates, we get an
idea of the effect that Lombardi had on all of his
players,” Simonson observes, “which is that he
forced them to look at themselves, to become
better players and better people.”
Lombardi was born in Brooklyn in 1913 to

Photo © Joan Marcus
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When Vince Lombardi led the Green Bay Packers to the first of their five football championships
in 1961, playwright and documentary filmmaker
Eric Simonson was a toddler, but as a Wisconsin
native, he grew up hearing stories about the “Godlike figure” from the East. David Maraniss, an
adolescent in Wisconsin during those nine Packers’ seasons, later wrote a definitive biography of
the iconic coach entitled “When Pride Still
Mattered” (Simon and Schuster, 1999). Simonson
read it within a week of its release. His new play,
inspired by Lombardi and events in Maraniss’
book, will open on Broadway in October.
“Lombardi” stars Italian actor Dan Lauria. The
coach’s wife, Marie Lombardi, is portrayed by
Judith Light.
In July, Simonson was in New York City for the
first rehearsals of the play, which began previews
at Circle in the Square in late September. “It’s a

The cast of Broadway’s Lombardi (left to right) Robert Christopher Riley as Dave Robinson, Bill Dawes as Paul Hornung, Chris Sullivan as Jim Taylor,
Dan Lauria as Vince Lombardi, Keith Nobbs as Michael McCormick and Judith Light as Marie Lombardi.
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Matilda Izzo Lombardi, the daughter of Italian
immigrants, and Harry Lombardi, an Italian by
birth who had emigrated with his family to a Mott
Street tenement when he was two years old. Vince
was the eldest of five siblings. The Lombardis lived
in Sheepshead Bay, near Matilda’s large extended
family. (She was one of 13 siblings.) Harry owned a
successful wholesale meat business on the Far West
Side of Manhattan and, according to Maraniss, was a
lenient father who encouraged his children to move
up in the world. Vince took him at his word and
attended a Catholic prep school where he studied
Latin and Greek in preparation for an imagined
vocation. An observant Catholic his entire life,
Lombardi eventually discovered football and
attended Fordham University. There he played the
game and learned from the Jesuits a philosophy that
remained with him his entire life — the notion of
freedom through discipline.
The character who emerges from Maraniss’ biography — and in Simonson’s play — is a person
struggling to reconcile his passion for football and
his commitment to family. “What we’re trying to do,”
Simonson says, “is present a very flawed man who
strives for perfection.” Asked to invent a subtitle for
his play, Simonson replies: “Winning isn’t everything.” Lombardi might have agreed with the playwright; where his family was concerned, he did not
triumph. “He had an ability to create a family out of
a team, but not out of his own family,” Maraniss says
in a telephone interview from Washington, D.C.
“Often it’s the people closest to the larger-than-life
personalities who suffer. Those who come to them as
strangers get the benefits of their genius.” The
“strangers” included quarterback Bart Starr, who
Ambassador
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Lauria, as the
legendary Italian
American coach,
counsels Nobbs,
a journalist who
spends a week
covering him.

executed one of the most famous plays in football.
According to Maraniss, Starr’s surprising decision at
the Ice Bowl in 1967 — he was supposed to pass the
ball but instead carried it — is an example of the
flexibility Lombardi inspired through his disciplined
approach to coaching and management. It was the
Jesuit philosophy at work in the field.
“Lombardi” is about a coach who insisted that
players dress in white shirts and ties when they traveled, and whose sense of justice, a result of the
discrimination he felt as an Italian, led him to
demand equal treatment for black players in hotels
and restaurants. According to director Thomas Kail
(of “In The Heights” fame), Dan Lauria, best-known
for the T.V. sitcom “The Wonder Years,” captures the
“essence” of his famous character in part because of
his leadership qualities. Lauria, a Brooklyn native,
was a captain in the Marine Corps during the Vietnam War. He played varsity football in high school
and went to college on a football scholarship. Asked
about the ways Lombardi remained connected to his
Italian roots, Lauria jokes: “He was a typical Italian.
He wouldn’t go to the doctor and he ate on the run
all the time.” Although Lombardi’s ethnicity is not a
main theme of the play, Lauria says he uses gestures
to communicate that aspect of the coach’s personality. “For instance, I have a line where I say, ‘Ancient
history!’ I throw my hands up in the air,” Lauria
explains, “and Judith mimics me.”
Many remember Judith Light for her starring
role in the television sitcom “Who’s the Boss?” Like
Marie Lombardi, she’s a New Jersey native. When
asked during a telephone interview to imagine
herself as one of player’s wives, gossiping about
Marie, she laughs. “She’s a little snooty, but she also

The play, says playwright Eric Simonson, “presents a very flawed man
who strives for perfection.”

W W W . N I A F. O R G

has some very good ideas,” Light says. “Marie tries
her best to be part of the community and make
everybody feel comfortable. She supports her
husband beyond anybody’s imagination.” Marie, who
died in 1984, was a comfort to other wives marooned
in Green Bay, but she was also a socialite who often
drank to excess. “You will understand from the play,”
Light observes, “that this is a woman who on the
surface looks like she has it all together but actually
underneath there are a lot of demons.” “Lombardi”
producer Fran Kirmser, who is “half Sicilian,” says
that Marie’s generous nature reminds her of her
aunts. “She took care of everybody and she paid a
price,” she explains. “That’s in the play and it will
resonate for women of any generation.”
Before rehearsals began, the cast and crew of
“Lombardi” traveled to Green Bay, Wisconsin, to
meet people who had known the Lombardis in the
1960s, and to soak up the atmosphere of the
Midwest. Producer Tony Ponturo was there. “The
people in Green Bay knew they were part of something very special,” he says in a telephone interview
from his office in New York City. “The Vince
Lombardi trophy is now [presented at] the biggest
sporting event in the U.S.” The winning team at the
Super Bowl receives the trophy, although Ponturo
says players and the public alike may not remember
the man for which it is named. Drawing on his
friendships with NFL executives, and his long and
respected career in sports marketing, Ponturo
convinced the NFL to be a producing partner, a firsttime venture for the league. It provides “Lombardi”
with access to NFL trademark products such as the
trophy, and free advertising among sports fans.
For Ponturo, “Lombardi” is a contemporary
story. Recalling the fact that Lombardi was in his
late forties when he joined the Packers, his first
job as head coach and general manager, Ponturo
says: “He was not an overnight success. That’s a
particularly important message for young people
who see athletes who are young superstars and
making a lot of money. There are only a handful
of people who have that opportunity.” Ponturo
believes that Lombardi, who died in 1970,
remained essentially Italian. “It’s very much in his
work ethic,” he says. “Also, being Italian means
being real and very direct. It’s the warm embrace,
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Judith Light, right, plays Marie Lombardi, who she says “supports her
husband beyond anybody’s imagination.”

the look in the eye; everything is on the table so to
speak.” The same might be said for Ponturo whose
famous geniality in football circles is often attributed to his Italian ethnicity.
Kail, who is not Italian, smiles when he is
asked how he achieved an understanding of the
challenges Lombardi faced in his personal life. “I
grew up in a Jewish family,” he observes in an
interview at a theater district cafè, “where there
are strong ties.” For Kail, the key to the play are
the universal themes which emerge from
Lombardi’s achievements. “This story is about the
sacrifice that one has to make to attain a level of
excellence,” he explains. “Our early relationships
form us and we play them out so many times
throughout the course of our lives. I think Eric
really understands that, and has illustrated it very
delicately and honestly.”
If “Lombardi” seems to harken back to an era
of innocence in football, or in American life,
Maraniss says: “That whole notion of how innocent
the past was is completely bogus.” So why is it
important to revisit a time “when pride still
mattered”? “Lombardi represents an era where
there was this sense of integrity,” the Pulitzer Prizewinning author replies. “That’s one of the ways
that the book and the play express a longing for
something that seems lost.” There is a theme
anyone over the age of 40 can appreciate. Younger
audiences for “Lombardi” will be able to imagine
Vince and Marie as a contemporary power couple
grappling with the spotlight.
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Italian Americans continue
service in Iraq
By Michael Luongo
Photos courtesy of Armand Cucciniello

B ACKGROUND

AND

H ERITAGE

Armand, 30, is from East Hanover, New Jersey,
near Newark and about 25 miles from Manhattan.
He has three grandparents from Campania, and a
grandfather from Sicily. Mark, 50, is Sicilian on his
mother’s side, Neapolitan on his father’s. He hails
from Boston, where he attended Harvard College,
before going on to graduate school at the Fletcher
School of Law and Diplomacy of Tufts University.
Armand also went to school in Boston, at Boston
University, before attending graduate school at the
Maxwell School of Syracuse University.
Italian is a language that Mark says he knows; he
used it while stationed at the U.S. Embassy in Rome
from 1994-1998. Armand says he knows “just a few

Armand Cucciniello on the roof of “Believer’s Palace,” the former
Ba’ath Party headquarters in Baghdad prior to the U.S. invasion in
2003. Under the building, Saddam Hussein housed an elaborate and
complex bunker system.

words,” of Italian, but he does speak other
languages, including Hindi. He has lived in India
twice, he said, “once as a student, then as a journalist
working for Dow Jones Newswires.” Both have traveled extensively for vacation and for their jobs.

C HOOSING S ERVICE

C HALLENGES

In an interview with Iraq’s Radio Sawa, Mark Storella discusses Iraq’s
refugee and internally displaced persons situation, explaining U.S.
efforts to promote repatriation and resettlement of refugees.
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I RAQ

Of the two, Armand has been in Iraq longer,
beginning his service in 2006, feeling Baghdad was
the place to be. He tells Ambassador that during that
year, “while working for a public relations firm in
Washington, I realized how much I was missing out on
what is, I believe, one of the most important foreignpolicy issues for my generation. I had a choice: be
there and hear about Iraq from the politicians and
‘experts’ in D.C., or be here and experience it.”
Mark moved to Bagdad towards the end of 2009,
after serving as Deputy Chief of Mission in Geneva.
He called Baghdad “one of our most important
diplomatic missions,” adding that in his position,
working with refugees, internally displaced persons
and humanitarian affairs he “can achieve a lot that
is positive. I thought I could make a contribution
here,” by coming to Iraq.
AND

S UCCESSES

Both find the work they do satisfying, but filled with
many challenges. Mark said, “in our work with
refugees and [the] internally displaced, we provide
concrete help to people every single day.” He added,
“the most moving thing is that we see a lot of Iraqis
who have made great sacrifices to support what we
have been trying to do here and who now face dangers
as a result of their association with the U.S. The stories
Ambassador
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Seven years after the U.S. invasion of Iraq, Italian
Americans can be found throughout the country —
in the U.S. military, various companies and nongovernmental organizations and of course, the U.S.
State Department. Although their service to country transcends ethnicity, many draw on their traditional Italian American values to motivate and
sustain them when away from home.
As an Italian American journalist, I have
remained attuned to that community while traveling
in the Middle East. In 2007, I met Armand
Cucciniello, Senior Press Officer in the Public Affairs
Section of the U.S. Embassy, at a press conference. I
remained in touch with Armand through my next
visit, the summer of 2009, where he introduced me
to Mark Storella, Senior Coordinator for Refugee
and Internally Displaced Persons Affairs, at the
sprawling new Embassy complex in Baghdad.
In this article, I chat with both Armand and
Mark about their work in Iraq, giving Ambassador
readers a behind-the-scenes view of life there — with
an added Italian-American perspective.
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An Italian American Leader in Iraq
Perhaps one of the most famous Italian Americans working in Iraq
is the one in charge. General Raymond T. Odierno is an Italian
American from Rockaway, New Jersey who began his military service
in 1976. General Odierno has served in various capacities in Iraq,
and he is considered the architect of the Surge, the U.S. military
counterinsurgency program begun in Iraq in 2007. In 2006, the
General received the National Italian American Foundation Special
Achievement Award for Military Service.

are sometimes incredible, including death threats,
abductions or even attacks on their families. Through
our refugee programs, we are able to offer protection
to many of these people through resettlement in the
United States. We are actually saving lives.”
In spite of this though, he adds that Iraq’s
dangerous conditions mean “our movements are
very limited,” which he finds frustrating. “A diplomat working in humanitarian affairs should be out
with the people of the host country, getting to know
them, trying to understand their concerns and their
problems. It is very hard to do that as much as we
would like here,” he said. He referred to the words
of President Barack Obama’s 2009 speech at Camp
Lejeune on ending the war, where the President
said, “‘there are few more powerful indicators of lasting peace than displaced citizens returning home,’”
something Mark with which agrees and feels is an
aspect of his work. Mark added that one of his “best
memories is of a village in Diyala Province where we
are building shelters for returnees and where I saw a
little girl once again playing in her family’s yard as a
new house began to spring up behind her.”
For Armand, one of the most satisfying things
about his job in Baghdad is “working with the
international press corps,” made of journalists
from the United States, the United Kingdom,
other parts of Europe, as well as Iraq and the
Middle East. He says his job is “essentially being in
between history and the people recording it. It’s
been a privilege that so few get to have in the
unfolding of such important events.”

many other American things I didn’t grow up with.
No baccala, no scungil, no calamari!”
It’s an Italian stereotype to be concerned about
food and family and Armand says, “everywhere I
travel, people claim food and family are important.”
He feels it’s a universal for people of every ethnic
background and cultural location. Mark mentioned
when he tries to do Italian cooking, such as making
pizza, in Iraq, he sometimes can’t get the ingredients
he needs. As advice to future travelers and workers
there he says, “one thing I have learned here in Iraq
is, if you happen upon some mozzarella at a store, buy
it all. You may not see it again for months.” Beyond
food though, Mark has found though that “Iraqis
sometimes remind me of my Sicilian relatives. They
are incredibly gracious as hosts. Like Sicily, Iraq has
a very conservative culture in which religion and
honor play very important roles.”
As for their reaction to his serving in Iraq, Mark
said his own family, “did not like it at first, but they
understand that as Foreign Service Officers we have
a duty to serve in places like Iraq.” Armand said, his
family thinks, “I’m completely nuts. But they’re all
very proud of what I am doing and what I’ve accomplished.” No one from the families of either have
visited them, but Armand said “a few friends have
looked into visiting. Once I tell them the price for
an armored cab ride from the airport to the ‘green
zone,’ they bail! I still can’t figure out why.” That
short trip costs about $800, he said, a reminder that
just because a place might not be a tourist hotspot,
certainly doesn’t mean it’s cheap to visit.

F OOD

L EAVING

AND

FAMILY
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Armand cited one particularly humorous chanllange — getting used to non-Italian American ways of
celebrating American holidays when he first arrived in
2006. “I remember my first Christmas, what became
one of three, in Iraq. They fed us turkey, stuffing, and
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In an interview with Iraq’s Arabic language television station Al-Hurra
TV at the station’s studio in Baghdad, Mark Storella discusses Iraq’s
refugee situation, explaining U.S. efforts to promote repatriation and
resettlement of refugees and internationally displaced persons.
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AND THE

F UTURE

Mark is scheduled to leave Iraq in 2011, but does
not yet know his next assignment. When he does
finally leave, it’s the camaraderie he will miss most.
“When you work, eat and live with your colleagues
as we do here in Iraq, you become very close to
them.”
Armand has already been preparing to leave Iraq
in September 2010. With almost four years of working here under his belt, he says he will also miss
many of his colleagues. His plan is “to move to
Manhattan, be closer to my family, and work in
media/public relations.”
He added he will also miss “being part of the
effort.” It’s a “platitude to say nothing will ever
compare to” working in Iraq, he said adding, “but,
well — given what I’ve experienced here — this is
certainly a tough gig to beat!”
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That’s Amari
With demand for classic liquers growing, restaurants are
pouring Italy’s traditional bitters for a new generation of fans
By Maria Garcia
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If your nonno dropped
peaches in a bucket of wine, and
after a few weeks poured the
mixture through a sieve and into
a bottle, he concocted his own
amaro. Nonna may not have
treated your stomachache with
that particular amaro, but if she
was an immigrant Italian, chances
are she had a bottle of viscous,
brown liquid in the pantry that
cured most of your childhood ills.
It tasted like cough syrup, but it
educated your palate for “bitters”
or, as Italians call them, amari.
Today, some amari are widely
distributed, such as Sambuca
(Rome’s anise-flavored liqueur)
and Campari (originated in
Novara and is citrus-flavored), but
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many are locally produced in
small quantities in every region of
Italy. All amari are made from
some combination of herbs, tree
bark, roots, fruits, vegetables and
flowers; generally, Italians drink
them “neat,” after a meal, to aid
digestion. Reflective of the Italian
tradition that friends and family
should linger a tavola following
lunch or dinner, amari also represent a modern trend toward artisanal cuisine.
The ingredients for these
distilled spirits, often called “digestivi” or “digestives,” are frequently
based on family recipes, handed
down from generation-to-generation, although some originated
with monks who studied the

Henry Davar, beverage director of New York’s
Del Posto restaurant, which serves amari on
its dessert menu. Davar suggests serving your
amari unaccompanied by other dishes.

medicinal properties of herbs.
Amari are folk remedies orignially made by women, and the
tradition of imbibing them as
digestivi dates back to preEtruscan times. Historically, they
were wine-based, but today amari
are most often produced from
ingredients infused into a grain
alcohol base. The mixture is left
to macerate for weeks or months,
then strained, and sometimes
distilled again to enhance the
flavor. Sugar, caramel, honey or
vin Santo (a sweet Tuscan wine) is
almost always added to amari,
and some are aged after the distillation process is complete. While
Italians drink amari straight, and
add them to espresso to make a
caffé corretto, they do so in small
quantities. Amari range from 25
to 90 proof.
Alexis Kahn of the French Culinary Institute points out that
bitters are more common than we
may imagine. “Almost every country has a fairly strong tradition of
consuming alcohol beverages,” she
explains, “which includes wine as
an accompaniment, but also
before-dinner and after-dinner
drinks. Many are said to aid in
digestion.” Kahn, who is the director of beverage education at the
school, and who sometimes collaborates with her colleagues at the
neighboring Italian Culinary Academy, says that in New York City
even “dive bars” have one or two
bottles of amari. “The bartender
may not know they’re called amari,
but if you ask for the amaro by

nalist. Beginning with the
sweeter amari, such as Tremontis (from Sardinia and made
with myrtle berries), a pleasing,
fruity blend, and Aggazzotti
(from Emilia Romagna), which
tasted like a bitter port wine,
Ammatuzzi moved finally to
Fernet Branca and Branca
Menta, which are considered the
most bracing. Branca Menta is a
complex amaro, mint-flavored
but peppery at the finish. “The
majority of amari come from the
North,” Ammatuzzi explains.
“Branca is from Milan, and is a
stomach-settling bitter.” During
the winter holidays, Otto serves
a homemade amaro, Mandor-

lino; it is a nocino, flavored with
green walnuts. Sweetened with
vin Santo, it is mild, with notes
of East Asian spices such as
cardamom and cinnamon. In
Italy, the unripened walnuts for
the making of nocino amari
(from the Emilia Romagna
region) are picked in June and
the nuts and husks are used to
achieve a woodsy taste.
Leonard LoRusso, wine
director at Convivio, which is a
stone’s throw from the United
Nations, likes to “interview”
customers before suggesting an
amaro. “I want to find out what
their palate is like,” he explains.
“For instance, I ask if they
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name, they’re usually on a back
shelf somewhere.” Asked why Italian amari are so popular now,
Kahn replies: “That’s an interesting question. I think there’s a
trend toward more classic spirits
and it’s covering everything from
an increased interest in classic
cocktails to one in classic dining.”
Henry Davar, the beverage
director at New York City’s Del
Posto Restaurant attributes the
interest in regional Italian
cuisine and wines to the restaurant’s founders, owners and
chefs: Lidia Bastianich, her son
Joe, and Mario Batali, their partner in several restaurants. “Most
people thought of Italian cuisine
as Italian-American cuisine until
the 1990s,” Davar observes,
“when Lidia and Joe Bastianich
and Mario Batali made [names]
for themselves in New York.
Then people started paying
attention to Italian cookery.”
Davar always suggests that amari,
which appear on the dessert
menu at Del Posto, be served
unaccompanied. He finds that
many customers enjoy being
educated to the tradition. “If a
guest learns to appreciate the 20
regions of Italy at Del Posto,
then they understand Italian
cuisine, and they want to
continue that education.”
Dan Ammatuzzi, the wine
director at Otto (also a
Bastianich-Batali restaurant) in
New York City, held a mini
amari tasting for a curious jour-
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Alexis Kahn of the French Culinary Institute
says many bitters are intended to aid digestion.

complex. “Hmm,” Davar says,
“you definitely have an Italian
palette.” Davar, who is Georgian
and Russian (and married to an
Italian), prefers a sweeter amaro
after dinner, but then as a child
he was not given brewed oregano
flowers for his sore throats, nor
did he get a spoon of what was
probably a home-brewed amaro,
cento erbe (“100 herbs,” made with
rosemary, sage, laurel and basil),
for a stomachache. Chances are
his uncle did not hide a bottle of
Anisetta Meletti (an amaro from
Ascoli Piceno) in the pantry in a
futile attempt to keep it from his
nieces and nephews.
A final note on amari comes
from Chef Guido Magnaguagno
at the Italian Culinary Academy.
He writes in an e-mail: “At the
end of a heavy meal, it is custom
and good breeding to serve
amari as a digestive aid. Italians
think that amari have intrinsically healing powers for the
digestion because of the herbs
and roots used in the process of
making them. Furthermore,
sugars tend to ferment and
create gas and acidity in the
stomach. The bitterness of amari
balances that problem, thus
helping digestion.”
Ambassador
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smoke, and if they do, I know I
can go to the bitter end of the
amari spectrum.” Convivio,
which specializes in fine Southern Italian cuisine, serves dozens
of amari from a cart that is
wheeled to the table. “If it’s a
customer’s first time tasting an
amaro and it’s bitter, they’re
shocked,” LoRusso says. “Sweet
ones get a better reception.”
The “sweet end” is generally
considered Montenegro, which
is from the Emilia-Romagna
region. It is often recommended
to first-time amaro customers
who would ordinarily end their
meal with a port wine.
Fine Italian and continental
restaurants polled in New York
City stock the classic amari, such
as Averna (a semi-sweet, floral,
Sicilian amaro), Campari, Cynar
(made from artichokes, tasting
bittersweet and herbal),
Tremontis and Fernet Branca
and Menta. Some had Limoncello, a sweet, lemon-flavored
amaro from Capri. Prices at Del
Posto, where amari are served in
sherry glasses, range from $8 to
$12, relatively inexpensive when
one compares them to grappa,
another popular after-dinner
drink. Grappa, which is made
from grape pomace (what’s left
over after grapes are pressed for
wine), is a brandy and a digestivo, but not an amaro. A snifter
of oak-aged grappa starts at $20
in most upscale restaurants in
the city. In liquor stores, amari
retail for between $25 and $40,
but it’s best to sample some
before you buy. At Del Posto,
you can choose three from the
dessert menu for $21.
On a 103-degree summer
afternoon, Henry Davar, looking
crisp in his a suit and tie, brings
several amari to our table. After
the formal part of our interview,
he slips into his role as sommelier
and asks how many amari I have
tasted and which ones I prefer. I
reply that of the 20 I sampled in
the past few days, I liked the
“bitter end,” the Fernet Branca.
That’s when Davar pours a glass
of Santa Maria al Monte (from
the Liguria region). I like it. It’s
delightfully herbaceous and
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In Sicily,
the evolution of a rebel
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By Maria Garcia

32

Italian filmmaker Marco Amenta was in college
when his father, a physician, stood poised for an
appointment to the top position at a Palermo hospital. It represented the crowning achievement of a
long career in public health for Nino Amenta, but
he was shunned in favor of another doctor with
reputed ties to the Mafia. Dr. Amenta quickly
retired, and died a year later. “I think his cancer was
related to his depression,” his son recalled on a
recent summer afternoon in New York City.
Amenta’s film, “The Sicilian Girl,” opening that day
at Film Forum, begins with a dedication to “a nostro
padre, Nino,” the sentiment of the writer-director and
his sister Simonetta, a producer on the movie. “The
Mafia affects everyone in Sicily,” Amenta observes.
“It survives because of our silence. The less we talk
about the Mafia, the more they live.”
“The Sicilian Girl” is a narrative film inspired by
the life of Rita Atria, a teenager from a Mafia family
whose testimony put dozens of clan members
behind bars in Italy, and whose diary is still being
used in Mafia trials as state’s evidence.
Amenta’s first film about Atria and her family
was a 1997 documentary, “Diario di una Siciliana
Ribelle.” In real life, Atria became a “collaboratrice
della giustizia,” an official term in Italy for those who
collaborate with police against the Mafia. Along with
her sister-in-law Piera Aiello, Atria became a witness
Ambassador

after Nicola Atria, her brother and Piera’s husband,
was killed in 1991. Nicola planned to avenge the
murder of their father, Vito Atria, who had been a
don in Partanna, Sicily. Vito was shot by a rival
family member in 1985 when Rita was 11 years old.
“The Sicilian Girl,” fictionalizes these events and
portrays them from Rita’s point of view. Eschewing
Partanna, Amenta filmed in Palazzo Adriano, the
picturesque Sicilian village that was the setting for
Giuseppe Tornatore’s “Cinema Paradiso.”
The movie, which will be released on DVD in
November, begins when Rita is an adolescent. Her
father, the well-regarded Don Michele (Marcello
Mazzarella), has a confrontation with an official investigating a Mafia-related murder in their town. Rita,
renamed Rita Mancuso (Veronica D’Agostino) in the
movie, defends her father by shouting at the investigator and hurling food at him. The don is later
murdered, and the film moves forward in time to
Rita’s teenage years when she is dating her childhood
sweetheart, also a Mafioso. Rita’s brother is plotting
the family’s revenge for his father’s death, but he is
killed before he can carry out his plan. After he dies,
Rita travels to Palermo to offer her eyewitness diaries
to the Chief Magistrate, the same man who stood up
to her father years ago, and who is now a famous antiMafia judge. Raids on Mafia interests begin, and Rita
is forced to enter witness protection.

Photo courtesy of Music Box Films.

ON FILM

Veronica D’Agostino as Rita in Marco Amenta’s “The Sicilian Girl.”

A scene of Rita’s childhood, prior to her father’s murder.

Marco Amenta, left, director of
“The Sicilian Girl” on the set.

ON FILM

“The Sicilian Girl” presents a novel portrait of
the Mafia as a relentlessly oppressive force in the
lives of women. As Amenta illustrates, women’s
complicity in la omertà, the conspiracy of silence,
and their responsibility for raising the children to
honor it, anchors them to traditional roles and to
an insular existence inside the clan’s sphere of
influence. They are indisputably victims, as
Amenta proves through Rosa (Lucia Sardo), his
fictionalized portrayal of the real-life Giovanna
Cannova Atria; in a distortion of the values Italians
hold so dear, Rita’s mother deserts her in order to
honor the memory of her husband and son. Rosa
also highlights the heroic proportions of Rita’s
decision not to remain silent, to permanently
sever all ties to her family, and to risk death.
Amenta obviously believes that Italy’s salvation lies
in the hands of those who have always been at the
center of Italian family life — le donne, the women,
who in liberating themselves will restore la patria
for all Italians.
Ambassador
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In a wonderful performance reminiscent of
Anna Magnani, D’Agostino (“Respiro”), born on
the Sicilian island of Lampedusa, brings to life a
fiery, young woman who is at first motivated by
revenge. “Atria did not fight for justice right away,”
Amenta observes. “She was not an intellectual. She
was a little animal, raised in a Mafia family.
D’Agostino gets that right. She’s very genuine.” The
actress speaks in dialect, as does most of the cast.
“Mafia people do not speak standard Italian,”
Amenta explains. “I wanted actors who were Sicilian
and spoke the dialect accurately.” Gerard Jugnot
(“Paris 36"), cast against type as the Chief Magistrate, is a French actor well-known for his comedic
roles. In real-life, his character was Paolo Borsellino,
murdered in his Sicilian hometown in 1992,
presumably by the Mafia. “Everyone in Italy knows
it’s Borsellino,” Amenta says, “so they would expect
an Italian actor to mimic him. I picked Jugnot
because I wanted acting.”
When Rita Mancuso makes her first appearance
as a witness in the Palermo courtroom, she must
admit that the father she idolized as a girl was a
Mafioso, no different than the men she will now
testify against. For that unforgivable sin of betrayal
of family, Rita’s mother abandons her, just as Atria’s
mother did. “She is a victim of her culture,”
Amenta explains. “Accepting Rita’s rebellion would
be a denial of her whole life.” In the end, it is the
Chief Magistrate who becomes Rita’s protector and
friend. “But that judge also has a journey,” the filmmaker says, “because in the beginning he treats her
as a witness, not as a girl.” When the police shred
Rita’s identity card in her first safe-house apartment
in Rome, they think of her as a Mafiosa, and Rita

Photo courtesy of Music Box Films.
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Mario Pupella as Don Salvo in Marco Amenta’s “The Sicilian Girl.”

still thinks of herself that way, too. “Even if she
doesn’t know it consciously at the beginning,”
Amenta says of his heroine, “she wants to get out of
that macho and violent world.” After the trials
begin, the Chief Magistrate is killed in a bomb
blast, and Rita suddenly realizes the true breadth of
her transformation.
Amenta’s screenplay explores the epic proportions of Rita’s story, while D’Agostino’s performance
grounds it in the reality of a 17-year-old girl whose
heroism shrouds her even more than the black
dresses of mourning she wears for her father and
brother. “Most people follow the path made for
them by their parents or their family, but they follow
it with some bitterness,” Amenta says. “Rita could
have lowered her eyes like her mother and all the
Sicilian women who accept the Mafia, but she
changed her fate.” Destiny is represented in
Amenta’s use of color, with “The Sicilian Girl”
changing from the sentimental, burnished rainbow
of Rita’s childhood to the pale hues of teenage
uncertainty in the apartments to which she’s
confined as a protected witness. The movie’s visual
style also progresses from carefully edited vignettes
to handheld indecisiveness (in talented cinematographer Luca Bigazzi’s camera work) as Rita plumbs
the depths of her dramatic reversal.

33

++
In Little Italy, an urban
game finds new roots
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Text by Erik Pisor
Photos by Greg West
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A racquetball, broom handle, a street and friends.
Years ago these four components were the ingredients needed to play an urban sport popular
among Italian-American youth living in urban areas
such as New York City.
The urban sport: stickball.
Today the sport remains popular among certain
youth and adults in New York City, Florida, and
Puerto Rico; however, stickball’s popularity has
spread far as San Diego — where the city’s “Little
Italy” neighborhood has played host to an annual
stickball league and tournament since 1998.
“Stickball adds to the authenticity of Little Italy.
We couldn’t think of a more urban game,” said
Tom Di Zinno, a Little Italy Association board
member responsible for steering the league to the
neighborhood. “To bring a game to the area that
has an Italian American background…it’s an
homage to the past.”
Located just north of downtown San Diego near
the waterfront, the neighborhood of Little Italy is an
area that features an increasing number of Italian
business owners and residents, said Christopher
Gomez, district manager for the Little Italy Association of San Diego.
Currently the Little Italy stickball league has six
nine- to 10-player teams who play a five-month regular season spanning April through August. The
league also hosts an annual Festa tournament and
coordinates a 16-team Labor Day tournament every
three years.
“We’re the only organized group that plays in the
original settings — on the street with buildings
Ambassador

around,” said Di Zinno. “To use a building or a tree
makes for great back-and-forth arguing. That’s
where the fun is.”

S AN D IEGO S TICKBALL H ISTORY
Stickball in San Diego dates back to the late
1980s when stickball hall-of-famer Bobby Ortiz
moved to the city. Ortiz formed a team, dubbed the
San Diego Knights, who traveled yearly to play in a
Memorial Day stickball tournament in the Bronx,
according to WestCoastStickball.com
During that time the San Diego Knights were the
only team in San Diego. However Ortiz taught the
game to others including local fireman Willie Blas,
who traveled to New York in 1995 to check out the
Memorial Day tournament. “The following year I
brought a team to New York,” Blas said, adding they
were the first Southern California team to make it to
the championship game.
Upon his return to San Diego, Blas pushed for a
San Diego stickball league.
The idea didn’t sit well with downtown officials.
However board members of the Little Italy Association of San Diego — including Di Zinno —
welcomed the idea, and aided Blas in obtaining
street closure permits and establishing the first
eight-team tournament.
“When I heard about guys playing on local fields
I invited them into Little Italy to play the way we did
as kids (in the street),” said Di Zinno, who grew up
in Cleveland and played a slightly different type of
stickball dubbed “stoop ball.”
“This form [played in Little Italy] is the classic

form,” Di Zinno said, explaining the hitter bats the
ball to fielders who are in front of him. The fielders
are positioned as they would be in a baseball game,
and the batter runs the bases.
Because stickball is played on Little Italy streets
that are lined with condominiums, apartments, businesses, and cars, the support of the Little Italy Association is key to the league’s success.
The Little Italy Association assists the league when
in filing for street closure permits and provides insurance for the league players, according to Gomez, who
added that the league pays a fee for insurance coverage in case of the occasional smashed window.

S AN D IEGO L EAGUE
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The yearly league currently has six teams, typically each consisting of 10 players, who participate
in a five-month regular season during spring and
summer, and a two-month pre-season in February
and March. Players’ ages range from 16 to 55.
“Six or seven years ago, there were a lot of older
[Italian American] guys who played to bring back
their youth. Now we have a lot of high school- and
college-age teams,” Di Zinno said. “We’ve generated
a whole new generation of players.”
While the majority of current players aren’t Italian
American, roughly six players per team are “hardcore”
and play in every league game, said Blas, who is 49
years old and a former minor league baseball player.
One of those “hardcore” players is Greg West, a
26-year-old physical education student teacher and
junior varsity baseball coach at El Capitan High
School in Lakeside, California, who along with Blas
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currently runs the league. A former college baseball
player, West’s first tournament was in 2002 when he
played on a team with a dad of his friend. Since
then, he’s been hooked.
“I like the speed of the game, the camaraderie
with the guys and meeting people I would have
never met,” West said. “The guy that will be my best
man is someone I met through stickball.”
West’s current team, the “Whompers,” has had
the same nucleus of four or five players since the
team’s formation, while Blas’ team the “Tribe” is
comprised of some of his nephews.
Maintaining a core group of players appears to
be a recipe for national stickball success, as the
Whompers were the first San Diego team to win a
national tournament: the 2009 Labor Day Weekend
Stickball Tournament in Miami, Florida. The 16- to
17-team tournament occurs annually and rotates
locations from Florida, Puerto Rico and San Diego.
Locally, San Diego’s Little Italy plays host to an
annual Festa Tournament held annually on the
Sunday of Columbus Day weekend in addition to a
Labor Day tournament held every three years.
Unlike the Labor Day tournament, the annual
Memorial Day tournament always takes place in the
Bronx. According to Blas, players from several San
Diego stickball teams typically combine to form one
or two teams for that tournament, which attracts a
total of about 20 teams from around the country.
“[Stickball is] a time-honored game for all ages
that draws attention to [Italian-American] culture,”
Gomez said.

ON SPORTS

Photo courtesy of West Tenn Diamond Jaxx

Player Alex Liddi

From Italy to the Big Leagues
Born on the Italian Riviera in Sanremo, Alex
Liddi never really played soccer like all the other
boys his age. Instead of following the exploits of
heroes such as Roberto Baggio and Francesco Totti,
Liddi looked up to the likes of Chipper Jones and
Ken Griffey, Jr. while dreaming of becoming a
professional baseball player in the United States.
“All of the kids my age would say how different I
was,” Liddi said. “They would always tell me I was
crazy for wanting to play baseball instead of soccer.”
Liddi was introduced to America’s pastime when
he was very young by his baseball-adoring family. He
started to play at age five and by the time that he
was in his teens, he was suiting up for the Italian
National Team.
In 2005, not even a month after his 17th birthday,
Liddi was signed by the Seattle Mariners after meeting with scouts Wayne Norton and Mario Mazzotti
while playing in a tournament that was held by Spain.
Upon entering professional baseball, Liddi had
already made history. He was the first Italian-born position player to ever suit up in the pros. Not to mention
that Liddi, a third baseman, would soon be regarded
as one of the top prospects in the Seattle farm system.
In 2009, Liddi appeared for the High Desert
Mavericks in the California League and ripped the
cover off the ball with a .345 average, 44 doubles
and over 100 RBI. He followed that up by leading
the Southern League with 92 runs batted in for the
West Tenn Diamond Jaxx during the 2010 season.
“All of the RBI just depends on your teammates,”
Liddi said. “A lot of guys are getting on base. I really
appreciate the way my teammates play for me.”
At this rate, Liddi could make it to the major

leagues by this time next season. He would be the
first person ever born in Italy to play baseball at the
highest level.
“The major leagues are always on my mind, but
I’m just trying to work on what I’m doing,” Liddi
said. “It would mean a lot to me and everybody back
at home. My family follows me everyday, and they
love watching baseball.”
Liddi also has a close friend nearby on whom he
can rely on for guidance. Alex Maestri is a pitcher in
the Chicago Cubs organization and was the first Italian-born pitcher to play in the pros. Maestri started
this year with the Double-A Tennessee Smokies, in
the same league as Liddi before being sent down a
level to the Daytona Cubs.
“Maestri had a tough season, but he will bounce
back,” Liddi said. “He’s always one of the best pitchers on every team he plays for, and we will play in
the major leagues together one day.”
Liddi and Maestri have been friends for about
seven years and met while playing on Italy’s National
Team. They also got to suit up alongside one
another for the Italians in the 2009 World Baseball
Classic. While Italy didn’t have much success against
some of baseball’s world powers, Liddi will always
remember his experience.
“It was something that I’ll always have a memory
of,” Liddi said. “It was one of the best things that’s
happened in my life so far.”
Liddi, who Baseball America ranked as the
fifth-best prospect in the minor leagues for the
Mariners, may be having many more everlasting
experiences as he makes his ascent toward big
league superstardom.
Ambassador
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By Wayne Randazzo
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You may worry about passing down family photographs,
your mother’s silver or your father’s pocket watch. But your
family’s Italian American heritage is just as important.
By giving your children and grandchildren the gift of
membership to the National Italian American Foundation,
you’ll ensure that they’ll inherit their true birthright – a proud
history, opportunities to study the language of their ancestors
and a connection to others who share their heritage.
Contact NIAF today at www.niaf.org and click “Support
NIAF” or call 202-387-0600 and ask for “Membership” to
find out how you can share your ancestry today.

Across

Scoring all four points in a bocce frame is
known as a _________.

16 The team who originally tosses the pallino,
whether successfully or not, throws the
first _____________.

3

Consecutive or ____________ throws by
teammates shall be at the option of the
players.

Over ______ million people play bocce ball
across the U.S. in organized leagues.

17 Number of points that constitute a game.

4

18 You don't have to be __________ to play
bocce.

_________ is lofting the ball in the air
beyond the center of the court.

5

The match shall begin with the flip of
a coin between the ________ from
each team.

9

All __________ should be made from the
inside dimensions of the bocce ball to the
inside dimension of the pallino.

A team may make _______ substitution
per game.

10 the International Bocce Association is
located in this city in New York state.
12 California city reputed to be the home of
the largest bocce club in the U.S.
with 14 courts and more than1,200
members. (Hint: birthplace of baseball
icon Joe DiMaggio)
13 The player may step on, but should not
step over the __________ before releasing
the pallino or bocce ball.

19 A player may toss the pallino any distance,
so long as the pallino passes the
__________of the court and does not hit
the back wall.
20 Many believe bocce originated with the
_________.

11 The teams playing will _________ their
own games.
15 The winner of the coin flip may have the
first toss of the ________ or choose the
color of the balls.

Solution

Ambassador

W W W . N I A F. O R G

The target ball in bocce is called a
___________.

Down
2 casino
3 alternating
4 Shooting
5 captains
9 measurements
11 referee
15 pallino

8

2

four
bocce ball
twelve
Italian
center line
Romans

7

14 Maximum number of players on a bocce
team.

14
16
17
18
19
20

6

Down

Should a player's bocce ball make contact
with the _____________, the bocce ball is
considered a dead ball on impact and is
removed from play until the end of the
frame.

Across
1 backboard
6 two
7 pallino
8 one
10 Utica
12 Martinez
13 foul line

1

CROSSWORD PUZZLE

Having A
(Bocce) Ball!
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John Cabot University
An American university in the heart of Rome

Bringing cultures together.
www.johncabot.edu

photo “ponte sisto” by Pino Moscato (www.pynomoscato.it)

WHAT ITALY HAS GIVEN TO THE WORLD

Leonardo - Michelangelo - Columbus - Marco Polo - St. Francis of Assisi - Marconi - Galileo
Montessori - Verdi - Puccini - Caruso - Pavarotti - Dante - Machiavelli - Lagrange - Fellini
Mastroianni - Loren - Valentino - Versace - Armani - Caesar - Cicero - Seneca - Garibaldi
Modigliani - Fermi - Petrarca - Manzoni - Vespucci - Raphael - Caravaggio - Vivaldi ...
JOHN CABOT UNIVERSITY PASSES ON TO THE NEXT GENERATION

At John Cabot University, an American liberal arts university located in the heart of Rome,
students graduate with one of our 12 Bachelor of Arts degrees while appreciating Italy’s cultural
heritage, learning Italian, undertaking internships, and preparing for an international career or
graduate studies. JCU also offers an exceptional study abroad experience in Rome.
Contact: admissions@johncabot.edu
or call our U.S. Toll Free Number: +1 (866) 457-6160
John Cabot University . Via della Lungara 233 . 00165 Rome . Tel: +39-06-6819121
JCU is accredited by the Middle States Commission on Higher Education (www.msche.org)

Give the gift of membership
H ELP

FRIENDS AND FAMILY JOIN

T HE N ATIONAL I TALIAN A MERICAN F OUNDATION

The National Italian American Foundation
(NIAF) is a nonprofit organization dedicated to
preserving the heritage of an estimated 25 million
Americans of Italian descent, the nation’s fifth
largest ethnic group.
NIAF funds scholarships and grants; supports a
variety of youth programs; researches Italian-American history and culture; promotes a positive image
of Italian-Americans and works towards ending
negative and stereotypical portrayals in the media;
encourages the teaching of the Italian language in
U.S. schools; and promotes closer economic, political and cultural ties with Italy.
The Foundation also works closely with the Italian American Delegation of the U.S. Congress in
addition to the White House and federal agencies
on issues important to Italian Americans and all
Americans.
NIAF has several levels of support to accommodate all contributors. The highest level, the NIAF
National Council Network, consists of Italian-American men and women in business, government,
education, the arts and a variety of other professions.
Find which level of membership makes the best gift!

I would like to give the gift of the NIAF Newsletter
and Ambassador magazine, as well as help support the
work of the National Italian American Foundation.
❑ $25 Student (under age 24) ❑ $45 Associate
NIAF National Council Network Membership Levels*:
❑ $250 Silver ❑ $1,000 Gold ❑ $2,500 Platinum
* Note that the NIAF National Council Network is the only membership
group within NIAF. Our Council membership is a contribution which is
tax-deductible to the extent allowed by law.

Recipient Information
Name: ______________________________________
Spouse’s Name*: _____________________________
Address:_____________________________________
____________________________________________
____________________________________________
E-mail: ______________________________________
Business Phone: ______________________________
Home Phone: ________________________________
* Spouse is automatically included for Council members.

Billing Information
Your Name:__________________________________
Please make check payable to The NIAF and send to:
The National Italian American Foundation
1860 19th Street NW
Washington, DC 20009
If you prefer using your credit card, please supply
the following information below:
❑ Mastercard

❑ Visa ❑ American Express

Credit Card Number: _________________________
W W W . N I A F. O R G

Expiration Date:______________________________
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____________________________________________
Name (as it appears on card)
Signature: ___________________________________
For additional information, contact
For additional information, contact
Inita Fowlkes at 202-387-0600 or inita@niaf.org.
Ambassador
You can also join NIAF by visiting www.niaf.org/membership.
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