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WHAT YOU DON’T KNOW ABOUT ITALIAN FOOD!

(continued from the article inside)
6. Italians worry about digestion, so they include something to settle their stomach in every meal.
A good example of this is their use of fennel, licorice, and anise, which you can find in most Italian meals. Our Italian food quide told us that
fennel and orange are perfect together for a refreshing summer salad.
7. If you touch the produce at an Italian green grocer, they will yell at you. Unlike American grocery stores, where you pick up every piece
of produce and examine it carefully, Italian markets and green grocers do not like their customers touching the produce. All the produce is
assumed to be fresh and of good quality, if you touch produce and put it back, you’ll be yelled at.
8. Italians often have their dessert pastries in the middle of the day. Pastries like sfogliatelle (lobster tails) and quandi (fried eqg dough pas-
try shaped like a glove topped with powdered sugar) are normally eaten during the daytime. Italians prefer to have cakes, gelato, tiramisu,
and other soft desserts after dinner. Tip: Want to feel super Italian? Order your coffee after dessert. Most restaurants in Italy will not serve
you coffee with your meal or dessert. Want a cappuccino? Order it before 11 a.m. Italians view it solely as a breakfast drink, and make fun of
tourists that order it throughout the day!
9. Authentic balsamic can cost you upward of $100. True balsamic isn’t the stuff you find at Trader Joe’s. It’s aged at least 12 years and is
almost as thick as honey. Gold label balsamic can cost you 5200, but you can also find authentic versions for cheaper (around S45-550).
10. They eat prosciutto and other meats more often than pepperoni. If you haven’t tried prosciutto (Italian ham), you’re missing out. You
can add it to just about anything and it will taste amazing, but the easy and flavorful way to do it is simply to wrap a piece around a slice of
cantaloupe and serve it as an appetizer, just like they do in Italy.
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Letter ﬁfom the President

Ciao to my Brothers and Sisters ...

The daffodils are beginning to bloom, the Robins are singing --- and to me, that sounds like Spring is in the air (1 hope) and all is right with the world
(well, may’oe not all)! Spring, they say, is a time for ‘new’ beginnings - of Just about evevything.

Ina coup[e of months, the Grand Lodge of Mavyland will celebrate its 100th Bivthday. That means we will be ‘beghfming’ our next 100. Amazing.
1 know 1won't be around to witness the next one hundred, so, since 1 am here to celebrate this 100, 1 suggest we end this first 100 with a bang!

On Satwday,]uly 18, 2020, the same exact date of its Charter, we are ce[ebrating with a dinner and dance. 1t not on[y celebrates 100 years, but it also
celebrates all of those who came before us - who put in the time, energy, dedication and most of all love for the Ovder Sons (and Daughters) of ltaly in
America - getting us to this magnificent feat!. The OSIA is the oldest Italian American organization in the United States and Canada. PLEASE join us
and show your support fov the Order. (See the ad inside of the newsletter for details.)

Other upcoming 2020 events: July is ‘Italian Heritage Night” at Ripken Stadium, celebrating our Grand Lodge scholarship winners, and all local lodge
winners as well. August is the Grand Lodge Crab Feast; September is the Grand Lodge Memorial Mass (St. Leo’s) followed by lunch at Chiapparelli’s in
Little Italy (September 13); October is the Columbus Day Wreath Laying ceremony at the Columbus Piazza in Baltimore, followed by an Italian Festival
in Little taly; November we rest; December is the ‘annual’ Grand Lodge Christmas party — all are invited to attend. Remember to support your ‘local
lodge’ events, as well. There are some pretty darn good ones out there! ( More info will be forthcoming as we get closer to each event.)

As you can see, we'll be ’ousy. 1 HOPE that YOU will Jjoin us in some of these events. 1t’s very important that we keep our heritage and culture alive and
well. Showing your support and becoming a member of the Order truly helps in making that happen. Think about it.

Wishing you a very Happy Easter — and happy Spring. God Bless.

Fvaternaﬂy and Sincere [y,
Anita Lombardi Riley

do[cevitaap@vevizon.net

New President of the Annapolis Lodge,
Ray Gamble (to the left).
New President of the Belair Road Lodge,
Martin Fuhr (to the right).
New President of the Harford County Lodge,
Debbie D’Adamo (not shown).
New President of the Ocean City Lodge,
Vincent Mollicone (not shown).
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LODGE #2673 LODGE #2475 LODGE #2286
1 Mike Wallace 16 Dawn Bintz 1 Mark Colaianni 17 Stephanie Patti
PRESIDENT JOHN DIBATTISTA PRESIDENT CASI LOMBARDI PRESIDENT MIKE CASTINO
idargentibizeroup@aol.com octoberaprilll@verizon.net paisan@comcast.net 2 Casi Lombardi 17 Keyvree Junprom 2 George Shaw 18 Tracy Scagliarini
l//“ ? 3 Kelly Riley 18 Sharon Bielski 3 Kirk Miller 19 Charlie Ferraro
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e%/l(y)ﬁ/&} gj///i(/(l/n/’ t/-//(]i_”//’({”[(/};28/é””(y 4 Ralph Petragnani 19 Betty Leitch 4 Jo Palermino 20 Tony Zaccaria
ODGE
LODGE #2225 LODGE #2236 PRESIDENT WILL AMATRUDA 5 Joe Russo 20 Charlie Ferraro 5 Ann Angeletti 21 Stephanie Patti
PRESIDENT RAY GAMBLE PRESIDENT THERESA FERRANTE X X g ) 5 | by Chamberlai - o
hrgamble@gmail.com ferrantetheresa@comcast.net willtamg88@hotmail.com 6 Andy Maggio 1Joe Riley 6 Kathy Chamberlain R. Paniccia
‘ — 7 Joyce DiPietro 22 Blake Brooks 7 Mary DecCarlo 23 Bradley Chang
Y, . %,/, . (/% @(’(%Hl' 6/(/ 8 Ron Kashkashian 23 Stephanie Gewont 8 Michele Ment 24 Barbara Willich
LODGE #2459 LODG/E H2266 P LO\?GE #24M4 9 Belair Road Lodge 24 Janice Colus 9 Kelly Conway 25 Gerry Maggio
RESIDENT VINCENT MOLLICONE
PRESIDENT ANTONIO SPEZIO PRESIDENT SALVATORE PRETE vinniem1@comcast.net 10 Mick Bush 25 Mary Louise Embrey 10 Natasha Brooks 26 Keith Wilson
spezioka@verizon.net bigsam_408@verizon.net 115h Patt 6 Bob Radford 11T Church 7 Joe B
awn Patten ob Radfor eresa Churc oe Boncore
RV YR 72 (@ jslu ' /C; B 207, 12 Al Ferraro 27 Nancy McMullin 12 Fran Transparenti 28 Amanda Chang
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LODGE #2265 LODGE #2464 LODGE #2292 13 Barb Graziosi 28 Rosemary Gear 13 Arthur Gentile 29 Ellen Whittaker
PRESIDENT MARTIN FUHR PRESIDENT DEBBIE D’ADAMO PRES]PENT_ GIOYANN[ EVANS 14 L & E Nunziati 29 Brandi Zellhofer 14 Tony Verdecchia 30 Bart Gewont
th 08@hotmail siciliangiovanni@aol.com
e_one otmail.com 15 E. M. Bush 30 Jay Kram 15 Pat Novak 31
hrate ()/ reers 16 Luke Roeder 30
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ANTHONY MONTCALMO ...ttt ettt ettt ettt ettt a ettt a et eea e e ae et e et e et e et e et e es e et e etees e et e eseese et e ete et e esees e et e et e et e eaeese et e eseeseeseeseeseeseaseeneas FIRST VICE PRESIDENT

Louls F. MARZULLO ......... ..SECOND VICE PRESIDENT
GERALD PANTALEO . ....ctttttttttiiiiiesaeeeeeeeeeeeeeeeeee et teteattaataaa s aaaaaaaaeeeaaeeeaaeesessssssess i aaeaeeeaeaeaeeeeeeeesssssssssstansn s aaeaaeeeeeaeeeeeeeeeseesres THIRD VICE PRESIDENT
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MICHAEL TRANSPARENT.....cuiitiiii ittt ettt ettt ettt et e et e et e e et e es e e et e e st e e s s e e s e e s e e st e e st e et e et e e st e es s et e e s e e st e ese et e ess s esseeseebeeneeeaseae e ORATOR 2T Yol Y 7 7 Ye ) ONTRCH
ROSALIE RANIERI.............. . RECORDING SECRETARY @&11&% K@-f Skl (— /-.;, 45 o
SUSANN PALAMARA..... ....FINANCIAL SECRETARY e SE SOt R TLETAEIN
FRAN TRANSPARENT L. .1 tttttttttteeeeeeesiittteteeeeeeaasasatteaeeeaeaeasaaassstsseeseaeeaeseaasssnsseseeeeeesasansasssseeeeeaeeeaansssssseeeeeaeaeaannssssssseeeeeeesannnnsssseseeeeeesanannnnnns TREASURER L

, - - 1 Camillo DiCamillo 16 Bryan Belli 1 Tracy Scagliarini 16 Bob Radford

(’//{//f’ e,%’//d/(fm’ . /// @1/7(‘ Y
ARLINE PANAGGIO ...ttt 84 h L8484 h bbb HEAD TRUSTEE 2 Tony Huckstein 17 Krista Boughey 2 Mary Oldewurtel 17 Cecile Fraser
CAROL ROSSI CONN ...ttt ettt et e e oot e e et e e e e e e e et e e e eae e e e STATE TRUSTEE
DOLORES GREGORY STATE TRUSTEE 3 Casi Lombardi 18 Jerry Kerner 3 John Fratta 18 Josephine Spezio
MIKE PETRECCA........... STATE TRUSTEE
TONY WALMSLEY ..ttt 8 444 L 8L h s bbb STATE TRUSTEE 4 Dolores Gregory 19 Mary Jo Nadeau 4 Mike Petrecca 19 Betty Sandquist
JOHN BARBO ...ttt ettt ettt ettt et ettt ettt ettt ettt ANNAPOLIS LODGE 5 Christine Zohlen 20 Paul Polo 5 Tracy Scagliarini 20 Patricia Scalice
TERESA DONNELLY..... .LITTLE ITALY LODGE . . .
VIC LOMBARDI.......... ...DOMINIC FORNARO 6 Aela Riley 21 Connie Miller 6 Stephanie Patti 21 Charlie Ferraro
ROBERT TAYLOR .. .LITTLE ITALY LODGE . .
SUE WALMSLEY ..ottt et s e et e e et e e e e e e e e et e e et e e e e e et e e e e e e e e e e e e e e et et et e e e e e e e e e e et ettt et e et LITTLE ITALY LODGE 7 Jo Saunders 22 John Barbo 7 Kathy Chamberlain 22 Mary Transparenti
GIOVANNI EVANS (ALTERNATE) «...ouvittitteeteteteeteeteeteeteeteeteete et e eae et eete s et et et et e et et eete s e et et et e et e ete et e s e etees e s e eteeseeeeeseeseeaeeneenean TOWSON DULANEY LODGE ) ) . . .
TINA WITTSTADT (ALTERNATE ... eeeeeeeeeeeeeeeeeeee et et ee et e e eee e eeee e e eee e e e e e e e s ee e e et e e e e e e e e e e e e e e et e e e e e eeee st e e eeeeeeee et et ee e e s eeeraea BELAIR ROAD LODGE 8 Tim Colmus 23 Skip Derick 8 Ann Angeletti 23 Kris Roeder
National ,(,7“/)/»/(37(//(%) 9 Taylor Tarpley 24 Ascenza DiFerdinando 9 Natasha Brooks 24 Jim Scrivani
FRANCES A, CIPRIOTT] ceeiiiiiiiiitittieiteitieeessaeeeeeeeeeaaeetetttaaeaesssessaas s aaaaeeaeaaaasaesssesssssessssssannaaasaeeaeeaeaeeeeseeesssssssssssnnsnnnnaaaseasasaaaees BELAIR ROAD LODGE . . . o .
FRANK PANESSA ...ttt ettt et et e ettt e e et e et et et e e e et et e et et e e et e ettt e et e et e et e et e et e et e et e e e e e e ANNAPOLIS LODGE 10 Richard Kulacki 25 Zach Woods 10 Gloria Scrivani 25 Virginia Schirmdeck
MIKE TRANSPARENTI BELAIR ROAD LODGE
11 Ed Roberts 26 Mary Castorina 11 Charles Zannino 26 Vera Girolami

FRANCES A. CIPRIOTT ..ottt e BELAIR ROAD LODGE 12 Emma Roeder 27 Erank Panessa 12 Madeline Matteucci 27 Arlene Nunziati

7 3/)/ (%(//(‘ s/{/}'r/u’/’r/()///u’ . .. .
EDWARD . ANGELETT .o oo e e ee e e e e e e e e e e e e oo e et e e e e e et e e e e e e et e e e e, HARFORD COUNTY LODGE 13 Bill Murphy 28 Joe Traino 13 Sandi Caccamisi 28 Katherine Clarke
FRANCES A CIPRIOTTI ..ottt ettt ettt ettt et e st e e et e e e et e e a e e e e e et e e et e e s e e es e e as e e st e ea e et e e st e eneeeae e s e eneeeneeeaeense e BELAIR ROAD LODGE .
ANITA LOMBARDI RILEY .... ....DOMINIC FORNARO LODGE 14 Joe Wallace 29 Rish Siwha 14 Mary Alberta 29 Betty & Dudley Leitch
DANIEL J. LONGO........... .... HARFORD COUNTY LODGE .
FRANK J. PANESSA ..ottt et et ettt ettt e e et e e et e ettt e e et e e et e e e et e et et et e e et et et ea et e e et e e et ee et e e et et et et ee et er et ere et e e ee e ANNAPOLIS LODGE 15 Marie Chamberlain 30 Corinne Gamble 15 Largo Wittstadt

..ZACCARIA-SESTILI LODGE

FOR MORE INFORMATION PLEASE VISIT OUR NEW WEBSITE: K 31 Pallavi Srivastava / K j
WWW.OSIAMD.ORG

VINCENT ZACCARIA ....
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YIELD: 8 appelizer servings, 4 dinner servings
PREPTIME:  Approximately 30 minutes
INGREDIENTS
17rack (8 vibs) New Zealand baby lamb
(trimmed of excess fat and Frenched by your butcher)
Coarse sea salt
Freshly ground black pepper
1cup extra-virgin olive oil
3 cloves garlic, chopped
Leaves from 2 sprigs rosemary, chopped
Note:  Ifyoucan, purchase tiny lamb chops,
which fit into scallion ‘Sleeves.”
Regularracks will be too big for this touch.
PREPARATION
Preheat agrill or grill pan until very hot.
Preheat the oven to 350 degrees.
Season the lambwith the salt and pepper.
Mix  theoil, garlic and rosemary.
Spoon  half on the lamb and grill 1 minute perside.

Place  ona sheet pan and coverwith the rest of the marinade.

Roast  in the oven until an instant-read thermometer
reaches 125 degrees forrare, 130 degrees
Jormedium rare.

Cool  fors minutes, then slice off individual chops
and serve with sea salt for dipping.

Did You Know?

The Italian wolf is Italy’s unofficial national animal and
plays a large role in the legend of the founding of Rome.

The University of Rome is one of the world’s oldest uni-
versities and founded by the Catholic Church in

A.D. 1303. Often referred to as ‘La Sapienza’
(knowledge), it is also Europe’s largest university with
150,000 students

When McDonald’s opened in Rome in 1986, food purists
stood outside the restaurant and gave away free
spaghetti to remind people of their culinary heritage.

Italian sculptor Michelangelo created David with his
(David’s) right hand larger than his left because David
was said to be ‘strong of hand’ or ‘manu fortis.

In Sardinia, you will (still) find witches, or women who
make healing potions for the locals and pass their
knowledge on to their daughters in secret tongues.
Consult them if you wish, but they say to beware

of swindlers.

Italian sons continue to live with their parents even
in their thirties usually until they marry. The family
is a strong institution in the country.

Cities in Italy lack public restrooms. Never leave a
museum without using its restroom.

Italians invented ice cream, many kinds of cheeses,
coffee and fruit pies.

The first Italian cookbook was written in 1474 by
Bartolomeo Sicci.

Italy has hosted the Olympic Games three (3) times -
1956 Winter Games at Cortina d’Ampezzo, Zuei and
the Dolomite Alps; 1960 Summer Olympics in Rome;
2006 Winter Olympics in Turin.

Notice of Vacancy:

Sadly, 1 will be leaving Maryland after 1 complete the summer il Giornale.
The Grand Lodge of Maryland is seeking a new editor.

Please contact President Anita Lombardi-Riley dolcevitaap@verizon.net

Save the Date'
Celebrate the

IOOth Amuversary

H‘E'“‘"‘E ¥ of e *3 W
Mth S ‘i g;a,

Grand Lodge'of/Maryland.

Order Sons of Italy
*  in America

SaturdayJulys18%2020
GEFIS DI

. Boumi Shrine
5050 King Avenue
Rosedale, Maryland 21237

Look for details to follow!

Just imagine 100 years ago, on July 18, 1920, the National
Charter of the Grand Lodge of Maryland was signed.
We continue our legacy of preserving Italian culture

and heritage. Join us as we celebrate the accomplishments
of our ancestors and come together to set a course for
future generations!

-
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NEW YORK CITY

OSIA Grand Lodge of Maryland G | ” :
SCHOLARSHIP FUNDRAISER Ty ¥ .mt'r aklesta

) .! ";':ﬁ' o,
"di 9an Giuseppe
Wednesday, May 6, 2020 Lo (St. Joseph's n,ytﬂ,ﬂ,,..,

"3 ’
3145 per person Where: St. Andrew’s Hall
includes a $10 OSIA Grand Lodge Sinepuxent Avenue at 1/

Scholarship Fund Contribution

PACKAGE INCLUDES:

Lunch at Puglia Ristorante

Admission to the National 9/11 Memorial & Museum
Admission to the Garibaldi-Meucci Museum

Taxes and meal gratuities

Motorcoach transpotation

FOR INFO & RESERVATIONS CONTACT:

410.321.1398
+ |talian Specialty Items for Sale

i" + St. Joseph and Other Religious
Articles for Sale

WHITE STAR TOURS
j + Music all day by Baltimore's

LEADERS IN GROUP TRAVEL SINCE 19701
é Mario Monaldi Band
26 East Lancaster Avenue | Reading, PA 19607 'mm%
610.775.5000 | 800.437.2323 mmwm : m m

www.whitestartours.com

Order Sons of Italy F

[ g

Anita Lombardi-Riley @

5887 Pawtucket Lane + Meatball and Italian Sausage Subs ©

Eldersburg, Md 21784 + Hearty Minestrone Soup h.
410.781.0206 + Cannoli

+ Zeppole -- St. Joseph’s Day Cake d

Frances A. Cipriotti Y 2 + Fried Dough m

24 Ashlar Hill Court irrityoons ¢ Gelato i

Parkville, Md 21234 + Silent Auctions ltems * Homemade Desserts o

+ Basket Raffles + Wine, Beer, Soda and Coffee 3

i

0

n



WHAT YOU DON’T KNOW ABOUT ITALIAN FOOD!

Q" When you think of traditional Italian food, what comes to mind? Maybe the good ol’ spaghetti and
Su “da'f meatballs or chicken parm? Well, sorry to break it to you, but neither of those are authentic Italian
tl Ma rch 23; 2 020 foods. They’re Italian-American foods, foods that Italian immigrants adapted from their traditional
g cuisine to suit American tastes. Although Italian-American food tastes good, if you’re interested in
Q& 1 to s pm what authentic Italian food really is, check out the fun facts below.
V 545 1. Authentic Italian food is primarily vegetarian. Wait, what? No veal parm, no meatballs? Yup. Italy is on the

Mediterranean coast, so the Italians, like the Greeks, ate a fruit and vegetable-heavy diet with minimal meat, though
they did eat fish on occasion. This is now known as the “Mediterranean diet,” and has been reported to lengthen lives
and can combat the development of Alzheimer’s disease.

-Assorted Fresh raw vegeta bles 2. Most Italians don’t use more than two tablespoons of pasta sauce. While Americans drench their pasta in sauce
" . . : because they think pasta itself has no taste, Italians do the opposite. Pasta is not a vehicle for the sauce; the sauce
@\ with dl" dlp is a complement to the pasta. They dab their sauce on, only mixing 2-3 tablespoons into a giant plate of pasta.
\K -Assorted cheese and pepperﬂni 3. Italians don’t eat spaghetti and meatballs in the same dish. They’re eaten separately - meatballs are a dish,
- spaghettiis a dish. Tip: If you walk into a restaurant and see that spaghetti and meatballs is listed as one of the main
@ Wlth grapes, hDI'IEH I"I"IUE-tEI"d Eﬂd options on the menu, then you know it’s an Italian American restaurant, not an authentic Italian restaurant.
club crackers 4, There is a heavy focus on the quality of the ingredients. Each dish is simple, with few ingredients, but Italians

want you to be able to taste each one. The quality of the ingredients are thus very important; plus, they are big fans of
Maryland Crah Snup the Slow Food Movement, which inherently can lead to better quality food.
-Fresh Raw ﬂ}\"Et‘EI’E 5. Italian espresso has less caffeine than an American coffee. This is why Italians drink espresso at night or with des-

'GEWE d BE E'f, Sm ﬂk Ed TI..I I'k EY! sert. There’s far less caffeine in an espresso than in your typical Starbucks coffee. (continued on b(jck page)

Glazed Ham -
-Fried Chicken i, |~
-Baked Ziti and Garlic Bread | ?@- 7

-ltalian Sausage and Peppers
-Mashed Potatoes & Gravy

Tickets: -String Beans with onion and
bacon or almonds

C'untact . -Caesar Salad with Parm Dressing

Vince Zaccaria -Italian Tomato Salad

+1 (410) -Italian Bread and Rolls

916-0885 -Assorted Iced Sheet Cakes

-Chips and Pretzels

Beer Wine and Soda

Little ltaly 11 Lodge
805 E. Pratt Si

Baltimare Md 21202 .
e Music by Steve Monaidi L = :



Il Giornale reaches over one thousand households

across the state of Maryland. The Grand Lodge cordially invites

you to advertise your business in our quarterly newsletter.

BUSINESS CARD SIZED AD:
$30.00 per issue -
OR 5100 for 4 issues (Save $20.00)

QUARTER PAGE AD:
$45.00 per issue -
OR $150 for 4 issues (Save $30.00)

HALF PAGE AD:
$60.00 per issue -

LFS LOMBARDI FINANCIAL SERVICES

Victor L. Lombardi, AAMS, MBA
Financial Advisor
13903 Manor Road Phone: 410.592.7634
Baldwin, MD 21013 Cell: 410.294.6010

vlombardi@ae.cadaretgrant.com

INVESTMENTS * INSURANCE * ANNUITIES * RETIREMENT PLANS

EDUCATION SAVINGS - LTS - FINANCIAL PLANNING
Accredited Asset Management Specialist™ and AAMS®
are registered service marks of the College for Financial Planning®
Securities and Advisory Services offered through Cadaret, Grant & Co., Inc.,
a Registered Investment Advisor and member FINRA/SIPC. LES Lombardi Financial Services
and Cadaret, Grant & Co., Inc. are separate entities.
OSJ: 110 W. Fayette Street, 5th Floor, Syracuse, NY 13202-2525 (315)471-2191

OR 5200 for 4 issues (Save $40.00)

GOODSYEAR

Hamilton Tire

& Car Care Center
5619 Harford Road | Baltimore, MD 21214 | 410.426.2220
www.hamiltontires.com

Ak /a/' “Kadl” or #Mike”and get the OSIA Discount!

Sound, independent,
objective advice
Unbiased investment

research

portiolio review
and monitoring
of investment
]."L'F[IU'[ IMANCe

team has prided itself on being client-focused.
That means our advisors offer: independent,

unbiased research, no proprictary products,

businesses we serve. Our associates represent

EXPERIENCEINTEGRITY=RELIABILITY

Fusco FINANCIAL ASSOCIATES

Financial Advisors serving members of the Grand Lodge - Sons of [taly for over 25 years

For over 34 vears, the Fusco Financial Associates

FUSCO FINANCIAL
N ASSOCIATES

P ame Wit ni Musiucmaea
- : no conflict of interest - total independence. -
Customized investment LR erest - dependence. | L
siralegies Every effort is made to meet or exceed the G Balimees Arefre
! T Fisi Tomaruon, NILFT] 200
Active, ||1:|!!|p||1¥ L CRiCY CAP AT ex alaons of the individuale, famwilies and {10 2500 S0 o SO

more than 110 collective years of experience.

SOUTHAMPTON SUMMERS

Stories of Three Italian Families, Their Beach Houses,
and The Five Generations That Enjo]ed Them.

By Albert Marra

SOUTHAMPTON

Andiamo!

Meet the Marra, Maffei and
Saracino families! At their little
beach houses, it’s “toney vs
Tony” for over 60 years! Read
the stories by 14 co-authors
and relive your own childhood

vacations.

ew Dominion Press

Norfolk, VA

“The famz’]y stories also transported me to other times and other places. Several
memories,fee]jn(gs, and emotions about my childhood re-emerged. Dr. Marra
has the skill and gg'ft gfte]]ing stories in a way that we can all relate to regard-

less of where we are from.”

- Gabriela Christie Toletti, Ph.D.

Check out Southampton Summers at Amazon.com or
Barnesandnoble.com. For a signed copy, contact the author at

SouthamptonSummers@gmail.com.

Events:

JULY
Italian Heritage Night
Ripken Stadium
AUGUST
Grand Lodge
Crab Feast
SEPTEMBER
Grand Lodge
Memorial Mass
(St. Leo’s RC Church)
followed by lunch at
Chiapparelli’s
in Little Italy
(September 13)
OCTOBER
Columbus Day
Wreath Laying
Columbus Piazza
in Baltimore
followed by an
Italian Festival
in Little Italy
NOVEMBER
we rest
DECEMBER
Grand Lodge
Christmas Party
in Towson, MD

S ERIE INSURANCE GROUP

LB Home Office » Frie, PA 16530-0001
WWW.erieinsurance.com

A A VINCE PISCOPO & ASSOCIATES
ERIE® Vince Piscopo, President

Auto ¢ Home ¢ Business ¢ Life » Health

9407 BELAIR ROAD ¢ BALTIMORE, MD 21236-1503

(410) 529-6364 X 206 * Fax (410) 529-5769 « Cell (410) 274-9279
Vince@perryhallins.com * www.perryhallins.com

Erie Insurance

Founding Principle

To provide our Policyholders
with as near perfect protection,
as near perfect service as is
humanly possible and to do so
at the lowest possible cost.
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