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   La Canna Siren is published twice 
a year in the Spring (April/May) and 
in the Fall (October/November) 
 

Its purpose is to inform members 
and friends of the recent past and 
future activities of the society and to 
educate members, their offspring 
and friends on the history and tradi-
tional culture of the Eolian people. 

sponsorship of the exhibition by the 

Sicilian Regional Government, from 

November 1, 2007 through February 

4, 2008 approximately 120 panels of 

photos will be on display in a six 

room gallery at Ellis Island.  The exhi-

bition features photos and narrative 

accounts of Sicily around the late 

1800ôs, of reasons for departure of up 

to 80% of its population, of the ex-

perience of emigration, of arrival at 

Ellis Island in America, and of the 

establishment of Sicilian-American 

communities and their Mutual Aid 

Societies.  

We hope that many of you, espe-

cially those who have never had the 

thrill of seeing Ellis Island and its 

museum of immigration will visit dur-

ing this three month period. 

The ceremonial opening takes 

place on Sunday, November 3rd with 

a morning conference on emigration/

immigration chaired by Dr. Mario 

Mignone of Stony Brook University 

and featuring Italian dignitaries and 

(Continued from page 1) 

American university scholars.   

In the afternoon there will be a 

showing of the two-hour, profession-

ally produced motion picture film, 

Emanuele Crialese's "NuovoMondo" 

shown in Italian with clearly dis-

played English subtitles.  The interna-

tionally award winning film depicts 

one family's life in Sicily and their 

reasons for departure, their and other's 

Atlantic voyage by steerage and their 

physical and mental examinations 

upon entering America through Ellis 

Island.  It is one family's story and yet, 

in part, every Sicilian family's story; 

and while many events enacted are not 

new to those who came to America or 

to their children, the film is an eye-

opener in its graphic portrayal of ac-

counts many of us have heard from 

our parents, grandparents and elders. 

The conference begins at 10:15 

AM and the film at approximately 

2:00PM with a reception between the 

conference and the film. The reception 

will feature regional foods and wines 

depicting the products of the various 

depressed economies of the late 

1800's that motivated the exodus of 

Ellis Island Exhibit  
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Sicilian citizens to America.  

Following its stay at Ellis Island, 

the exhibition of photos will be trans-

ported in early February to Boston to 

be on display for another week. There 

also are plans to hold another confer-

ence on emigration focusing on Sicil-

ian immigrants in the greater Boston 

area, and there will be a food and 

wine tasting  reception at that time..  

Roberto Bagnoli, Italian Folk Dancer  

 will teach at Park 

Ave. Church, 50 

Paul Revere Rd.  

Arlington Heights 

MA 8-11PM on 

Friday Nov 16  and 

lead Italian Dance 

workshops  at Pay-

son Park Church 

365 Belmont St. 

Belmont MA on 

Saturday Nov 17. The workshop will be 

followed by a workshop review and  an 

International Dance Party  8-11PM  For 

more information please contact Jo Craw-

ford at The Folk Arts Center at 781-622-

7475; http://www.facone.org  
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UPCOMING  EVENTS 

Christmas Cooking Workshop 

As part of our first Benefit Chil-

dren's Christmas Party we will be sell-

ing Eolian Christmas cookies as one of 

our "bottega" (gift shop) items. If you 

would like to help us bake cookies 

come to our workshop to be held on 

Saturday, December 1st to teach reci-

pes and do some baking, or, you may 

bake and donate cookies for the bot-

tega until the 14th of December.  Let 

us know if you can help. Please call 

Maria at 508-875-7616 

Our ANNUAL BANQUET AND 

DANCE will be held on SATUR-

DAY, OCTOBER 27 from 6:30PM 

UNTIL MIDNIGHT at the AMERI-

CAN LEGION POST 440 at  

295 CALIFORNIA STREET  in 

NEWTON MA . Enjoy MARIA'S 

CATERING and dance to the sound 

of JACK ALESSI & HIS ORCHES-

TRA. We will also have a return per-

formance of the Tarantella Dancers 

to entice the more energetic members 

of our group, and teach us the quintes-

sential Sicilian traditional dance, ñLa 

Tarantella.ò 
Santo Stefano Festa and Family Picnic. Story on  Page 2,  Photos pages 4& 5 

On Sunday December 16, at the 

Post 440 in Newton, from 1- 5PM we 

are sponsoring a Benefit Christmas 

Party -- for children. All children must 

be accompanied by at least one adult, 

and adults must be accompanied by at 

least one child! Why is that? We want 

a mixed generation party. Our dearest 

memories are those of childhood and 

we want your children, grandchildren, 

great grandchildren, nieces, nephews, 

etc. to have good memories of you and 

us. Also, if we are to continue as a 

community of "isolani" we must begin 

to interest our youngest potential 

members and you can help.  Our fu-

ture is in their hands. 

Of course, we also just want to 

have an old-fashioned good time and 

Christmas is a great time to have fun! 

Santa Claus will be there and so will 

the Italian Christmas witch, La Befana 

(who usually shows up after Christ-

mas). So, for each of the children you 

bring, we are asking you to bring a gift 

Thanks to the efforts of Professor 

Marcello Saija, Director of the Depart-

ment of International and European 

Studies of the University of Messina 

and Curator of the Eolian Emigration 

Museum on Salina and of the curators 

of four other Sicilian regional emigra-

tion museums and to the financial 

(Continued on page 8) 

of not more than $15 value, for your 

own child. The gift should be wrapped 

and with his or her name on it and 

given, in secret, to Santa Claus or La 

Befana. They will then be distributed 

to the appropriate child during the 

festivities.  We will have entertain-

ment and refreshments for all.  

The party is a benefit function 

for charities at a time when charity 

begins at home but moves into the 

larger community.  So, along with 

getting together for a good time we 

will have an Eolian Bottega to offer 

you last-minute Christmas items to 

buy for both children and adults. All 

proceeds of items purchased at the 

Eolian Bottega will be sent to the 

Globe Santa to benefit less fortunate 

children in the Metro-Boston area.  

Cost to cover our costs is a nominal $5 

per family. Please RSVP that you are 

coming at www.filicudi.org or call 

Cathy Umina at 978-371-1840. 

Eolian Christmas Party & Bottega: 

A Child's Christmas Party to Benefit All  

Regional Sicilian Crossing  

Exhibition on Ellis Island 



Catherine Umina begins her tenure as President of the Filicudi Associates; 

Maria Taranto assumes her new post as Vice President and Chair of Member-

ship; Jennifer Taranto retains her roll as society Secretary, and Patricia Rando 

continues as society Treasurer.  

Board-of-Directors :Felix ñPhilò Giardina, Alfred Bonica, Steve Pittorino, An-

thony Rando, Gaetano ñTomò LaCava, Stephen Rando, Thomas O. Taranto, 

Roland Vanaria, Eleanor Vanaria, John Umina and Salvatore Pinzone. 

Officers for 2007 

As our 
Santo Stefano 
Festa began 
about 11:30 
AM, 27 people 
were already 
seated under 
the blue and 
white striped 
canopy enjoy-
ing the com-
pany of paesani.  They came to 
share each other and good old-
fashion Italian cooking.  Along with 
later arriving guests, some joined 
in the procession to the chapel 
Mass in honor of Santo Stefano, 
and witnessed the presentation of 
a Merit Award to our society Chap-
lain Father Jack Mandile. They 
oversaw the grills starting, inhaled 
the fragrance of sausages, hot 

dogs and hamburgers cooking 
and, later, shared food they had 
brought with those around them, 
along with eating from the grill, and 
from the ample community table, 
that offered ziti con ricotta al forno, 
eggplant Parmegiana, chicken cut-
lets, insalata verde, Italian potato  
salad, sfingi, cassateddi, etc.  The 
children frolicked in competitive 
games, as relatives talked and 
talked with one another, bonding 
into one big family, until the janitor 
appeared at 5PM and began to 
fold up the chairs.   

Blessed with impeccable 
weather our Picnic Chair, Al 
Bonica, organized another winning 
festa. Thanks to him and to 
Stephen Bonica our cook; Angela 
Aucoin who conducted the games; 
our president, Cathy Umina who 
oversaw the community food table; 
Sal Pinzone who contributed his 

Marie Puglisi Coll 

Santo Stefano Festa and Family Picnic 

by Marie Puglisi Coll 

This year the proceeds of the Annual 

Banquet and Dance Raffle will go 

towards our newly restored Scholar-

ship Fund to benefit one or more 

youths who are of Eolian descent.  

Anyone who is interested should re-

quest an application from The Filicudi 

Associates Scholarship Fund Commit-

tee, Co-chaired by Jennifer Taranto 

and John Curtis Mahon. Send a self-

addressed stamped envelope for appli-

cation to Jennifer Taranto at 20 Chapel 

Street, Unit B402, Brookline, MA 

02446.  The application will request 

information about the applicant and 

include instructions for the essay enti-

tled  "What it means to  me to be an 

Eolian-American." that the applicant 

has to write to qualify for the juried 

selection of scholarship awards. 

Reinstitution of College 

Scholarship Award  

For Fall 2008  

Visit our website 

Http://www.filicudi.org 

Italian music tapes; Maria Taranto 
who manned the guest-book; and 
Jennifer Taranto and John Umina 
who recorded the event in photos- 
all contributing as members of the 
team.  Thanks to Carolyn Fenn, 
administrator at Maristhill, the help-
ful janitor, all workers and 73 
guests alike for making our festa 
an enjoyment from the  first to the 
last moment.  

And at the very last moment 
the 27 who came first were still 
there, sitting at tables in enclaves 
of family members, rather like In-
dian tribes speaking wisdom, feel-
ing the love family members feel 
when they are together, and forg-
ing another bond. Those 27 who 
stayed were saying that they would 
always be a unit and nothing would 
break them up, not even time. 
They came to stay.  La Famiglia! 
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Daily: 10:00AM - 10:00 PM  - Sun: 11:00AM - 9:00PM 

Phone: 617 484 0025   Fax: 617484 4222  info@angelatofoods.com  

Gourmet delicatessen, great sandwiches,  

panini, Danesi coffee, and  

simply unbeatable gelato 

 
374 Trapelo Road, Belmont, MA  02478 
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Cucina Eoliana da Salina 

SPAGHETTI WITH CAPERS AND ALMOND PESTO  
Ingredients for 4 persons: 

400 grams spaghetti    (NB  1 pound = 454 grams) 

100 grams Salina capers previously desalted 

50   grams almonds 

1     clove garlic 

 7    cherry tomatoes 

 1    bunch of basil leaves 

Extra-virgin olive oil as needed 

Cut the cherry tomatoes into quarters and set them aside in a bowl that is large enough to season the spaghetti.   Blend together all other ingredients into a pesto.  

Cook the spaghetti and pour it into the bowl.  Mix the pesto spaghetti and cherry tomatoes once.  If necessary, add a little bit of the pasta water saved while 

draining the pasta.  Obviously, the original recipe was made with mortar and pestle. Wine:  Inzolia di Bianco di Salina IGT 

 

BAKED EGGPLANT CAPONATA  
Ingredients for 4 persons 

3   small eggplants 

1   onion 

1   celery heart 

50 grams of capers 

3   bay leaves 

     Salt 

     Extra virgin olive oil 

     Vinegar to taste 

Cut the eggplants and celery heart into small cubes.  Slice the onion into small strips. Spread all on a large enough baking pan. Mix the capers and the bay 

leaves, and sprinkle over the above ingredients, adding olive oil and salt. Put into the oven at about 220 degrees F until the eggplant reaches a temperature of 

about 220 degrees. Remove from the oven at once and tone down with the vinegar. Serve.  Wine: Inzolia Bianco di Sicilia IGT or DOC 

 

FILLET OF CERNIA (FISH) WITH WILD FENNEL  
Ingredients for 4 persons 

4   fillets of Cernia (fish) (about 200 grams for each person) 

1   tuft of fennel 

1   clove garlic 

1/ glass of vinegar 

1   teaspoon of oregano 

salt to taste 

extra virgin olive oil to taste 

Whip all ingredients (less the fish) together into an emulsion, then add the garlic, crushed, and finally the fennel, minced. Grill the fillet.  Season with the sauce 

and serve warm. 

Wine: Carricante Bianco di Sicilia DOC or Chardonnay Bianco di Sicilia IGT or DO 

 

INSALATA DI CAPPERI (CAPER SALAD)  
Ingredients for 4 persons 

500 grams Salina capers   

1     clove garlic 

1     bunch mint 

       extra virgin olive oil to taste 

       wine vinegar to taste 

Rinse the capers well in fresh water then leave them to soak for a day during which you change the water often. Drain well while squeezing them lightly and 

distribute them on a serving plate. Meanwhile, crush the garlic clove together with the mint, adding a handful of the capers. Return this pesto  to the capers and 

compliment with oil and vinegar to your taste.   

 

Compliments of Michele Carusso, Hotel Signum, Via Scalo 15, Malfa, Salina, Italy 

Recipes of Michele Carusso,  

Chef of the Hotel Signum, Via Scalo  15, Malfa, Salina, Italy 
ñWith the birth of the charming Hotel Signum in the heart of Salina, a creation of Michele Carusso and his wife, 

Clara Rametta, hotel management was entrusted to Clara, while Michele threw himself into what was, and still is, 

his grand passion: cooking. Since 1988, in the restaurant kitchen of their hotel, while he, at times, revises family 

traditions, handed down, he never abandons the genuine Mediterranean philosophy which accompanies and guides 

him in the use of first quality local foods in his recipes.  Enjoy these special but simple recipes that he now shares. 

Mangia bene!ò   Michele Carusso 
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Our Deceased  

Members and 

Friends  

RECENT OBITUARIES  
 

William Camuti 
Joseph Mandile 
Angela Orlando  
James Rando 

Gaetano Mandile 

Chief Judge Edward D. Re was 

born in Santa Marina on the Eolian 

Island of Salina, Isole Eolie, and ar-

rived in the USA  at eight years of 

age.  President of the Isola Salina and 

Stella Salina Societies in New York 

for a number of years, he never lost his 

love for his roots and accomplished 

much for humanity in his life-

time.  Author of the books Foreign 

Confiscations in Anglo-American Law 

and Essay on the Concept of Equity, he 

passionately devoted himself to pro-

moting justice and the process of ju-

ridical education.   In 1961 he was 

appointed by Pres. John F. Kennedy as 

Chairman of the US Foreign Claims 

Settlement Commission, reappointed 

by Pres. Lyndon Johnson, and re-

mained at that post until 1968, tire-

lessly working to settle disputes of 

international law regarding war dam-

ages between the USA and foreign 

countries.  Also in 1961 he was ap-

pointed by Pope John XXIII as Advi-

sor of the Holy See Delegation to the 

U.N. Conference on Drugs and Nar-

cotics.   In 1968 President Lyndon 

Johnson appointed him Assistant Sec-

retary of State for Educational and 

Cultural Affairs. 

Judge Re received Honorary Doc-

torates from the Italian universities of 

Verona, Bologna, Urbino and the 

American University in Rome, and in 

the USA from New York University, 

Notre Dame, St. Maryôs College and 

De Paul University, totaling more than 

20 honorary doctorates in all.  In 1969 

he was given a lifetime appointment, 

and later confirmed by Pres. Jimmy 

Carter, as a Federal Judge with the 

United States Customs Court.  From 

1980 on, until his retirement, Judge Re 

served as Chief Judge of the United 

States Court of International Trade, a 

court that interprets all laws and fed-

eral provisions regulating US interna-

tional trade.  His judiciary appoint-

ments are legion.   Judge Reôs devo-

tion to and passion for education led 

him to lecture part-time not only in the 

USA, but also in England, Italy, Nige-

ria and Turkey.  After retiring from 

the bench, he taught full-time as Dis-

tinguished Professor of Law at St. 

Johnôs University.  

Judge Edward Re, in spite of his 

active professional life, was the de-

voted husband of Margaret Cor-

coranða law student of his from the 

SJU Class of ô50-- and the proud fa-

ther of twelve children. Imbued with a 

sense of duty, responsibility and spirit 

of sacrifice, he remained a humble 

and simple man throughout his illus-

trious life. His sense of justice and 

humility fall back on his origins that 

he testifies are the unshakable ethical 

foundation of a man.   Speaking of 

Italian Americans he reminds 

us:  ñOur moral strength derives from 

our origins, from our roots.  We are 

unable to project ourselves into the 

future without taking along our past-- 

that is to say, that Mediterranean cul-

ture which has molded all the Western 

World.ò  Judge Edward Re died 

in September of 2006 at age 86 .

(Adapted from Magna Grecia Magazine, Dec. 

1999ï Jan 2000) 

 EOLIAN TRIBUTES  

Anthony ñStrawsò Giardina  

ñwho enjoyed boxing as a young man, 

joined Company F of Waltham Na-

tional Guard before WWII.  In 1941 

company F was federalized and most 

of the Company was sent to fight at 

Guadalcanal in the Pacific.  Giardina, 

however, was transferred to General 

Pattonôs 3rd Army which saw action in 

the Battle of the Bulge.  Records show 

that Corporal Giardina killed five en-

emy soldiers and held back attackers 

despite five bullets lodged in his lungs, 

shoulder and neck.  He was awarded 

the Silver Star along with his Purple 

Hearts and other medals.  He was one 

of Walthamôs greatest heroes.ò * Yet, 

his more favored account is that after 

receiving multiple gunshot wounds, he 

was found unconscious with his 

wounds wrapped in German bandages.  

After the war Tony created The 

Anthony Giardina Landscaping Com-

pany and operated it for thirty years, 

landscaping the length of the Mass 

Turnpike. Remembered by many as a 

courageous, confidant, hard working, 

humble and generous man, he  fi-

nanced college educations and helped 

pay the home loans of many friends 

and family.**  Tony was a member of 

the Filicudi Saint Stephen Society and 

later the Filicudi Associates, Inc. until 

he died in February, 2005 at age 86. 
(*Abstracted in part, from the Waltham Museum  

Newsletter, March 10, 2005 and ** from a 

eulogy by Christine McCormack )   

Membership Dues for 2007 
WE NEED YOUR SUPPORT. 

Individual Membership  $10/year 

Family Membership $25/year 

family =couple & children under 18  

Life Membership $50/lifetime 

(must be 65 years of age or older) 

Donations     Any amount. 

Ads for Newsletter $10-$25 /issue 

Contact Maria Taranto at 24 Trafton 

Road, Framingham, MA 01702. 

October is Italian Heritage Month 

Participate in Italian events 

ItalianHeritageMonth.com 

for information on events. 

Hotel Signum  

In the heart of Salina 

Via Scalo 15 

98050 Malfa, Salina, Italy  
Tel  39 090/984-4222, 39-090/984-4375 

Email: salina@hotelsignum.it 
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The Power of the "Nciurrio"  
 by Maria Taranto 

What's in a name?   When Alex 

Haley's book Roots took off on the 

selling charts over thirty years ago, it 

tapped into a desire of many second 

and third generation offspring of 

American immigrants to 'climb their 

family tree.'  With the discovery of 

DNA even those who had no idea of 

the names of their family ancestors, 

like African-Americans, were able to 

begin to explore their roots.  Often, 

however, they could only locate the 

country of their origins and not their 

specific families.  But for those of us 

who know the names of our grandpar-

ents, and maybe even our great-

grandparents from the Eolian Islands, 

the pursuit of family names to hang 

on the branches of our ancestral tree 

is a little easier.  Organizations like 

Ancestry.com and The Church of the 

Latter Day Saints (Mormons) with 

their volumes of information on 

Eolian Island families offer a wealth 

of information to harvest.  Of course, 

patience and luck and even coopera-

tive searches with others can be a 

boon to discovering our past ances-

tors. But the endeavor can be more 

than tricky.  

In the Sicilian custom of the past, 

children were named in a certain 

manner.  The first son of an Eolian 

couple in about 95% of the families 

was given the name of the husband's 

father and the first daughter was 

given the name of the husband's 

mother. The next son was named after 

the wife's father and the next daughter 

was named after the wife's mother.  

Of course, in families where there 

were fewer than four children or 

where all the children were of the 

same sex, adaptations were made.  In 

some instances a daughter was named 

after a grandfather with the feminine 

form of his name; therefore, Gaetana 

was substituted for Gaetano, etc.  

Later-born children in the family were 

often named after uncles and aunts, 

probably following the same pattern 

of alternating names from the hus-

band and wife's families.  Sometimes 

the youngest children were named 

after their parents, and sometimes a 

child was named after a saint if he or 

she was born on or near the saint's 

day.  Organizing the list of children 

of a family into their chronological 

birth order, therefore, and looking at 

their first names can be instructive of 

the names and positions of the family 

members of the preceding generation. 

The Eolian Islands were repopu-

lated mostly from the 1600's onward.  

Prior to that time, except in prehis-

toric times, the outer islands were left 

mostly abandoned, in part, due to the 

long scourge of pirates who ravaged 

the villages and raped the women.  

Only Lipari was continuously inhab-

ited.  Having families with as large as 

a dozen to fifteen children was not 

uncommon in the early days of major 

repopulation.  And as every son was 

naming his children after his father 

and his mother, it soon became a tan-

gle of who was who when most of the 

cousins wore the same first and last 

names.  By the middle of the 1700's 

and in the early 1800's as some of the 

islanders were moving around to 

other islands, those who went to Us-

tica seemed to have adopted the 

clever idea of giving middle names to 

their children.  And while this fashion 

became somewhat popular, it was 

still quite common in other islands to 

have many people with the same first 

name, no middle name and even 

worse for genealogical research, the 

same last name.  Thus, when check-

ing for an ancestral relative, it is pos-

sible to uncover about five or more 

"cousins" all with the same  first 

name born within a ten-year period.  

Without a specific birth date we are 

only left to guess as to which cousin 

belongs in our bloodline. 

In order to discriminate one fam-

ily from another, it seems, the island-

ers developed the "nciurrio" that is, 

the use of a "sopranome" or nick-

name.  "Sopranome" means "above-

name" and was a name attached to the 

surname or a family to discriminate 

one same-surname family from an-

other. Among the Taranto families 

were such "sopranomi" as "i 

banchieri, "i nazzuni," 'i nuzenti," "i 

cavaddi," "i baruni" and "i gatti."  

These nicknames evolved from char-

acteristics of the family and were not 

meant to be pejorative.  Thus, "i 

banchieri," the bankers, probably 

indicated money lenders, "i nazzuni" 

most likely signified the family with 

the long noses, "i nuzenti" means the 

innocent, "i cavaddi" means "the 

horses" and probably indicated tall 

strong men, while "i baruni." signified 

the barons or, most likely, big land-

owners and "i gatti," the cats, was 

given to the family of  a fascinating 

sounding fellow, Angelo il gatto del 

Mancuso. 

When my niece Allana and I vis-

ited Alicudi, ancestral home of my 

father's people, in 1997, the first thing 

we were asked by the locals was 

"What was your family's "nciurrio?"  

The only way they could begin to help 

us find out about our deceased rela-

tives was to discriminate which Tar-

anto ñfamilyò we belonged to.  It so 

happened that in my family, my great 

grandmother was the mid-wife around 

1860 to about 1910.  Apparently, after 

my great-grandfather passed away, the 

family name got to include the fact 

that his wife was the midwife, 

"mammana," of the island, and her son 

Giuseppe got to be called "Pepe a 

mammana."  My great grandfather's 

nciurrio may have been something 

entirely different, which shows you 

that the "sopranome" or "nciurrio" 

does not follow strict logical consis-

tency in a family from generation to 

generation.  Nonetheless, within a gen-

eration it probably held long enough  

for us to discover family members who 

have no one else left to remember 

them but us. 

So often many of us wonder about 

these "ancient" relatives of, one, two 

and three hundred years ago and have 

no clue as to how to discover who they 

were, but with a little effort, some 

knowledge of traditions and ingenuity, 

how much you can uncover may sur-

prise you.  Once you begin, you will 

find others who are interested in the 

same surname, and soon you will find 

relatives that you did not know you 

had.  The society is eager to help any-

one who would like to explore his or 

her ancestral past, and we have begun 

a genealogical group to help one an-

other in this exciting adventure.  If you 

are interested in exploring your ances-

tral roots email Jennifer Taranto, 

Chair of our Genealogical Group at  

jatarant@yahoo.com. 
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Anthony & Lucy (Fallo) Arico '07 MA 

Angela Zagami Aucoin MA 

Alfred Bonica  '07 MA 

Felix (deceased) and Marilyn Bonica NJ 

Joseph & Rose Bonica MA  

John Bonica TX 

Angela Bonzagni MA 

Mary (Picone) Borges '07 MA 

Wayne Brasco (Honorary) MA 

Nancy (Matarazzo) Breidenback PA  

Linda (Giardina) & Robert Brooks WA 

Elena Cappadona MA 

John & Patricia Cappadona '07 (Lifetime) MA  

Joseph & Catherine Cappadona (Lifetime) MA  

Frances (Russo) Carocci GA 

Marie (Puglisi) Coll '07 MA 

Richard & Isabelle Cusolito '07 MA 

Guiglelmo (William) Cusolito (Honorary) MA 

Albert Defina (Lifetime) MA   

Lynne Fallo MA 

Charles (Eddy) & Fran (Rando) Dufromont MA 

Bartolo (Benny) & Lidia Ferlazzo '07  MA 

Joseph Ferlazzo ((Lifetime) FL 

Angelo & Wega Firenze '07 MA 

Jean Natoli Frey NY 

Nancy & John Garvey MA 

Carol (Barbuto) Gay MA   

Assunta & Steve Giardina MA 

Felix (Phil) & Sheila Giardina MA 

Rosalie (Taranto) & Gary Gibbon '07 NY 

Michael & Marie Giorgetti MA 

Jeanette (Cappadona) Headrick (Lifetime) CA 

Helen (Giardina) Hubler (Honorary) MA 

Nancy (Cappadona) Keezer (Lifetime) MA 

Gaetano (Tom) LaCava (Honorary) MA 

Johanne (Rando) Lewis CA 

John & Helen Rando MA 

Julia Licciardo NJ 

Arlene Lopez (Lifetime) MA 

Anthony Mandile (Lifetime) NH 

John (Jack) Mandile SJ (Honorary) MA 

Jeff & Mary (Barbuto) Marchetti MA 

Carmela and Frank Mazzarella MA 

Gerald & Mary Jane (Giardina) McGovern '07 MA 

Jenny (Vanaria) Melisi (Honorary) MA 

William Mitchell & John Thornton ó07 MA 

Theresa Mirabito ó07 MA 

Florence Morabito MA 

Mr. & Mrs. Domenic Natoli (Complimentary) NY 

Nancy (Rando) OôConnell '07 MA 

Regina Pacitti MA 

Anthony Panettieri '07 PA  

Angela (Mobilia) & Ernest Parella MA 

Elizabeth (Mandile) Penna (Lifetime) FL 

Joseph & Anna Marie Picone (Honorary) MA 

Mary (Mobilia) Picone (Honorary) MA 

Stephen G. & Marlene Picone (Lifetime) MA 

Stephen Picone (Honorary) NH 

Salvatore and Anna Pinzone (Honorary) MA 

Nancy Pittorino NY  
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Stephen & Pamela Pittorino '07 MA 

Anthony & Patricia Rando '07 MA 

Gregory M. Rando, Jr. MA 

Marion Rando MA  

Stephen & Barbara Rando ô07 MA  

Rusty Restuccia (Lifetime) MI 

Christina (Rando) Russo & Donna Hayes  '07 MA 

John & Helen Rando MA 

Maria (Cincotta) Salvi NY 

Angelo & Yolanda Santolucito (Honorary) MA/FL 

Angelo & Mary Santolucito (Honorary) MA 

MaryAnn Re & James Scherer  ó07 NJ 

Anne Segreto (Lifetime) NJ   

Philip & Catherine Serrentino MA  

Lisa (Cafarella) Sheehy MA 

Nicholas & Trudy Sottile (Lifetime) MA 

Allana Rose Taranto ó07 CA 

Angelo C. Taranto (Lifetime) FL 

Angelo & Anna Taranto (Lifetime) MA 

Christina Belle Taranto ó07 MA 

Felice & Linda Taranto '07 NC 

James & Lena Taranto (Honorary) MA 

Jennifer Taranto /Vitolo & Tom Vitolo '07 MA 

Maria Taranto & John Curtis Mahon '07 MA 

Rose Taranto (Honorary) MA 

Theodore Taranto & Margaret Kent '07 MA 

Emily Taranto-Kent ó07 CA 

Ethan Taranto-Kent ó07 MA 

Tom Taranto & Diane McCormack '07 MA 

Virginia Taranto '07 NY 

Fred & Monica Tortola '07 MA 

Cathy & John Umina '07 MA 

Gerald & Nancy Umina MA 

Stephen & Yolanda Zagami (Lifetime) MA 

Steven & Rose Umina (Lifetime) MA 

Eleanor & Ellie Gail Vanaria MA 

Patricia & Richard Vanaria '07 MA 

Patricia & Roland Vanaria '07 MA 

John Vecchione, Sr. (Honorary) MA 

John J. & Pamela Vecchione '07 MA 

Elisabeth (Taranto) York (Honorary) MA 

Domenic & Anna Zaccardi '07 NJ 

Esther Ziino (Lifetime) MA 
 

We apologize for any errors or omissions in 

our membership list.  Please contact us to offer 

any corrections.  Listings also include ô07 dues 

paid, and state of residence.  We count among 

members those who have once paid dues, are 

honorary members, have lent more than a 

helping hand or are complimentary members. 

Individuals over 90 years old are eligible for 

honorary (free) membership. Please let us 

know who you are. So far this year 2007 we 

have accumulated $745  less than 50 % of our 

goal to reach $2,000 to cover maintenance 

costs.  If you haven't sent in dues, please do so 

now. Ten dollars for a year equals two cents a 

week. We need you. And thanks "dal fondo 

del nostro cuore."  Thanks also to our faithful 

supporters & benefactors. 
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