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NOVEMBER 2007
PRESIDENT’S MESSAGE
Dear Brothers and Sisters:
Fall is in the air, the leaves are falling, and the Redskins are taking a beating!  Thanksgiving is just around the corner, and Christmas isn’t far behind.  Where has the year gone?  I hope that during the holidays you will be surrounded with family and friends.

San Gennaro is safely tucked away until next year.  The day of the Festa brought beautiful weather and quite a few people out for the festivities.  I think for the first attempt we can call it somewhat successful.  Many things can be changed and improved, and the committee will be very aware for next year.  Special THANKS go to Bob Maida and John Asiello, our representatives on the committee, for all their hard work and to Paul Agosta and his bocce people, Art Moscatello, Alex Cunningham, Peter Andriole and Joe Saia.  Also, special KUDOS to Susan Agosta for organizing and purchasing the Italian merchandise that was sold in the booth, to Janine Andriole, Teri Saia, Jo Lowe, Laura Asiello and Omero Sabatini for their help and to David, Michelle and Sofia Asiello for walking in the procession.  I was out of town that day, so if I missed anyone, please forgive me.  Next year will be bigger and better.

Our October meeting on genealogy was extremely interesting, and we hope to get Tom Bottegal back again for another time.

At our November 10 meeting, we will have a program on regional dialects by Georgetown University Professor, Dr. Ana De Fina.  As always, the social is at 7:00 and pot luck dinner at 7:30.  We will also be collecting for our Adopt-a-Family to whom we distribute gifts and food at Christmas.
December 8 is our annual Christmas party with visits from La Befana and Santa Claus.  Please get the names and ages of children who will be attending to John Asiello as soon as possible so Santa can have an appropriate gift for them.  Each child is also to bring an UNWRAPPED gift to be given to the Hospital for Sick Children.
The Grand Lodge of Virginia is interested in the names of notable athletes of Italian descent in our area.  If your child, grandchild, family member or friend is an outstanding athlete in their sport in high school, college or other, please let us know.  The State Sports Committee would like to honor these people in a ceremony if enough names are compiled.

Happy turkey day to all and remember those less fortunate and our military who are in harms way.

Fraternally,
Dot
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Visit our lodge website at WWW.ITALIANHERITAGELODGE.ORG (upper case added for emphasis – not required on the address line).  Check the website for breaking news between newsletter editions.
FUTURE LODGE EVENTS
November 10

Lodge Meeting

7:00PM
AT KofC

November 14

Council Meeting

7:00PM
AT KofC
December 8

Lodge Christmas Party
7:00PM
AT KofC
Santa and La Befana
LODGE MEETING NOVEMBER 10
The program is “Italian Dialects – How They Sound and Vary”.  Georgetown University linguistics professor, Dr. Anna de Fina, will describe and explain the cultural significance of dialects in the various regions of Italy.  The dinner is potluck; the social starts at 7:00.  Hope to see you there!  
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LODGE ANNOUNCEMENTS
There will be no meetings of the lunch bunch in November or December.  They will resume in January.
The Italian Cultural Society of Washington holds its social meetings at 3PM on Sundays at the Friendship Heights Village Center, 4433 South Park Ave., Chevy Chase, Md.   You can call the Society for further details at 301 656 2797.

We extend our sympathy to Dominic and Elvira Caruso on the death of Dominic’s mother.

Check the website, italianheritagelodge.org.  It now has pictures and is updated frequently.
NOVEMBER BIRTHDAYS

Andrea Savoca

Nov. 6

Tony Finocchiaro

Nov. 20
Kathryn Vitali


Nov. 7

Lilda Lando


Nov. 21
Joseph Onofrietti

Nov. 13
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NOVEMBER ANNIVERSARIES
Paul & Susan Agosta

Nov. 6



Carl & Millie Malm


Nov. 14
Mary Ann Lombardi-Ingram

Nov. 14
Steven & Ann Lipton

Nov. 30
CONCERNS AND PRAYERS
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Tricia Marcinkowski
ITALIAN LANGUAGE LEARNING GROUP MEETING

The next meeting of our combined Italian language conversation group will be at 6PM on Saturday, November 17 at the home of Carlo and Betsy Mignani at 5012 Gunpowder Rd., Fairfax, Va. 22030.  As always, all are welcome regardless of Italian language proficiency.  Please contact Betsy at mignani@cox.net, (703 830 7699), and let her know which food item you plan to bring for the meal.  Directions to the meeting site can be provided.
“FLORENCE AND THE RENAISSANCE” – AN NVCC COURSE
This course, conducted by Dr. Roz Hoagland, who spoke at one of our general membership meetings on the works of Michaelangelo, is in conjunction with a travel seminar.  Although this year’s trip is fully booked, there is plenty of room in the class which will be held from Thursday, Nov. 15, thru Dec. 13 (Thanksgiving excluded) from 7-9PM.  
Through slide lectures and videos, you’ll examine the works of Giotto, Duccio, Masaccio, Michaelangelo and Brunelleschi as well as other amazing developments in painting, sculpture and architecture in renaissance Florence and Tuscany.  Beginning with medieval Florence and the surrounding region, lectures will chronologically examine the Proto, Early and High Renaissance and Mannerist periods.  The primary emphasis will be on paintings and sculpture that can be found in the important museums and churches of Florence, Siena, San Gimignano, Lucca and Pisa and the significant architectural developments in these cities.  
The cost is $75.00; the NVCC senior citizen free tuition does not apply to this course.  To register, phone Continuing Education at 703 323 3168 and say that you want to register for ARTS 1530-01N.
PROSCIUTTO AND PANCETTA
What is the difference between pancetta and prosciutto?  They both are Italian hams, but are they interchangeable in recipes?  There’s no harm in substituting pancetta and prosciutto for one another.  But prosciutto does come at a dear price, and cooking with the best of it (Prosciutto de Parma) seems a needless extravagance unless specified in a recipe.  If you do substitute, take note that prosciutto is considerably saltier than pancetta and adjust accordingly.

The difference between prosciutto and pancetta is the difference between ham and bacon – albeit though ham and bacon of a particularly exalted variety.  Prosciutto, it is true, is Italian ham.  In fact, prosciutto is the Italian word for ham.  And like all ham, it is simply the rear leg of the pig, cured.  The prosciutto that most Americans associate with the word is more properly referred to as prosciutto crudo or raw ham.  Though prosciutto crudo is made all over Italy, the best of it comes from Emilia-Romagna, in north central Italy, near Parma.

There prosciutto is dry cured with salt anywhere from 10 months to 2 years, using specially raised hogs.  Its production is an elaborate and strictly controlled art, designed to produce ham with a minimum of salt in a bid to preserve the natural sweetness of the pork.  The result is one of Italy’s great contributions to gastronomy.   
Simply put, pancetta is bacon-cured pork belly, but bacon of a different sort.  Unlike American bacon, pancetta is unsmoked and though it is ‘crudo’, pancetta undergoes a special curing process that renders it safe to eat raw so it can be treated like ham.  Pancetta is everyday food in Italy.  It turns up raw in sandwiches, on plates of antipasto and cooked in just about everything else: pasta sauces, beans, soups.  There’s no limit to what it can do.
From the Italian Almanac
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