
You heard it from
Per Sempre Ladies ...

November 2013   Newsletter for Per Sempre Ladies Lodge #2344A, Order Sons of Italy in America, Lynbrook, New York

Next Meeting, Tuesday, November 19, 2013
Greis Park Recreation Center

55 Wilbur St., Lynbrook, 7:00 p.m.
Start Your Christmas Shopping Early at our Vendor Night!

I am proud to say that both Per Sempre Lodges began Italian Heritage Month by being recognized by the
Town of Lynbrook for our service to the community.  Then on October 15th, we held our Joint Italian Heritage
Night along with our brothers from Per Sempre.   I would like to thank everyone who cooked, donated, baked
and participated.  Special thanks to sisters Rosemarie Stathes, Louise Corsello and Mildred Mancusi for
putting the evening together.  Also, Anna Metzger, Maria Metzger and Gloria Stingone for all their help, as
well as, everyone who came early to set up.    All the food and desserts were delicious.  It is wonderful to be
able to spend time together to share a meal and to recognize our common ancestry.  I was very honored to
accept a citation on behalf of our Lodge from County Executive, Edward Mangano.

The date for our Fashion Show is November 7th and it is coming fast, so if you have not made your reserva-
tions, please contact sister Mildred Mancusi or me and let one of us know if you would like to attend.     It is a
“black and white” affair and promises to be another memorable night.  The cost is $49.00 per person at
Verdi’s of Westbury at 7:00 pm.  If you have never attended one of our fashion shows make this one your
first, I promise you won’t be disappointed.

It is hard to believe but Christmas is right around the corner, so on November 19th, at our next General
Meeting at Gries Park we are holding a vendor night.    We have some new vendors with some really lovely
gift ideas.   You will also be able to sell your gold or silver jewelry.   So look through your jewelry boxes and
get some cash for your unused  and unwanted gold or silver.    

In November we exercise our right as citizens to elect our representatives, so make sure you get out and vote
and let your voice be heard.  Never take that right and responsibility for granted.     Also, on November 11th
we recognize our country’s veterans.   Please remember the men and woman who have placed themselves in
harms way for us.

November 28th is Thanksgiving and I hope that everyone enjoys their time with family and friends giving
thanks for all the blessings that have been bestowed upon all of us.

Dues are due, so please send your check in.   Also, feel free to bring a friend to our next meeting.   Our new
membership chairperson is sister Gloria Stingone  She is taking over from sister Anita Rosato, who did an
excellent job for many years and I thank her for her dedication and hard work and know that sister Gloria will
do an equally wonderful job!

Elaine
“As we express our gratitude, we must never forget that the highest appreciation is not to utter words, but to
live by them”.                                                                                                                                 John Fitzgerald Kennedy

Message from President 
Elaine D’Arrigo Mendez ...
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COME TO PER SEMPRE LADIES
VENDOR NIGHT

November 19, 2013
Greis Park & Recreation Center

&
Begin Your Christmas Shopping

On November 19th ... we will have many boutique
type gifts for sale.  This will be a great opportunity to
start your Christmas shopping ... or for some of you -
actually finish your Christmas shopping.

Also, gather up all the gold and silver jewelry that
you no longer wear and bring it to our vendor night.
There will be a vendor to buy gold/silver from you ...
and you can also buy some gold jewelry for yourself
or for a gift!

President Elaine receives a citation from a representative of Nassau
County Executive  Edward Mangano at Italian Heritage Night.



GOOD & WELFARE

Sincere get well wishes to our own President Elaine D’Arrigo Mendez and Sister Sue
Barnek. Hope Sister Louise Corsello’s back is healing quickly!  Speedy recovery  to Brother
Joe Stasolla after his operation. Congratulations to Sister Joanne Hewlett. She is now

number one on the kidney transplant list!  Hope Per Sempre President Bobby Chiarovano is tolerating his
horrible shingles - hope you are feeling better.

Congratulations to Sister Felicial Sansotta’s grandaughter Marissa Sansotta who was inducted into the
National Honor Society!!

Our Sunshine Chairperson is Sister Vera D’Arrigo ... so please feel free to call her with any lodge related news
(illness, marriage, births, etc.).  We can only respond to a situation if we know about it so don’t hesitate to
call her at 718-445-8134.

A note from your Editor:  I took this little Italian Thanksgiving vignette off the internet
because it so commemorated “our” taking on Thanksgiving ... Italian style!  Blessed
Thanksgiving to all - Nancy
“It's amazing what you don't forget when it comes to the Holidays. After so many years of enjoying the Thanksgiving
Day with family and friends, I find it is not the immediate joys surfacing at the present family dinner, but the ones form
the past...those backed by tradition, by family members long gone, by stories told and retold until we could speak them
from memory.  Everyone who has ever participated in a Thanksgiving dinner would be surprised to see what is pre-
pared at an Italian Thanksgiving meal. Now, if the aroma of turkey roasting and pies cooling aren't enough to get your
saliva glands oozing, try this:

Start with antipasto - salamis, cheese, olives, roasted peppers pepperoni, artichoke hearts 
shining in 100% virgin  Italian olive oil. 

Crusty bread and individual dishes of 100% Italian olive oil for dunking. And plenty of cross conversation.
Then Soup - the traditional Italian Wedding soup. Not too much conversation. hard to slurp and talk at the same time.
On to Pasta - usually lasagna or stuffed manicotti, attended by a phalanx of meatballs, sausage and brochiole cooked

in the Italian gravy, sliced and drizzled with 100% Italian olive oil).
Then Salad - a plain green salad dressed with red vinegar and 100% Italian olive oil, 

( served midway through the meal as a digestive).
The Special Guest - Turkey - Traditional stuffed turkey, rubbed with 100%  Italian olive oil before roasting.

Add - Vegetables - sweet potatoes, mashed potatoes, creamed corn, creamed string beans, 
and cauliflower dripping with a rich cheese sauce.

Dessert - Italian pastries whose name I can pronounce but cannot spell. Apple and 
pumpkin pies Italian cookies called "Knots."

Coffee - Espresso served with twists of lemon rind and sugar cubes and regular served with 
(no, I'm not going to say 100% Italian olive oil). Regular coffee was served with cream and sugar or black.

After Coffee - assorted nuts, fresh fruit, figs and dates (sugared and plain).

Now, if you are wondering how long it took us to consume this feast. No less than 6 or 7 hours. We'd start at 1pm and
finish around 8pm. Slow and easy. Every course digesting making room for the next.   All this food was served on sever-
al dinner sets. The following day none of your clothes fit around your waist and you didn't want to see an antipasto or a
turkey rubbed in 100% Italian olive oil until Easter (or maybe Christmas)!”
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ITALIAN HERITAGE & CULTURE CORNER

Liguria

Liguria is a coastal region of north-western Italy, where
Genoa is the capital. The region is popular with tourists for
its beautiful beaches, picturesque towns, and cuisine.

Liguria boasts some 340km of coastline which is known as
the Italian Riviera and is characterized by both continuous
line of long beaches as well as high cliffs and spectacular
coves.  There are picturesque little fishing villages, small
resort towns and historic port towns to admire and explore
as well as the charming hillsides fragrant with the scent of
lemon, olive and pine trees.

A cuisine that undoubtedly honors its region’s heritage as a
seafaring empire, the Ligurian kitchen has roots in the time
of the ancient mariners. Out to sea for months at a time,
Ligurian sailors returning home frail and unsatisfied from
subsisting on the salt preserved fish and stale bread of their
ship’s galley, demanded an abundance of fresh ingredients
in their homecooking.  As such, Liguria has maintained its
tradition of using only the freshest of ingredients for the
basis of its cuisine. Fresh fish and seafood, fresh herbs and
vegetables, and freshly baked breads make up the essential
staples of Ligurian cooking.  Perhaps Liguria’s most signa-
ture dish, fresh pesto is made with the Genovese small leaf
variety of Basil.

Five fun facts about Liguria ...

1.  Christopher Columbus was born in Genoa. 
2.  Pesto originated in Liguria. 
3.  Its famous for the Italian Riviera, Cinque Terre and
Portofino .
4. Genoa is the largest seaport in Italy.
5. Liguria is the 3rd smallest Italian region.

next month “Lombardi.”

A SPECIAL RECIPE FROM THE PROVINCE OF LIGURIA ...
SPINACH GENOVA STYLE
SPINACI ALLA GENOVESE

½ cup golden raisins, (preferably plum and moist)
2½ pounds tender spinach, stems removed and washed well
¼ cup extra-virgin olive oil
3 plump garlic cloves, crushed and peeled
2 anchovy fillets, finely chopped (about 1 teaspoon)
½ teaspoon kosher salt
¼ teaspoon nutmeg, freshly grated
¼ cup pine nuts, toasted 

If the raisins are dry, soak them in a small bowl in hot water
to cover until plump and softened, about 10 minutes. Wash
and drain the spinach just before you cook it, so there's still a
bit of water on the leaves. 

In a heavy 12” skillet, pour the olive oil into the pan, set it
over medium-high heat, and toss in the crushed garlic cloves.
Cook and stir the garlic until it begins to sizzle, then drop in
the chopped anchovies and cook, stirring them in the oil for a
minute or 2, until they melt. 

Fill the pan with spinach, heaping it in by handfuls and letting
it wilt down a bit before adding more. Once all the spinach is
in the pan, scatter the raisins on top (and pour in any remain-
ing soaking water, if you plumped them); sprinkle over them
the salt and grated nutmeg. Toss the spinach leaves over and
over with tongs, distributing the raisins and seasonings, then
cover the pan and cook for a couple of minutes, until all the
spinach has wilted and released its liquid. 

Remove the cover, and cook over high heat, stirring, tossing
the spinach, and evaporating the water. When the bottom of
the pan is dry, toss in the pine nuts and cook for a few
moments, remove the skillet from the heat, and serve the
spinach right away. 

Thank you God
For rest and shelter of the night, 
For health and food, 
For love and friends, 
For everything Thy goodness sends.

Per Sempre Children’s 
Christmas Party

December 8, 2013
11:00 am to 3:00 pm

at
Greis Park Rec Center in Lynbrook

Fee :Adults $10.00 
children Free (infant to 12 years old) 

Fill out the enclosed form and bring it to our
November 19th meeting if your child/or

grandchild will be attending!
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Novrmber Birthdays
Frances Baldino
Vera D’Arrigo

Nancy DiFiore Quinn
Dina Napolean

UPCOMING NEW YORK OSIA EVENTS
2013

November 9 Gift of Sight Luncheon - Immaculate 
Conception Center, Douglaston, Noon.

November 16 Garibaldi Meucci Museum Fundraiser at The 
Staaten, Staten Island.  10:00 am.

2014
January 31 21st Anniversary Winter Charity Ball at 

Chateau Briand, Carle Place.
April 1 Cooley’s Anemia Dine Around at Verdi’s of 

Westbury.
April 5 President’s Seminar at Antonio Meucci Lodge, 

White Plains.
April 25 32nd Annual Golden Lion Dinner at the 

Garden City Hotel.
May 29 108th Annual State Convention at the Villa 

Roma Resort & Conference Center.

PER SEMPRE LADIES LODGE #2344A
2013 CALENDAR OF EVENTS

December 8 - Per Sempre Children’s Christmas Part at Greis
Park.  Infant - 12 years of age.  Reservations a MUST!

December 10 - (2nd Tuesday) - Christmas Party - Greis Park,
Members only.

Per Sempre Ladies own “First Lady” Joan
Rondinelli as one of the Grand Marshall’s in the 

LI Columbus Day Parade!

Happy 90th
Birthday to 

Lifetime Member 
Mary DiTrapani

DUES ARE DUE!

Your yearly dues for 2014 are due before the
end of 2013.  Please bring your check to the
November meeting and give it  to
Membership Chairperson Gloria Stingone.
Dues are $40 per year and checks should
be made payable to Per Sempre Ladies
Lodge #2344A. Please don’t let your mem-
bership lapse.  We are only as strong as all
our members together.  $3.33 per month is a
small amount to pay for helping to preserve
our shared Italian heritage!  



Quality Dry Cleaning & Laundry

Fine Italian Ices
104-36 Rockaway Blvd.

Ozone Park, Queens, NY  11417
Phone 718-641-8076

Please support our advertisers and tell them you saw their ad in our monthly newsletter!

Friendlier Pizza
Ristorante

1006 Railroad Avenue
Woodmere, New York  11518

516-569-5373 - 516-569-5374

My Mothers Place

Lyn Gift Shop

A Hallmark Gold Crown Store

11 Atlantic Avenue
Lynbrook, USA

516-593-6500
www.lyngift.com

Lillian and Bill Gaylor

Eye Examinations
Contact Lenses

516-791-2790

Located in LensCrafters
260 West Sunrise Highway
Valley Stream, N.Y.  11581

Woodbury Travel
For All Your Travel Needs

Marie Camuti Russo
Travel Consultant
40 Underhill Road, Syosset,
New York  11791

917-930-7776
516-496-4808

Marie4Peter@aol.com

Kim Verdino

kmonte42@aol.com

Cedarwood Cleaners

1244 Broadway, Hewlett 11557
516-569-0463

since 1959

3342 Long Beach Road
Oceanside, NY  11572

516-442-4770

BAMBINO ELEGANTE

Dr. Scozzari & Associates
Optometrists

Westbury Music
Guitar, Piano, Mandolin Instruction

Vincent D’Arrigo
370 Plainfield St.

Westbury, NY 11590
516-972-6737

vincent.darrigo@verizon.net

Member of:
JFK Rotary Club
JFK Chamber of Commerce

(718) 529-1780
Fax (718) 845-5767
Cell (516) 647-1664

126-14 Rockaway Boulevard
So. Ozone Park, N.Y. 11420

Anthony’s Flowers

MIchael A. Oro

Est. 1952
Anjo Flowers, Inc.

Flowers For All Occasions



Please support our advertisers and tell them you saw their ad in our monthly newsletter!

D-Jay Joey & Company

The Ultimate in Disc-Jockey Entertainment

(516) 798-4468

690 Broadway, Suite 203
Massapequa, N.Y. 11758

The World’s Greenest Carpet Cleaner®

Office:  516-799-1414
Mobile:  516-659-4404

Joseph Rondinelli
www.oxifresh.com

Our 
Family 

Affair

EVENT PLANNING & CATERING

“A Menu To Suit Your Needs At A Price You Can Afford.”

516 732-0844

Joanie

About Travel, Inc.
Full Service Agency

Josephine Graziano
President

46 Acorn Lane
Plainview, NY  11803

Phone:  (516) 681-6148
Fax:  (516) 681-1141

Email:  jograziano11803@yahoo.com

Waitressing
by

Debbie
“Be a Guest at your own Party”
Debbie Varotta
cell:  516-244-1509
email:  debs811@optonline.net

EAT IN OR TAKE OUT
APPETIZING - DELI

BAKED GOODS

Catering for all Occasions
1303 Broadway

Hewlett, NY  11557

MORE THA
N

A

BAGEL

Can you help defray the cost of our newsletter??  If you own a business
or know of someone who does, please ask them to take an ad in our
newsletter.  Prices per year are as follows:

Business Card $  35.00
1/4 page $  50.00
1/2 page $  75.00
Full Page $100.00
Back Cover $125.00

Call Nancy Quinn after 6pm at 516-593-4036 for further information!  Mille
Grazie!

Special Thanks to
Anthony’s Florist

for their generosity to the Per Sempre Ladies Lodge
126-14 Rockaway Blvd. South Ozone Park, NY 11420

(718)529-1780 

Special Thanks to
Omnibus Fashions

for their generosity to the Per Sempre Ladies Lodge
72 East Main Sreet, Babylon, NY 11702

631.422.6946
Omnibusfashions@yahoo.com

Miss Colleen’s
Elite Dancentre
40 Maple Avenue
Rockville Centre, NY  11570
516-536-1720 Studio
516-536-2622 Fax
elitedancentre@aol.com
www.elitedancentre.com



Please support our advertisers and tell them you saw their ad in our monthly newsletter!



Verdi's is a family owned and operated and has been serving the New
York and Long Island area for over 25 years.  Verdi's of Westbury offers
spacious lobbies, newly appointed bridal suites, beautiful cocktail room,
and Valet Parking.

We cater to weddings, social affairs, corporate events!

For additional information, call the Banquet Manager at 516-334-4552

Verdi’s of Westbury
680 Old Country Rd. 
Westbury, NY 11590

Verdi’sof Westbury
Please support our advertisers and tell them you saw their ad in our monthly newsletter!



Bruno V. Caracciolo
Licensed Funeral Director

42 New Hyde Park Road
Franklin Square, New York 11010

(516) 775-9491      (718) 347-3232

WE CAN BE YOUR FUNERAL 
DIRECTORS ANYWHERE

Family Owned & Operated

Medicaid Approved Burial Funds Available

Bruno V. Caracciolo        Bruno M. Caracciolo

Past Deputy & Member of the 
Per Sempre Lodge #2344

Please support our advertisers and tell them you saw their ad in our monthly newsletter!


