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October English Meeting—

“Italian Superstitions” by Nick Minotti 

Wednesday, October 9th, dinner at 6:30 pm, meeting at 7:30 pm, Head-

quarters House 
 

F or the October English meeting, Nick Minotti will enlighten us on 

Italian superstitions. Come find out all you wanted to know (and 

more) about the evil eye, “malocchio”, and why a homeowner would 

bury a statue of St. Joseph in the backyard! 
 
Nickôs Background: 

The son of immigrant parents from Campobasso, Molise, he grew up in 

Tarrytown, New York, 30 miles north of NYC on the Hudson River. 

His father, Pasquale, was a gardener and landscaper; his mother, Mari-

etta, a seamstress. The youngest of three children and the only boy, he 

had the advantage of going on to college, Columbia University, then 

graduate school in social work. He did social work with groups; delin-

quents, narcotic users, and teens on the Lower East side of NYC. He 

then spent 1 1/2 years in Italy on a Fulbright grant to study the effects 

of Italian migration from south to north during the boom years of the 

60’s. Returning to the US, Nick went to medicals school at Georgetown 

University, did his residency at Dartmouth/Hitchcock in New Hamp-

shire and went into solo private practice of internal medicine. He 

moved to Seattle in 1976 where he became the Chief of Outpatient Ser-

vices at the old Marine Hospital, now PacMed, and joined the faculty at 

UW. Later, he got a Master of Public Health degree from the UW and 

completed a fellowship in Allergy, Asthma, and Immunology, which he 

did for the last 13 years of his career. He served in the US Public Health 

Service, later in the US Army, and was stationed in Saudi Arabia for the 

first Desert War in 1990-91. Nick retired from both medical and mili-

tary careers in 2003 and does volunteer work as well as serving on nu-

merous boards. He also sings with the St. James Cathedral choir and 

spends time with his daughter and son and grandchildren when he can. 

 

October Italian Meeting-“Pipe Or-

gans of Italy” by Bill Halsey 

Wednesday, October 23rd, 7:30 pm, Headquarters House 
 

B ill Halsey, director of the Spectrum Chamber Players which is the 

Festa Italiana orchestra, will be the speaker for the October Italian 

Upcoming Events 

 
Wed, Oct 9th: 

“Italian Supersti-

tions” presented 

by Nick Minotti, 

7:30 pm 
 
Wed, Oct 23rd: 

“Pipe Organs of 

Italy” presented 

by Bill Halsey, 7:30 pm 
 

meeting. He will play selections 

of Italian organ music for us and 

also discuss his travels in Italy 

where he has spent many months 

living and touring churches to find 

out about their organs and become 

an expert on Italian organs. 

 

 

Organ in the Sanctuary of Gallivag-
gio, near the tiny hamlet of Vho, 
home of Melinda Jankord-
Steedmanôs ancestors, the Buzzet-
tis. 



2 

 

* DAS Star List  2013* 

   While we appreciate those who sup-

port our Society through membership 

dues & volunteering, stars are awarded 

to those making extra cash contribu-

tions which allows us to provide addi-

tional services. 
 
   Grazie Mille for supporting the Dante 

Alighieri Society of Washington. 
 

Bronzo up to $25 

* Gillett, Debra Rovetto 

* O’Leary, David & Kathryn 

* Pellegrini, Frank 

* Schwartz, Peni 
 

Argento $26 to $50 

* Crawford, Dick & Barbara 

* DeMatteis, Dan & Carol 

* Favre, Diana & Alfred 

* Hoffman, Pat 

* Hundertmark, Louise 

* Rodriquez, German D. 

* Sportelli, Domenic & Louise 

* Viegel, Alan 
 

Oro $51 to $100 
 

Platinoðover $100 

* Boothby, Mimi 

* Borriello, Rosa 

* Cottrell, Dave & Jane 

* Forte, Giselda 

* Harmon, Gini 

* Minotti, Dominick 

* Napoli, Toni 
 

Benvenuti 

Nuovi Membri 

 
 

Barbara Thake 

Alan Rattersby 

 

We thank you for your 

support of DAS. 

Welcome to 

Our New 

Members 

Miscellaneous Pictures 

 

 

DAS booth at Festa above and pictures from the September English meeting below 
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   Language Program News 

by Giuseppe Tassone 

Italian Language Program Director  

DAS Board Meeting 

 

B oard meetings are held on a 

Wednesday every other 

month from September through 

May.  
 
   The next board meeting will be 

in November. 
 
   Meetings are held from 7:00-

8:30 pm in the Community Room 

at Faerland Terrace, 1421 Minor 

Avenue on Capitol Hill. Meetings 

are open to all members.  
 

A  new year began a new DAS 

Star List for 2013.  
 
   The names on the donation list 

will remain through December 31, 

2013. If you made a donation after 

May 2012, your name will be on 

the donation list through 2013 

then a new DAS Star List begins 

January 2014. 
 
   Consider making a donation to 

DAS today. Your donation helps 

DAS maintain the excellent pro-

grams and activities sponsored. 

Everyone benefits! 

* DAS Star List  2013* 

T he 2013-14 school year will start on October 1st. We will be offer-

ing four levels of Italian: A1, A2, B1, and B2.  
 
   Students in levels A2, B1, and B2 are mostly continuing students. We 

are proud of their commitment to advance in their process of learning 

Italian. However, some of the students in these levels joined our pro-

gram for the first time this year. It is with great pleasure to welcome 

new and returning students to our program. 
 
   I also wish to give a warm welcome to the A1 students who decided 

to start their journey of learning Italian with the Italian Language Pro-

gram of the Dante Alighieri Society of Washington. 
 
   We are committed to give you the best possible experience thanks to 

the quality of our program and the dedication and expertise of our 

teachers, Daniel Zanchi, Michela Tartaglia, Laura Ciroi, and our newest 

instructor, Cecilia Strettoi. 
 
   Best wishes for a successful school year. 
 
Arriverderci in classe! 
 
Giuseppe Tassone 

Italian Language Program Director 

Dante Alighieri Society of Washington 

PO Box 16257 

Seattle, WA 981116 
 
For more information about the program, classes, schedules, and costs, 

please check the Language School website at: 

www.danteseattle.org 

 

 

 

 

Enjoying the outdoors at the Sep-
tember English meeting. Photos 
courtesy of Houghton Lee. 
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La Voce  

La Voce 

 

F all is here as can feel that 

definite crispness in the air 

and leaves are beginning to turn 

color. 
 
   If you traveled and discovered 

something or a place of interest 

that’s related to  Italian culture, 

send photos or an article about 

your experience. Or maybe 

you’ve tried a great new Italian 

restaurant or read a great book. 

We would love to hear about it. 

These are all things that make a 

great La Voce so submissions 

are welcome. Submit, submit . . 

    Linda  
La Voce Editor 

LTHDesign@comcast.net 

 

Deliver-

ing La 

Voce to 

Mem-

bers 
 

L a Voce will be sent as a pdf 

file attachment to your email 

address. Or you may log onto the 

Dante website to see the latest is-

sue as well as back issues of La 

Voce. The website is: 
 

www.das.danteseattle.org 
 
   Adobe Reader is necessary to be 

able to view La Voce. You can 

download this program from the 

DAS website.  
 
   Be sure your mailbox isn’t full 

otherwise you will have to check 

the Dante website. 

 La Voce  

  PLIDA 
 

P LIDA (Progetto Lingua Italiana Dante 

Alighieri) 

The Dante Alighieri Society of Washington in 

Seattle is an official examination center of the Società Dante Alighieri 

and provides its students and others the opportunity of taking PLIDA 

exams in order to obtain a PLIDA certificate. 
 
The PLIDA Certificate 

The PLIDA certificate is an official Diploma issued by the Società 

Dante Alighieri under an agreement with the Italian Ministry of Foreign 

Affairs and the University of Rome La Sapienza. It is recognized by the 

Italian Ministry of Labour and Social Policies and by the Italian Minis-

try of University and Research as a qualification for the proficiency in 

the Italian language for foreigners. 
 
   The PLIDA certificates attest proficiency in Italian as a foreign lan-

guage on a 6-level scale according to the parameters established by the 

Common European Framework for Languages (A1, A2, B1, B2, C1, 

C2). 
 
Why Take the PLIDA Exam 

Students who may wish to be certified include those who plan to study 

at Italian universities (which accepts PLIDA Certification as proof of 

proficiency), American high school and college students who may seek 

college credit, or persons wishing to be certified for obtaining an appli-

cation for the Italian Permit of Stay in Italy. Certification may also in-

terest students who see the examination as a capstone experience after 

taking their language courses. 
 
   For more information on the PLIDA certificates, visit the official 

PLIDA website: www.plida.it/plida/ 
 
Dates, Registration, Location, and Exam Fees 

PLIDA certificate sessions (Levels A1, A2, B1, B2, C1, C2) will be 

held every year in May and November. Candidates may choose to take 

an exam at the level they feel is closest to their proficiency. Registration 

does not require having taken lower-level tests. 
 
   Candidates need to register approximately 30 days prior to the exam 

date. Exams are held at Seattle University. For further information and 

more on the dates of each exam, registration deadlines, location, exam 

fees, and registration instructions check the Language School’s Plida 

website at: 

www.danteseattle.org/plida.html 
 
   For any questions, email: plida@danteseattle.org 
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The Dante Alighieri Society of 

Washington is a nonprofit 

corporation organized to promote 

Italian language and culture within 

the state of Washington.  

Membership is open to anyone 

interested in the goals and ideals 

of our society regardless of ethnic 

origin. La Voce della Dante is 

published eight times a year by the 

Dante Alighieri Society of 

Washington.  All rights reserved. 
 

Frank Paterra 

President 
 

Sylvia Shiroyama 

Vice President 
  

Louise Pietrafesa 

Secretary 
  

Bruce Leone 

Treasurer 
  

Dan DeMatteis 

Counselor 
 

Mike Foster 

Counselor 
 

Houghton Lee 

Counselor 
  

Toni Napoli 

Counselor 
 

Joyce Ramee 

Counselor 
 

Jennifer Trenk 

Counselor 
  

Linda Heimbigner 

La Voce Editor 
 

Terry Hanlon 

Hospitality 
 

Melinda Jankord-Steedman 

Program Chair 
 

Giuseppe Tassone 

Language Program Director 

Dante Alighieri Society 

of Washington 

"Società per la diffusione della 

lingua e della cultura italiana nel 

mondo" 
 

Mailing address: 

PO Box 9494 

Seattle, WA  98109 

(425) 243-7663 

La Voce Needs You!  

  

T ell a story, write an article, share your Italian 

heritage; send via email (as a Word document) to 

LTHdesign@comcast.net. You can also mail it via 

regular mail to Linda Heimbigner, 4355 Little Falls 

Drive, Cumming, GA 30041. Keep things coming! 

Thanks to everyone who has contributed articles. 
 
Article submission deadline: 
 
ISSUE DATE   SUBMISSION DEADLINE   

November 2013  October 20th 

December 2013  November 20th  
 
NOTE: Please keep in mind the above submission deadlines as I will 

be traveling a lot for the next several months and will have a tight 

schedule. 

Dante on the Internet! 

Check our website. It has links to our recent newsletters (including this 

one) as well as information on speakers and other matters of interest. 

Our web address is:  

 http://das.danteseattle.org/   

 

Pre-Dante Pasta  

 

J oin us for the pre-Dante Pasta dinner 

preceding the English language programs. To 

attend the dinner, reservations are required. 

The only way to make these reservations is by 

calling the activity line at (425) 243-7663 by 5 

pm on the Monday before the meeting or send 

y o u r  r e q u e s t  v i a  e m a i l  t o :  

dante.reserve@gmail.com.   
 
   Please remember to bring your homemade Ital-

ian desserts to finish off this great meal. 
 
   This is a communally prepared meal – the preparations start at 5:30 

and the meal is served at 6:30. People who come early help with set up 

and cooking, those who come late help with the clean up.  
 
   Pasta dinner cost is $8 per person, $15 per couple, if reservations are 

received on the Activity Line by 5 pm on Monday before the meeting. 

Late reservations and walk-ins are charged $10 per person and subject 

to availability. We meet at Headquarters House, 2336 15th Avenue, Se-

attle, WA. DAS will not be providing wine for the pre-Dante pasta din-

ners so bring your own wine to enjoy and share with others. 
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Club 

Alpino 

Italiano 

(CAI) 

PNW  

 

C AI-PNW 2nd Saturday hike 

for October has been 

changed to Beckler Peak… 
 
October 12th Beckler Peak Hike 

Distance/Time: 7.4 miles RT 

Elevation Gain: 2263 feet 

High Point: 5063 feet 

C o n t a c t :  M a r k  M i l l e r 

(mhmiller48@gmail.com) by 

Thursday, October 10th to sign-up 

and get details on the trail head 

and carpooling spots. 
 
   This newly worked trail (near 

Skykomish Ranger Station) takes 

you through an old growth forest 

to summit views of Glacier Peak, 

Baring, Index, the Monte Cristo 

Range, and Evergreen Mountain. 

Washington’s newest wilderness 

area—the Wild Sky—is laid out in 

front of you. 

La Cucina della Dante Cook-

book Update 

by Nancy McDonald 
 

S ales have gone very well on our Dante cookbook. We introduced 

La Cucina della Dante during Festa Italiana in Seattle and sales 

were especially brisk during our meetings and at Festa di Natale per i 

Bambini.  
 
   With 138 pages and six categories of delicious Italian recipes: Anti-

pasti e Insalate, Zuppe, Pane, Primi Piatti, Secondi Piatti, and Dolci, 

plus a complete index cross-referencing the recipes, the cookbook made 

a very popular Christmas gift. 
 
   I’d like to take this opportunity to thank the members who worked on 

the cookbook: Jane Cottrell, Gini Harmon, Linda Bavisotto, Louise 

Sportelli, Linda Heimbigner, Carol DeMatteis, and Dante president 

Frank Paterra. Carol DeMatteis also created the amazing index with its 

invaluable cross referencing so that recipes are ultra-easy to find. 
 
   We are all really proud of the Dante cookbook and the months of hard 

work that produced it. Even though we all proofread it many times, I’ve 

found at least one error: the Sesame Cookie recipe on page 134 is miss-

ing vanilla from the list of ingredients. 
 
   If you find other errors, please let me know so that we can share them 

with our members. Also, if you like a particular recipe, we’d love to 

hear all about it. 
 
   Cookbooks will continue to be available for sale at Dante meetings. If 

you’d like me to mail them to you, just let me know by phone or email: 

nancymick@yahoo.com 
 
   Thank you for supporting our Dante cookbook fundraiser. 

 

You can still buy 
copies of the 
Dante cookbook. 
They make won-
derful gifts for 
f a m i l y  a n d 
friends.  
 
Members:  $12 

Non-Members: $15 

Inclement Weather 

Procedure 

 

W ith winter 

h e r e , 

weather can be 

unpred ic tab le . 

Let’s hope there 

is no repeat of 

the ice and snow storm of last January 

and the snow again in March. In case 

weather is bad DAS will follow school 

closure guidelines. Thus when schools, 

community centers, and businesses are 

closing early or remain closed, we will 

postpone any scheduled meeting for 

Headquarters House. We will do our best 

to have a message on the DAS reserva-

tion line, 425-243-7663, to let you know 

if our meeting needs to be canceled. If 

the weather is treacherous in your area, 

PLEASE DO NOT attempt to travel to 

Headquarters House, we want everyone 

to be safe. 
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New DAS Board 

 
Frank Paterra 

President 
 
Sylvia Shiroyama 

Vice President 
 
Louise Pietrafesa 

Secretary 
 
Bruce Leone 

Treasurer 
 
Dan DeMatteis 

Counselor 
 
Mike Foster 

Counselor 
 
Houghton Lee 

Counselor 
 
Toni Napoli 

Counselor 
 
Joyce Ramee 

Counselor 
 
Jennifer Trenk 

Counselor 
 
Melinda Jankord-Steedman 

Program Chair 

 

Tempo di Vendemmia Mercato 

Italiano 
 

T he fifth annual Tempo di Vendemmia Mercato Italiano dinner and 

fundraiser will be November 3rd, 2013. 

 

The University of Washington 

Division of French & Italian Studies 

Invites You to Celebrate and Support 

 

The Italian Studies Program 
 

You’ll enjoy fine Italian wines, antipasti from local 

Italian merchants and dinner prepared by guest chef 

Giulio Pellegrini from La Rustica. You’ll also have a 

chance to bid on live auction items. 

 

Organized by 

The Italian Studies Advisory Board 
 

Holy Rosary Parish Hall 

760 Aloha Street 

Edmonds, WA 98020 

 

Sunday 

November 3rd, 2013 

5:00 pm 

Registration Required 

 

Please RSVP by October 18th, 2013 

Jennifer Keene 

206-616-3486 or frenital@uw.edu 

Website: engage.washington.edu/Italian2013 

Sketchbook drawing of the Camp dei Fiori courtesy of local artist 
Thomas J. Allsopp (allsoppthomas@yahoo.com) 

Tempo di Vendemmia 

Mercato Italiano 

More Info 

 

C onsider supporting the Ital-

ian Studies program by at-

tending their dinner and fundraiser 

on November 3rd.  
 
Ticket prices are: 

$150 per individual 

$1200 Banco d’argento (Sponsor) 

for 8 guests 

$1500 Banco d’oro (Title Spon-

sor) for 8 guests 
 
   DAS has donated one year of 

language instruction that includes 

a one year membership to DAS 

for this event. 
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T he first 

annual 

San Gen-

naro Festi-

val of Seat-

tle was held 

September 

7th & 8th in 

the George-

town area. 
 
   The event 

was put on 

by the San 

G e n n a r o 

Foundation, 

formed in 2013 with the purpose 

of celebrating the Patron Saint of 

Naples through the San Gennaro 

Festival, Italian culture, and Ital-

ian immigrants who have emi-

grated and contributed to the 

United States, in particular the 

Pacific Northwest. Proceeds from 

this yearly event will be going to a 

different charity each year. This 

year they partnered with the Puget 

Sound Blood Center to celebrate 

the blood miracle of San Gennaro. 
 
Who is San Gennaro? 
 
   San Gennaro, the patron Saint of 

Naples, was persecuted by Em-

peror Diocletian for comforting 

Christians who were behind bars. 

He was beheaded and a woman in 

Naples saved vials of his precious 

blood. Twice a year that blood, 

which is still in Naples, turns to 

liquid, and the whole city cele-

brates. Italian immigrants in New 

York brought this celebration of 

their culture to the new country 

and in 1926 started the first ever 

San Gennaro Festival in the USA. 

 
San Gennaro Festi-

val of Seattle 

submitted by Sylvia Shiroyama 
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L ONGBOAT KEY, Fla. (AP) - Marcella Hazan, the Italian-born cook-

book author who taught generations of Americans how to create simple, 

fresh Italian food, died Sunday. She was 89. Hazan died in the morning at her 

home in Florida… 
 
   Hazan was best known for her six cookbooks, which were written by her in 

Italian and translated into English by Victor, her husband of 57 years. The 

recipes were traditional, tasty and sparse-her famous tomato sauce contained 

only tomatoes, onion, butter and salt-and mirrored the tastes of her home 

country, where importance is placed on the freshness of food, rather than the 

whiz-bang recipes inside a chef’s mind. 
 
   She eschewed the American-style Italian food that suffocated mushy pasta 

in grainy meatballs and tasteless cheese. She begged home cooks to use more 

salt and once wrote that if readers were concerned about salt affecting one’s 

life expectancy, to “not read any further.” On the topic of garlic, Hazan took a 

sharp view. 
 
   “The unbalanced use of garlic is the single greatest cause of failure in would

-be Italian cooking: she wrote in her 2004 cookbook “Marcella Says…” “It 

must remain a shadowy background presence. It cannot take over the show. 
 
   Marcella Polini was born in 1924 in Cesenatico in the Emilia-Romagna re-

gion of Italy. She didn’t intend to be a professional cooking teacher or author; 

she graduated from the University of Ferrara with a doctorate in natural sci-

ences and biology. 
 
   But then she met Victor Hazan, who was born in Italy but raised in new 

York. The couple married in 1955 and moved to the US, and she realized she 

needed to feed her husband, who longed for the flavors of Italy. One year, she 

went to take a Chinese cooking class, but the instructor canceled the class; the 

other students decided they wanted Hazan to teach them to cook Italian food. 
 
   So she began offering cooking classes from her New York City apartment. 

Those classes blossomed into a lifelong business of teaching. She and Victor 

opened a cooking school in Bologna, then in Venice, where classes took place 

in a 16th century palazzo with a custom designed kitchen. 
 
   Hazan gave birth to a son, Giuliano, in 1958. He shared his parents’ love of 

food and also became a cookbook author. Giuliano and his wife run a cooking 

school in Verona. He also makes frequent visits to the Today Show, teaching 

his mother’s recipes. Earlier this year, Giuliano Hazan published “Hazan Fam-

ily Favorites,” drawing on his memories of his parents and grandparents and 

the food they ate for decades. 
 
    It was Hazan’s 1973 cookbook, “The Classic Italian Cookbook,” that led 

gourmands to draw comparisons between Hazan and another larger-than-life 

cookbook author: Julia Child. The two women were longtime friends; Child 

told People Magazine in 1998 that Hazan was “forbidding because she’s 

rough...that’s her manner, and she’s got a good heart.” 
 
   In 2000, Hazen was awarded the James Beard Foundation Lifetime Achieve-

ment Award. 
 

Marcella and Victor Hazan retired to 

a condo on Longboat Key, Fla., in the 

late 1990s. There, the couple reno-

vated the kitchen, which overlooked 

the languid blue waters of the Gulf of 

Mexico. Punctuated by calls and vis-

its from fans and reports—and occa-

sionally making appearances in her 

son’s cookbooks and at cooking 

classes in the northeast-Hazan re-

turned to the thing she loved doing 

most: cooking for her husband. 
 
   ...In 2004, Marcella Hazan wrote, 

“Simple doesn’t mean easy. I can 

describe simple cooking thus: Cook-

ing that is stripped all the way down 

to those procedures and those ingre-

dients indispensable in enunciating 

the sincere flavor intentions of a 

dish.” 
 
   Hazan said the Roman dish spa-

ghettini aio e oio—thin spaghetti 

with garlic, oil, parsley, chili pepper, 

and nothing else—embodies the sim-

ple-yet-complex nature of Italian 

food. Dishes should nourish and 

please, she added, not “dazzle guests 

with my originality or creativity.” 
 
“I am never bored by a good old dish 

and I wouldn’t shrink from making 

something that I first made fifty years 

ago and my mother, perhaps, fifty 

years before then,” she wrote. “I 

don’t cook ‘concepts.’ I use my head, 

but I cook from the heart, I cook for 

flavor.” 

 

 

Marcella Hazan, Famed Cookbook Author, Dies 

at 89 

Tamara Lush, AP, Monday, Sep 30 

from Associated Press, AP Food Editor J.M. Hirsch contributed to this report 
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26th Annual Festa Italiana 

Recipes 
 

R ecipes celebrity chef Maria Liberati prepared at Festa on Saturday are 

below: 
 
Pappardelle al Ceci (Egg Noodles with Chick Peas) 

from The Basic Art of Italian Cooking: Holidays & Special Occasions-2nd 

edition 

Copyright 2013 Maria Liberati/Art of Living, Prima Media, Inc. 
 
1 lb egg noodles (pappardelle) 

10 ounces chick peas (canned or dry) 

1 lb red ripe tomatoes 

4 ounces Italian chicken sausage 

1 onion, finely chopped 

Pinch rosemary 

3 tbsp extra virgin olive oil 

Pinch of salt and pepper to taste 
 
If using dry chick peas, be sure to soak in water overnight and then cook til 

tender before using. If using canned chick peas, drain well before using for 

this recipe. 
 
Place tomatoes in boiling water for 5 seconds, remove, and peel. Chop into 

small pieces eliminating the seeds. 
 
Place olive oil in large sauté pan, add Italian sausage, then chopped onion. 

Stir with wooden spoon. Saute until onion becomes golden. Add tomatoes, 

chopped rosemary, and chick peas. Add pinch of salt and pepper to taste. 

Cook for 10 minutes over medium heat. 
 
Boil water in pasta pot. Cook pasta for time indicated on package (cooking 

times vary). When cooked, drain, and add into chick pea mixture. Place on 

low heat and stir for 1 minutes. Serve.                                              Serves 4 
 
Macedonia Allo Champagne (Fresh Fruit Salad with Champagne) 

from The Basic Art of Italian Cooking: Holidays & Special Occasionsð

2nd edition 

Copyright 2013 Maria Liberati/Art of Living, PrimaMedia, Inc. 
 
2 whole fresh pineapples 

1 bunch white grapes 

3 peeled and sliced kiwis 

3 peeled and sliced oranges 

1 cleaned pomegranate with seeds removed 

1/2 cup champagne 

4 ounces ricotta cheese 

3 tsp sugar 

3 tbsp cream or evaporated skim milk 
 
Cut pineapples in half. Scoop out the pulp and place it in a large bowl. 

Wash grapes and place in a bowl. Add in kiwis, oranges, and pomegranate. 

Pour champagne on top, stir, and let sit for 1 hour. 
 
Mix ricotta cheese with sugar and cream. Place fruit in pineapple halves 

and top with ricotta cheese.                                                               Serves 4 

Festa Chefs 

M aria Liberati was the celeb-

rity chef for this year. Con-

sidered one of the foremost experts 

in Italian cuisine, culinary travel, 

wine and culture, Maria has been 

described as the “Italian Martha 

Stewart” by Celebrity Society 

Magazine. She appeared on stage at 

3:00 pm Saturday and Sunday with 

book-signing that followed. She is 

the author of the cookbook “The 

Basic Art of Italian Cooking.” 
 
Saturday, Sept 28th Demos: 

Noon: Aimee Pellegrini, La Ro-

manza 

1:00 pm: Mike Easton, il Corvo 

2:00 pm: Franz Junga & Marco 

Nocco, il Fornaio 

3:00 pm: Maria Liberati 

4:00 pm: TBA, Tutta Bella 

5:00 pm: TBA, Frankieôs Pizza & 

Pasta 
 
Sunday, Sept 29th Demos: 

Noon: Michael Vujovich, Bistro 

Baffi 

1:00 pm: Luigi DiNunzio, Al Boc-

calino & Café Bengodi 

2:00 pm: Matt Fortner, Cuoco 

3:00 pm: Maria Liberati 

4:00 pm: Tobie Robinson, Parsnips 
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Festa Recipes 
 

T he following are recipes Maria Liberati prepared on Sunday at 

Festa. 
 
Zuppa con I Funghi (Mushroom Soup) 
from The Basic Art of Italian Cooking: Holidays & Special Occasions-2nd edition 

Copyright 2013 Maria Liberati/Art of Living, Prima Media, Inc. 
 
4 ounces fresh portabella mushrooms 

4 ounces fresh button mushrooms 

2 cans chick peas 

2 1/2 cups vegetable broth 

1 scallion 

1 tsp thyme 

1 tbsp flour 

4 tbsp and 2 tsp extra virgin olive oil 

Pinch salt and pepper 

4 slices crusty Italian-style bread 
 
Drain chick peas. Puree 1 1/2 cans in food processor. Place in a pan with 

vegetable broth. Stir with wooden spoon. 
 
Puree remaining chick peas, finely chopped scallion, thyme, and fresh mush-

rooms, then add to pan. Place on low to medium heat and bring to a boil. Stir 

with wooden spoon every so often. When boiling, lower heat and continue 

cooking for 30 minutes. 
 
Add in flour and 4 tbsp olive oil and stir with wooden spoon. Add in pinch of 

salt and pepper. Stir and continue to cook for 5 more minutes. 
 
Drizzle olive oil on each side of bread slices and then sauté until brown on 

each side. Remove slices and cut each into 4 squares. Place 4 squares on bot-

tom of each soup bowl and ladle soup on top. Serve hot.                      Serves 4                              

 

Insalata Di Corona (Crown Salad) 
from The Basic Art of Italian Cooking: Holidays & Special Occasions-2nd edition 

Copyright 2013 Maria Liberati/Art of Living, Prima Media, Inc. 
 
8 ounces baby spinach 

1 pear 

1 lemon 

2 ounces gorgonzola cheese 

1 tsp balsamic vinegar 

2 tsp honey 

1/2 cup olive oil 

Pinch salt, powdered cinnamon, and ground cloves 
 
Wash and dry spinach. Make a crown shape on plate using spinach leaves, 

leaving center empty. Wash pear and slice thin with potato peeler or mandolin. 
 
Juice lemon into small bowl. Pour in 1/2 cup water, stir, place pear slices in 

water for 2 minutes, then remove pears and place on paper towels to dry. 
 
Arrange pear slices into a crown shape in the empty space on the plate. 
 
Cut gorgonzola cheese into small cubes. Place cheese cubes on top of pear 

slices. 
 
In small bowl whisk together balsamic vinegar, honey, olive oil, pinch of salt, 

cinnamon, and ground cloves. Whisk together with wire whisk and drizzle 

over salad.                          Serves 4 

 

 

 

More Recipes from 

Festa 

 
Rigatoni Parsana 
 
Ingredients: 

2 sausage links, cut into bite size 

pieces 

2 each shiitake, oyster, and porta-

bella mushrooms, sliced 1/8th 

inch diagonally 

2 finely chopped garlic cloves 

2 chopped Roma tomatoes 

2 soup spoons sliced basil leaves 

2 soup spoons finely chopped Ital-

ian parsley 

1/2 cup Pinot Grigio (white wine) 

2 cups fine Italian tomato sauce 

1 cup heavy whipping cream 

1 pound rigatoni pasta precooked 

for 7 minutes 

Parmesan cheese 
 
Preparation: 

In a 12 inch round sauté pan heat 

1/4 cup Pomace olive oil. When 

hot add sausage, garlic, mush-

rooms, sliced tomatoes, half of the 

basil leaves, and parsley. Saute 

until glossy and pour the wine 

over. After it is flamed with wine, 

add tomato sauce and cream. 
 
Season with salt, pepper, crushed 

chili flakes, and dry oregano. 
 
When the sauce is reduced to one 

half add precooked rigatoni pasta 

and Parmesan cheese. Mix really 

well, pour into two round plates, 

sprinkle with remaining basil and 

parsley...enjoy. 
 
The best wine to have with this 

pasta dish is Barolo or Pinot Noir. 
 
Bon appetite, 

Chef Michael 

Bistro Baffi 
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Dante Calendar 2013 -2014  
Dante Alighieri Society of Washington 

   At the first meeting of each month (English program), pre-Dante pasta is communally prepared at 5:30 pm & served at 

6:30 pm. Call the Activity Line (425) 243-7663 by the Monday before to reserve your spot(s) or email your request to: 

dante.reserve@gmail.com. Cost: $8.00 per person or $15.00 per couple 

   Unless otherwise noted, all programs are held at Headquarters House, 2336 15th Ave S, in the Beacon Hill neighbor-

hood of Seattle. Directions are on the back page of La Voce. 

September 2013  
 
11       John & Melinda Jankord- 
           Steedman       
           Valchiavenna 
 
25        Andrea Florissi of Caffe Torino 

            Torino in Piemonte 
              

February 2014  
 
12          Giuseppe Tassone 
              Garibaldi and Lincoln 
 
26          Albert Sbragia 
              Spazi domestici e pittura romana   
               (Domestic space & Roman painting)                         

October 2013  
 

9          Nick Minotti 
            Italian Superstitions 
 
23        Bill Halsey 

              Pipe Organs of Italy 

March 2014  
 
12          Rob Prufer 
              The Mothers of Rome in Art 
 
26           David Chapman 
               Italian Jazz During the Mussolini Years 

November 2013  
 
13       Joshua Balvin 

           Rome Survivors of the Holocaust 

 
No Italian meeting in November 
 

April 2014  
 
9           Election night (no speaker) 
 
23         Jennifer Allen 
               La Commedia Italiaðfilms of the ó50s & ó60s  
               That addressed Italyôs social problems 

December 2013  
 

7          Natale per i Bambini 
 
11        Christmas party 
 
No Italian meeting in December 
 

May 2014 
 
14          Nick Minotti/Joyce Ramee 
              Italian GamesðBocce, scope & more 
 
No Italian meeting in May 
 

January 2014  
 
8         Chris Zimmerman of Vias Wines 

           Italian Superstars (Annual Wine 
            Tasting Dinner) 
 
22       Marcell Nardi 
            Medioevo in Giallo (her book) 

June - August 2014  
 
         Summer Break - No meetings held 
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Membership Application 
 

 
I (We) want to promote Italian language and culture and request membership in the Dante Alighieri Society of 

Washington.  Enclosed is my (our) check in full payment of annual membership dues ($40.00 for individual, 

$50.00 for a family).  
     
    Mark one :   (  ) New Membership ( ) Membership Renewal  

                

Name(s):   _________________________________________________________________ 
 
Address: _________________________________________________________________ 

City:  __________________________________  State: _________________________ 
 
Telephone: ______________________    E-mail: _________________________  

 

Amount Enclosed:      Contribution Categories (For recognition stars): 

 Membership Amount: _______________     Bronzo (bronze) - Up to $25 

 Contribution:  _______________     Argento (silver) - $26 - $50 

 Total Enclosed:              _______________     Oro (gold)  - $51 to $100 

           Platino (platinum) - Over $100 
 
Please return completed membership application with check to: 
 

Dante Alighieri Society of Washington 

PO Box 9494 

Seattle, WA  98109 
         

If you have any questions, please call (425) 243-7663 and leave a message. 

Directions to 

Headquarters 

House 
 
Headquarters House is located 

at 2336 15th Avenue South in 

the Beacon Hill neighborhood 

of Seattle. From I-5, take the 

Columbian Way/Spokane 

Street exit, eastbound. Turn 

left at the first light, Spokane 

Street and left again at the next 

light, 15th Avenue S. After 

crossing Beacon Avenue, 

Headquarters House will be on 

the right side between 

Bayview and College Streets. 

 


