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La Nostra Voce 

Sempre Insieme ~ Always Together 

American Ita l ian Cultural  Society  
1918 Donmaur Drive   •  Crest  Hill ,  IL  60403  

President’s Report April / aprile 
Hello Club Members 

April is here, I’m pleased to share an update on our society’s activities, progress, and up-
coming plans.  

 Highlights  

• Cultural Events: St Joseph’s table had an amazing turnout with 93 attendees and 
raised $1268.21 with all proceeds going to help others in need. 

Membership Engagement: We welcomed two new members last month: Felix Greco and 
Brian Lewayedouski 

Facility Updates: Routine maintenance and spring preparation are underway.  We will be 
planting flowers outside soon and doing a clean-up and organization of the indoor upstairs 
bocce area. A call-all will let you know what days if you would like to help. 
 

April Events & Activities 

• Spaghetti Dinner: Will take place Thursday April 9th, 11am to 7pm.  If you have inter-
est in volunteering the day of or with sauce making the week of please let us know. Contact 
Andrea DiVecchio, Dave Margliano or Dan Brandolino 

• Abruzzo Night is April 11
th
 6 pm.  This is a sold out event featuring a regional five-

course dinner experience 

• Queen of Hearts- Every Monday starting at 5pm.  The current pot as of 3/30/26 is at 
$11,926.00.  We wish you luck.  Food is now available for purchase. Check on Facebook 
for the weekly menu.  If you have a meal idea and would like to volunteer and help cook 
with one of our six kitchen mangers please let us know. 

• Festa meeting: Next festa meeting will be Thursday April 16, 7pm,  Please attend if 
you would like to be involved with our festa 

AICS Scholarship- The dead line to apply for the AICS Scholarship is May 15.  Any senior 
in high school can apply for a chance at one of our two scholarships.  First place, $1500.00 
a year for 4 years and second place, $750.00 a year for 4 years.  Applications available on 
our website 
 

 Administrative Notes 

• Meetings: The April board meeting will take place on April 1
st
 7pm. Agenda items in-

clude spring event planning, scholarship updates, and facility improvements.  General 
meeting is April 23

rd 
7pm. 

• Financial Overview: The Society remains in strong financial standing and fundraising 
efforts continue to support our club and its cultural initiatives.  Thank you all for your time 
and efforts 

• Volunteer Opportunities: As always, we rely on the generosity of our members. Any-
one interested in helping with events, positions or chairing an event are encouraged to 
reach out. 

 

A Personal Message  

Please make time for our general meetings.  It’s your chance to get updates on the club, 
ask questions and socialize.  I hope with the warm weather, it will bring us together more.  
If you are in the area and would like to know if the club is open, just call (815)725-7450.   

Always Together/Sempre Insieme 
Dan Brandolino 
President, American Italian Cultural Society 
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APR 1 -  WEDNESDAY  BOARD MEETING     7:00pm  

                                  

APR 5 -  SUNDAY   EASTER - CLUB CLOSED 
 

APR 9 -  THURSDAY  SPAGHETTI DINNER   11am-7pm 
 

APR 11 -  SATURDAY  ABRUZZO DINNER   6:00pm 
 

APR 16 -  THURSDAY  BOOK CLUB     12:00pm  
      FESTA MEETING    7:00pm 
              

APR 23 - THURSDAY  GENERAL MEETING   7:00pm 
 

APR 24 - FRIDAY   WINE CLUB     7:00pm 
 

 

SAVE THE DATES! 
 

MAY 16 -  SATURDAY  WINE CONTEST    4:00pm 
 

JUL 12 -  SUNDAY   JOLIET SLAMMERS ITALIAN NIGHT    

 

UPCOMING EVENTS 
QUEEN OF HEARTS EVERY MONDAY NIGHT 5-9 PM   
Cut off time to purchase a ticket for the Queen is 7:30pm,                                      
with the drawing at 8:00pm 

Congratulations - Congratulazioni 
Congratulations to club members Norbert, Linda 

and Mike Likar and Dawn Bennett of Maurie’s 
Table for winning 1st place “Best Overall Pizza” 

at the  Zonta Club of Joliet first annual Pizza 
Wars. Maurie’s Table stated that this award is 
more than just great pizza, it’s about helping to 

support Zonta’s mission of building a better 
world for women and girls.                                                           

Congrats to Maurie’s! 

Club member Frank Pehlke was chosen to offi-
ciate the puck drop at the Sled Hockey Benefit 
game featuring the Jaguar Coaches vs U.S. 
Veterans hockey team.  Frank was a USMC 

Motor Vehicle Operator responsible for inspect-
ing, operating and maintaining medium and 
heavy duty tactical vehicles in Vietnam.  On      
behalf of AICS, we would like to thank Frank            

for his service.  “Ooh-rah” 
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CALENDAR 
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  EVENT INFORMATION ~ Don’t miss out! 
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The annual St. Joseph’s Table was held on Sunday, March 15th                               
with over 100 members in attendance.  This annual cultural event is 
an AICS favorite with many of the Sicilian customs observed.  The 
day began with holy Mass, followed by the blessing of St. Joseph’s 
Altar and lunch.  A delicious meal featuring all meatless dishes and            
a delectable sweet table was enjoyed by all.  Due to the generosity  
of our club members, $1265.00 was raised to donate to the needy                         
of our community.  Thank you to all of the volunteers who worked                                    

so diligently to make this beautiful event a success.  

 

Our “Walking in Faith” series continued on Sunday, March 1st                  
with Rachel Frustini presenting highlights from the lives of Italian                                                         

saints.  She spoke about those saints who are commemorated during the                                                        
Lenten and Easter seasons. 

                IN CASE YOU MISSED IT! 
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Tucked between the rugged peaks of the Apennine 
Mountains and the shimmering waters of the Adriatic Sea, 
Abruzzo is a land of striking contrasts, deep traditions, 
and enduring pride. Often called “Italy’s best-kept         
secret”. For members of our society, especially those with 
roots in Abruzzo, this region is more than geography - it’s 
identity, heritage, and family history.                                                                            

One of the greatest natural treasures of Abruzzo is the 
breathtaking Majella National Park (Parco Nazionale della 
Majella). Located in the central Apennines, this protected 
area surrounds the impressive Majella Massif and is one 
of the most important wilderness areas in all of Italy.  Of-
ten called “the Mother Mountain” by locals, the Majella has long been a place of spiritual retreat, natural 
beauty, and ancient tradition.  Yet within a short drive, the landscape transforms into rolling hills and then 
into beautiful coastline along the Adriatic. This diversity shaped the lives of Abruzzese people farmers, 
shepherds, and fishermen whose traditions still influence the region today.                                                                                                                                                         

FOOD                                                                                                                                                                           
Abruzzo’s food reflects the land and traditions of its people.. simple ingredients, bold flavors, and reci-
pes passed down through generations. Meals are meant to be shared, bringing family and community 
together around the table.                                                                                                                                                                         
 

For your Abruzzo celebration dinner, the menu honors classic home style cooking from the region:                             
 •Arrosticini – Skewers of grilled lamb, cooked over open flame                                                                              

 •Porchetta – Herb-stuffed roasted pork                                                                                                       

 •Piangozza fatte a mano – Fresh handmade pasta, prepared in the traditional Abruzzese style.     
 Handmade pasta has always been at the heart of family meals throughout the villages of Abruzzo.                              

 •Cotoletta di pollo con limone – Breaded chicken cutlet finished with fresh lemon, a bright and 
 comforting dish loved in many Italian homes.                                                                                                                                        
 •Patate arrostite al rosmarino – Roasted potatoes with rosemary, a classic rustic side dish that 
 pairs perfectly with roasted or breaded meats. 

 

FUN FACTS ABOUT ABRUZZO                                                      
Transhumance Tradition.  For centuries, shepherds moved their flocks seasonal-
ly along ancient paths called tratturi. This practice is now recognized by UNESCO 
as cultural heritage.  
There are Medieval villages everywhere.                                                        
Abruzzo is filled with hilltop towns that look frozen in time, like Scanno and 
Santo Stefano di Sessanio.                                                                                   
The Hollywood Connection.  The rugged landscapes of Abruzzo have attracted 
filmmakers, including scenes from the movie The American starring George 
Clooney and Ladyhawke starring Michelle Pfeiffer                                                                             

Abruzzo is one of Europe’s greenest regions.  Over 30% of Abruzzo is protected land earning it the 
nickname “the green region of Europe.”                                                                                                                            
Confetti are not Paper!  In Italy, confetti are actually sugared almonds, especially famous in Sulmona 
often used at weddings and celebrations.  

   Rare Wildlife. Abruzzo is home to the endangered Marsican brown bear, found almost nowhere else in 
the world.                                                                                                                     By: Christina Hayden 

ABRUZZO the Wild Heart of Italy 

Piangozza 
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ABRUZZO the Wild Heart of Italy continued 

If you drive up into any of the high pastures in Abruzzo’s Majel-
la, Gran Sasso & northern Mount Fiori mountains and you can’t 
help but notice a tholos or tholoi as their plural. They are also 
called pajare, trulli and capanne. These are the dry stone build-
ings crafted by the careful placement of granite Apennine stone 
along with low terrace walls since antiquity. Tholoi are the shep-
herds’ temporary mountain lodgings, which provided them shel-
ter as they migrated as part of the transumanza.  This is the bi-
annual sheep migration where Abruzzo flocks were driven 
down to Puglia’s sunnier lower plains in mid-Autumn, and 
where shepherds would make the round trip back home to 
Abruzzo mid-Spring. They can be found up to 1850 meters 
above sea level, and there are literally thousands in various 
states of repair but are considered treasures of regional history.  

In the early 1920s, a census was conducted; 75% of these are found in the Majella Mountains and the largest can 
be found if you go walking in the Giumentina Valley. Tholoi not only had to protect against the elements but Abruz-
zo’s wonderful biodiversity that includes wolves and bears.  These are much smaller in the population today but 
still the moral battle of conservation over rural livelihood rages. Today tholoi appear romantic but imagine pulling in 
bits of pine to make a makeshift door as you listen to the howls from both the wind and the wolves as you protect 
your sheep. 

CELEBRATING ABRUZZO    

Our Abruzzo dinner on April 11 is more than a meal it’s a tribute to generations of culture, perseverance, and com-
munity. Whether through food, music, or shared stories, you’re keeping alive the traditions that began in the moun-
tains and villages of this remarkable region.  As we gather together, we are continuing a story that stretches from 
Abruzzo to America and forward into the future.  

Authentic Abruzzese Recipe:  Truffle Gnocchi                                                                                    
The mountains and forests of Abruzzo are famous for many natural treasures, including                     
truffles, which grow in the rich soil of the region’s woodlands. In the area around Cara-
manico Terme, near Majella National Park, truffles are especially prized and have long 
been part of local culinary traditions. These fragrant delicacies are often shaved over 
fresh pasta or gnocchi, creating simple yet elegant dishes highlighting the flavors of the 
land.  

INGREDIENTS                                                                                             

• 1 pound potato gnocchi (fresh or homemade) 

• 2 tablespoons butter & 2 tablespoons olive oil   

• 1 small garlic clove, lightly crushed 

• 1/2 cup grated Parmigiano Reggiano    

• 1 - 2 teaspoons black truffle paste or fresh shaved truffle if available 

• Salt & pepper to taste 

• Fresh parsley (optional)   

INSTRUCTIONS  

1. Cook the gnocchi.  Bring a large pot of salted water to a boil.  Add the gnocchi and cook until they float to the 
surface, approximately 2 - 3 minutes.  Drain and set aside. 

2. Prepare the sauce.  In a skillet, melt the butter with the olive oil over medium heat.  Add the crushed garlic 
and sauté lightly until fragrant, then remove the garlic. 

3. Add the truffle flavor.  Stir in the truffle paste or freshly shaved truffle and allow the aroma to infuse the butter 
sauce. 

4. Combine by adding the cooked gnocchi to the pan and toss gently so they are coated in the truffle sauce. 

5. Finish the dish by sprinkling with Parmigiano Reggiano, salt and pepper.  Garnish with fresh parsley.           
 

                                                                                                                                By:  Christina Hayden 
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Frank Pehlke - 1st 

Theresa Bolin - 2nd 

Carmella Bolin - 4th 

Jillian Albert - 8th 

Antonio Carusi - 8th 

Jessica Mauzer - 8th 

Dolores Sennebogen - 9th 

Bonnie Bucciarelli - 11th 

Albert Pomykala - 13th 

 

 

 

Jennifer Bertino-Tarrant - 14th 

Jason Miller - 14th 

Jim Maffeo - 15th 

Gerald Berro - 16th 

Gary Fecarotta - 16th 

William Gerard - 16th 

Alan Hallstrom - 16th 

Dan Brandolino - 18th 

Debby Lavazza - 19th 

 

 

 

Tina Governale - 20th 

Alexandra Brandolino - 21st 

Amy Fiorillo-Sansone - 23rd 

Norma Airola - 24th 

Peter Mazzoni - 25th 

Danielle Adolph - 28th 

Ann Rubino - 28th 

Lori Cora - 30th 

 Sunshine Report  

 

Felix Greco 

Brian Lewayedouski 

Adele Carlen and  family on 
the passing of her son-in-law 
Tom Jebens 
 

Mike & Debby Lavazza on 
the passing of Mike’s brother 
Bob Lavazza 

 

Bob Bonk and family on 

the passing of his wife and 

AICS member Donna 
 

Beverlee Alberico and 

family on the passing of 

her husband and AICS 

member Jim 
 

David Alberico and Ron 

Alberico and their families 

on the passing of their 

brother Jim 

May their souls rest in 

peace. 

 

If you are having, or know someone who is having a milestone birthday or                    
anniversary, or know of an illness, condolence or a special congratulations for our 
members or if you want to be excluded from the Sunshine Report please contact      

Anna Binkley (815) 342-6524 / Email: anna9108@att.net or                                                                        
Robin Margliano (815) 531-9116 / Email: rmargliano@aol.com 
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                   AICS DIRECTORY 
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Corsetti Structural Steel, Inc.    
Steel Fabricators and Erectors   Crane Rental  www.corsettisteel.com 

2515 New Lenox Rd. Joliet, IL 60433 Phone:(815)726-4083 

Grazie ~ Thank You to Our Sponsors 

      Lockport Sister City Program       Lockport Sister City Program 

Mamma Onesta’s  
Italian Restaurant 

Owned and Operated by the 
DeGrassi Family 

 (from Trieste, Italy) 

1100 South State St 
Lockport, IL  60441 

Located in Historic Downtown Lock-
port 

815-588-0900 
www.mammaonesta.com 

www.milanobakery.com 

Richard J. Tapella                 
Funeral Director                       

Rich@farkasfuneralhome.com 
 3201 W. Jefferson St.   

Joliet, IL  60431                
(815) 725-0100 

Bryan M. Wellner                                                          
attorney at law  

Mahoney, Silverman & Cross, LLC  
822 Infantry Drive, Joliet, IL 60435 

   ( 815) 730-9500          bwellner@msclawfirm.com 
                         www.msclawfirm.com 

http://www.mammaonesta.com/
http://www.milanobakery.com
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1918 Donmaur Drive 

Crest Hill, IL  60403 

Calling all Volunteers    

Did you know you can access 
member information from our 
AICS website? You can see pics 
from the club, download a new 
membership application and see 
copies of our newsletters. There’s 
a member portal where you can 
sign up with your email.         
Member access code is AICS2024   

Please contact:                                                       

officemanager@americanitalian.org 
for more information. 

Scan to visit our website 

American Italian 
Cultural Society 

Phone: 815-725-7450 

Fax: 815-725-9074 

Email office: 

officemanager@americanitalian.org                                                                                               

Email for newsletter: 

Andrea.DiVecchio@americanitalian.org 

For more info please visit us on the web: 
www.americanitalian.org  

or 

                                       
  
 

   

Our spaghetti dinner is held the 
2nd Thursday of the month from   
September until May every year.  
We are looking for more student  
volunteers to work in the dining 
room. If you can help or know any 
high school student who would 
like to work a few hours, please 
contact:    Robin Margliano 

    815-531-9116 


