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February 2021 Newsletter / febbraio Notiziario 

C. Colombo Lodge #1315 
 

www.soiccolombo1315.com, Carol Esposito, President T: (925) 978-3956 

Lodge News 
 

February 10th Meeting News 

The Sons and Daughters of Italy, C. Colombo Lodge #1315’s 

(“SOI”) meeting scheduled on February 10, 2021, is canceled 

due to the continued State Regulations being implemented for 

the Coronavirus pandemic.  

 

On Wednesday, February 17, SOI will be conducting an on-line 

Zoom meeting at 7:00 p.m. in order to install the new SOI Board 

members.  Lisa Navarro, Past Vice President, will be acting as our 

installing officer.  Here is the link to join the meeting: 

 
https://us05web.zoom.us/j/2672600074?pwd=c29qZkVYTTdwZ1F6TU

RtTUc1b1N0QT09 

Meeting ID: 267 260 0074 

Passcode: FVH6FB 

 

State Delegate 
We will now have to vote on a State Delegate to represent our 

lodge at convention for 2021-2022. 

Our lodge is entitled to (2) delegates. The president will hold one 

spot, so we will need to have (1) confirmed delegate and at 

least (2) alternates.  

 

If you are interested in becoming a state delegate for 

convention for the next two terms, please contact Recording 

Secretary, Edna Esposito, at 925-779-1969.  In order to qualify for 

a delegate position, you must have held a board position for a 

minimum of one year. We will need to hear from you by 

February 20th.  

 

 

 

 Upcoming Events 

Prossimi Eventi 
 

February/febbraio 

10th Dinner Meeting – 

Canceled  

12th Make & Deliver 

Valentine Cards to 

Veterans  

March/marzo 

10th  Regular Meeting - 

Canceled 

April/aprile 

14th Dinner Meeting – 

Canceled  

May/potrebbe 

12th Regular Meeting - 

Canceled 

June/giugno 

9th  Scholarship Dinner - 

Canceled 

July/luglio 

4th  Antioch 4th of July 

Parade 

14th Regular Meeting 

• Initiation of New 

Members 

August/agosto 

11th  Dinner Meeting - 

Canceled 

September/settembre 

15th Regular Meeting 

October/ottobre 

13th Dinner Meeting - 

Canceled 

November/novembre 

10th Regular Meeting - 

Canceled 

December/dicembre 

8th Christmas Potluck 

 

Please note:  If you are interested in 

chairing or participating on a 

committee, please contact  

Carol Esposito at (925) 978-3956. 

http://www.soiccolombo1315.com/
https://us05web.zoom.us/j/2672600074?pwd=c29qZkVYTTdwZ1F6TURtTUc1b1N0QT09
https://us05web.zoom.us/j/2672600074?pwd=c29qZkVYTTdwZ1F6TURtTUc1b1N0QT09
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Valentine's Day 
From Wikipedia, the free encyclopedia 

 

Saint Valentine 

Valentine's Day, also called Saint Valentine's Day or the Feast of Saint 

Valentine, is celebrated annually on February 14. It originated as a 

Western Christian feast day honoring one or two early Christian 

martyrs named Saint Valentine and is recognized as a significant 

cultural, religious, and commercial celebration of romance 

and love in many regions of the world. 

There are a number of martyrdom stories associated with various 

Valentines connected to February 14, including an account of the 

imprisonment of Saint Valentine of Rome for ministering to 

Christians persecuted under the Roman Empire in the third century.  

According to an early tradition, Saint Valentine restored sight to the 

blind daughter of his jailer. Numerous later additions to the legend 

have better related it to the theme of love: an 18th-century 

embellishment to the legend claims he wrote the jailer's daughter a 

letter signed "Your Valentine" as a farewell before his 

execution; another addition posits that Saint Valentine performed 

weddings for Christian soldiers who were forbidden to marry.[4] 

The Feast of Saint Valentine was established by Pope Gelasius I in AD 

496 to be celebrated on February 14 in honor of Saint Valentine of 

Rome, who died on that date in AD 269. The day became associated 

with romantic love in the 14th and 15th centuries when notions 

of courtly love flourished, apparently by association with the 

"lovebirds" of early spring. In 18th-century England, it grew into an 

occasion in which couples expressed their love for each other by 

presenting flowers, offering confectionery, and sending greeting cards 

(known as "valentines"). Valentine's Day symbols that are used today 

include the heart-shaped outline, doves, and the figure of the 

winged Cupid. Since the 19th century, handwritten valentines have 

given way to mass-produced greeting cards.  In Italy, Saint Valentine's 

Keys are given to lovers "as a romantic symbol and an invitation to 

unlock the giver's heart", as well as to children to ward off epilepsy 

(called Saint Valentine's Malady).  Saint Valentine's Day is not a public 

holiday in any country.  

https://en.wikipedia.org/wiki/Valentine%27s_Dayntine's Day - Wikipedia 

 

 
 

 

 

Committee Meetings 

Riunioni Del 

Comitato 
 

All Committee Meetings are 
canceled due to COVID-19 

 

February Birthdays/ 

 febbraio 

Compleanni 

 
 

2nd Marianne Blau 

10th  Donald Freitas 

17th Gabriel Jeppeson-

Belleci 

24th  Rosemarie DiMaggio 

 

 

Member Anniversary’s/ 

Membro Anniversario 
 

February/febbraio 
 

38 Years as a member: 

Janet Sani 

 

14 Years as a member: 

Gianna Cardinale 

Joan Evola 

Nolan Evola 

Salvatore Evola 

 

7 Years as a member: 

Vincent Ferrante, Jr. 

 

5 Years as a member: 

Amelia Nevis 

 

3 Years as a member: 

 Marietta Poldrack 
 

https://en.wikipedia.org/wiki/Saint_Valentine
https://en.wikipedia.org/wiki/Feast_day
https://en.wikipedia.org/wiki/Christian_martyrs
https://en.wikipedia.org/wiki/Christian_martyrs
https://en.wikipedia.org/wiki/Saint_Valentine
https://en.wikipedia.org/wiki/Love
https://en.wikipedia.org/wiki/Persecution_of_Christians_in_the_Roman_Empire
https://en.wikipedia.org/wiki/Valentine%27s_Day#cite_note-ChryssidesWilkins2014-4
https://en.wikipedia.org/wiki/Pope_Gelasius_I
https://en.wikipedia.org/wiki/Courtly_love
https://en.wikipedia.org/wiki/Sexual_selection_in_birds
https://en.wikipedia.org/wiki/Cupid
https://en.wikipedia.org/wiki/Saint_Valentine%27s_Key
https://en.wikipedia.org/wiki/Saint_Valentine%27s_Key
https://en.wikipedia.org/wiki/Epilepsy
https://en.wikipedia.org/wiki/Valentine%27s_Dayntine's%20Day%20-%20Wikipedia
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COVID-19 Update: 
Your actions save lives.  People can spread coronavirus even if they 

do not show symptoms.  Remember to stay safe and wash your 

hands.  Continue to social distance at least 6 feet and wear a mask 

when you are out getting your essentials or taking a walk. We love you 

all and praying for everyone to have good health and a happy life. 

COVID-19 Vaccination Update: 

COVID-19 vaccination is one of the most important tools to end the 

COVID-19 pandemic. The State is prioritizing vaccines for equitable 

distribution to everyone in California who wants it. We expect to have 

enough supplies to vaccinate most Californians by summer 2021. 

 

COVID-19 vaccines are here: 

The U.S. Food and Drug Administration (FDA) issued Emergency Use 

Authorizations (EUA) for two COVID-19 vaccines. More vaccines may 

be authorized early this year. Learn more about FDA’s Emergency Use 

Authorization for Vaccines and watch a video on what an EUA is. 

 

Vaccine safety:  

COVID-19 vaccines authorized by the FDA have been shown to 

be safe and effective in clinical trials. The first two vaccines are up to 

95% effectiveness against a person becoming ill with COVID-19. 

The U.S. vaccine safety system ensures that all vaccines are as safe as 

possible. Learn how the federal government is working to ensure the 

safety of COVID-19 vaccines. 

How vaccines work: 

Vaccines help our immune system fight infections in the future. COVID-

19 vaccines will protect us from the virus that causes COVID-19 

without having to get the illness.  

 

It typically takes a few weeks after the last dose in a series to become 

fully protected. On the days after taking the vaccine, you may have a 

sore arm, aches, fatigue, or fever, but these are not harmful. These 

symptoms signal that your immune system is developing protection 

from the virus.  

 

Benefits of getting vaccinated: 

COVID-19 vaccines are meant to prevent you from getting COVID-19 

and from spreading it to others. The ability of COVID-19 vaccines to 

protect us from spreading the virus to others is not yet known but is 

being studied carefully.  Read more at CDC’s Benefits of Getting a 

COVID-19 Vaccine. 

 

California’s vaccination plan: 

California is allocating COVID-19 vaccines as they become available 

to ensure equitable distribution. Initially vaccination was limited to 

healthcare workers and long-term care residents. 

 
 

 
 
 

 

 
 

 

 

 
 

 

 

 

 

 

 

 

https://www.fda.gov/emergency-preparedness-and-response/coronavirus-disease-2019-covid-19/covid-19-vaccines
https://www.fda.gov/emergency-preparedness-and-response/coronavirus-disease-2019-covid-19/covid-19-vaccines
https://www.fda.gov/vaccines-blood-biologics/vaccines/emergency-use-authorization-vaccines-explained
https://www.fda.gov/vaccines-blood-biologics/vaccines/emergency-use-authorization-vaccines-explained
https://www.youtube.com/watch?v=iGkwaESsGBQ
https://www.fda.gov/vaccines-blood-biologics/vaccines/emergency-use-authorization-vaccines-explained
https://www.fda.gov/emergency-preparedness-and-response/coronavirus-disease-2019-covid-19/covid-19-vaccines
https://www.cdc.gov/coronavirus/2019-ncov/vaccines/safety.html
https://www.cdc.gov/coronavirus/2019-ncov/vaccines/safety.html
https://www.cdc.gov/coronavirus/2019-ncov/vaccines/vaccine-benefits.html
https://www.cdc.gov/coronavirus/2019-ncov/vaccines/vaccine-benefits.html
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Vaccinations are prioritized according to age and risk. A portion of 

the California population can get vaccinated now, and the rest 

should have access by spring 2021.  

Every Californian can sign up or call (833) 422-4255 to see if it is their 

turn to get the COVID-19 vaccine. If you are not currently eligible, you 

can sign up to be notified when it’s your turn. 

The County will continue to provide updates as more information 

becomes available.  Go to https://covid19.ca.gov/vaccines/ to get more 

information on the vaccination. 

 

Flu season is here 
Simultaneous outbreaks of flu and COVID-19 will drain the state’s 

health care resources. Getting a flu shot protects you and your family. 

Go to the following website to find where you can get your flu 

vaccine:  https://vaccinefinder.org/find-vaccine, or CVS and Costco are 

providing the flu vaccine as well. 

 

Committee Updates 

Valentine Cards for the Veterans:  Zelda LeFrak-Belleci and Lisa 

Navarro organized a committee comprised of MaryAnn Smith, Sue 

Coniglio, Edna & Carol Esposito, Rosemarie DiMaggio, Rosanne 

Ortland and Judith McMahon.  Lisa designed the Valentine cards and 

got the materials together, Zelda distributed the materials to the 

committee to make the cards and Zelda delivered the cards on 

Friday, February 12, 2021 to the VA Northern California Health Care 

System in Martinez.   

Zelda also received a “thank you” letter from TaShara Collins, Chief of 

the Voluntary Service for the U.S. Department of Veterans Affairs of 

behalf of the Veterans for the Christmas Cards that were distributed in 

December 2020.  Attached is a copy of the letter for your reference.  

Pasta Feed Take-Out Dinner Fundraiser:  Keep an eye out for more 

information to come in the near future about this Fundraiser.  Lisa 

Navarro is chairing this event so looking forward to eating pasta for a 

good cause. 

Your participation in these fundraisers is greatly appreciated and will 

help us to keep our lodge running so we can all see each other when 

this Pandemic is over.  So please do what you can and remember 

small gifts are just as important as the big gifts and always 

appreciated. 

Annual Dues:  Just a reminder that Financial Secretary, Rosanne 

Ortland, sent out your Annual Dues statements last month. 
Dues are due upon receipt but if you need time or need to make 

payment arrangements, please contact Rosanne at (925) 783-8315. 

Italian Saying 

for the Month 

Sei l’unico/a  
per me. –  

Meaning:  
You’re the only 

 one for me. 
 

 
 

Italian Joke  

for the Month 
Q: If you’re American in the living 

room what are you in the 

bathroom?  
A: EUROPEAN 

 
source: http://www.jokes4us.com/miscellane

ousjokes/worldjokes/italyjokes.html  

 
 
 

 
 
 

 
 
 
 
 
 

https://myturn.ca.gov/
https://covid19.ca.gov/vaccines/
https://vaccinefinder.org/find-vaccine
http://www.jokes4us.com/miscellaneousjokes/worldjokes/italyjokes.html
http://www.jokes4us.com/miscellaneousjokes/worldjokes/italyjokes.html
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Sunshine:  Edna Esposito sent a “Get Well” card to Pamela and Robert 

Bustos.  Edna also sent a “Get Well” card to Gary Schoo who is in the 

hospital. 

 

We are sad to announce that one of SOI’s longtime member, 

Elizabeth Willson, has passed away.  Edna sent a condolence card to 

Elizabeth’s family extending SOI’s thoughts and prayers. 

 

Good for the Group: 

After Zelda LeFrak-Belleci discovered that our new First Lady, Jill Biden 

has an Italian background, Zelda wrote a handwritten message to her 

on a commercial Valentine card with the following verbiage: 

 

For every holiday 

C. Colombo Lodge #1315, 

Sons & Daughters of Italy, 

remembers the veterans 

in the local VA Hospital. 

This was our February creation, 

 made-by-hand valentines  

to honor the 100 hospitalized  

service men and women 

in-care at the Martinez facility. 

We are delighted to share 

one with our First Lady, Jill Biden.   

 

Zelda enclosed valentine card made by one of the committee 

volunteers for the Veterans in our community with the above 

information that she typed on a separate piece of white paper. It was 

sent in a red envelope and mailed to First Lady, Jill Biden on February 

12, 2021. 

 

If anyone has anything to add to “Good for the Group,” please 

contact Pam Bustos at (925) 642-8658 or pam.bustos2136@gmail.com. 

 

Italian Events/Cultural Corner: 
Colombo Club/Friends of Isola delle Femmine is having an event, 

“That’s Italian” Dinner & Musical Show on May 8, 2021 5:00 p.m. at the 

Colombo Club 5321 Claremont Avenue, Oakland, CA (No Host Bar), 

$75 per person.  Funds raised will support Student & Young Professional 

Study/ Work Exchange Programs and Cultural Events. 

 

No tickets sold at the door.  Friends of Isola delle Femmine is a non-

profit organization and your donation is tax deductible: Tax ID: #84-

2733322, to get more information and how to get tickets, go to their 

website at www.friendsofisoladellefemmine.org. 

 

        

 

 

 

 
 
 
 
 

 
 
 
 

 
 
 
 
 

mailto:pam.bustos2136@gmail.com
http://www.friendsofisoladellefemmine.org/
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Italian Recipe for the Month 
Romantic Valentine’s Dinner for Two 

Aperitivo: Italian 75 Cocktail 

Antipasto: Ricotta with Warm Figs & Prosciutto 

Pasta: Bucatini al Tonno; wine pairing: Casanova di Neri Rosso or 

similar 

Dessert: Coffee Panna Cotta with Coffee Caramel, Espresso; wine 

pairing: Vin Santo 

 

Coffee Panna Cotta with Coffee Caramel 

Serves 2 

Note: Make the panna cotta first so it can chill while you prepare the 

rest of the dinner. 

Serve the panna cotta with espresso, biscotti, and a medium-

sweetness Vin Santo dessert wine. 

• 2 cups heavy cream 

• 1 teaspoon unflavored powdered gelatin 

• 1/4 cup coarsely ground AG Ferrari Dark Roast Espresso beans 

• 2 tablespoons sugar 

• Pinch of sea salt 

Garnish: 

• Coffee Caramel (recipe below) 

• Flaky salt (like Maldon) 

• AG Ferrari Tuscan Almond Biscotti 

• Espresso 

Directions 

1. Pour cream in a saucepan and sprinkle with gelatin. Let gelatin 

soften for 10 minutes at room temperature, then set cream over 

medium heat. Add coffee, sugar, and pinch of salt and heat until 

cream just begins to simmer, stirring frequently. Remove from heat 

and let steep for 15 minutes. 

2. Strain cream into two 8-ounce serving dishes (ramekins, wine 

glasses, or other pretty bowls). Cover dishes with plastic wrap and 

refrigerate until cold and set, at least 1 hour (preferably more; can 

be made 2 days ahead). 

3. To serve, spoon caramel sauce over cold panna cotta. Finish with a 

very light sprinkle of flaky salt. Serve with biscotti, espresso, and Vin 

Santo. 

Coffee Caramel 

• 1/4 cup very strongly brewed AG Ferrari Espresso coffee 

• 2/3 cup sugar 

• 1/3 cup heavy cream 

• 3 tablespoons unsalted butter, diced 

Directions 

1. Add coffee and sugar to a small saucepan. Set over medium heat 

and bring to a boil. Boil without stirring until syrup turns a deep 

amber, brushing down sides of pan with a pastry brush dipped in 

water, about 10 minutes. 

2. Remove pan from heat and stir in cream and butter (syrup will 

bubble up but keep stirring, the bubbles will dissipate). Return pan 

to heat and simmer until sauce is smooth. Cool. 

 

 

 

 
 

To add articles or information to the 
SOI Newsletter, please feel free to 

contact: 
Pamela Bustos by email at 

pamela2136@att.net or call at  
(925) 642-8658. 

Inspiration or Sympathy Cards, 
please feel free to contact: 

Edna Esposito at 
esposnca@sbcglobal.net or call at  

(925) 779-1969 

mailto:pamela2136@att.net
mailto:esposnca@sbcglobal.net
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Italian 75 Cocktail (Serves 2) 

Note: Sip while you prepare and enjoy the antipasto. 

• 2 ounces London dry gin (Plymouth) 

• 1 ounce honey syrup (recipe below) 

• 1 ounce freshly squeezed lemon juice 

• Bitters 

• 4 mint leaves 

• AG Ferrari Prosecco 

Combine gin, honey syrup, lemon juice, a few drops of bitters, and 

mint leaves with ice in a shaker. Shake then fine strain into 2 coupe 

glasses. Top each with 2-3 ounces of prosecco and serve 

immediately. 

Honey Syrup 

Makes 2 ounces 

• 3 tablespoons honey 

• 1 tablespoon water 

Directions: Stir honey and water together in a liquid measuring cup. 

 
Ricotta with Warm Figs & Prosciutto (Serves 2) 

Note: when the figs are done, you can leave the oven on and reuse 

the parchment-lined baking sheet to roast tomatoes for the pasta, 

below. 

• 6 fresh figs, halved through the stem 

• 3 thin slices prosciutto, cut the long way into 1/2-inch long strips 

• AG Ferrari No. 5 Lorenzo extra-virgin olive oil for drizzling 

• 8 ounces whole milk ricotta (preferably hand-dipped, available 

in cheese shops and at cheese counters) 

• 2 teaspoons honey, warmed 

• AG Ferrari Tuscan sea salt 

• Freshly ground black pepper 

To serve: 

• Toasted ciabatta 

• AG Ferrari Fennel Taralli Crackers 

• Olives 

Directions: 

Preheat oven to 400 degrees F. Line a baking sheet with parchment 

paper. 

1. Roll each fig half in a strip of prosciutto and place on the baking 

sheet as you go. Drizzle each fig with a bit of olive oil. 

2. Bake figs for 10 minutes or until hot and prosciutto is crisping a bit. 

3. While figs bake, spoon ricotta into a mound on a serving plate. 

Using the back of the spoon, press a depression into the center of 

the ricotta. Drizzle honey over the ricotta, then some of the olive oil 

into the depression. Sprinkle with salt and a few grinds of black 

pepper. 

4. Arrange figs around ricotta and serve with toasted bread and 

crackers and olives. 

 
Bucatini al Tonno (Serves 2) 

Note: you can use the parchment-lined baking sheet you used to 

make the figs, above, to roast the tomatoes. Serve a red wine from 

northern Italy (Piedmont or Alto Adige), like Casanova di Neri Rosso. 
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• 8 cherry tomatoes, halved 

• 3 tablespoons AG Ferrari No. 5 Lorenzo extra-virgin olive oil, 

divided 

• Sea salt 

• 3 medium garlic cloves, minced 

• 1/4 teaspoon red chile flakes 

• 1/4 cup white wine (you can use some of the prosecco, 

above) 

• 1 teaspoon fresh lemon juice 

• 1 tablespoon minced kalamata olives (or AG Ferrari black olive 

spread) 

• 1 anchovy filet, minced 

• 1 tablespoon capers, drained and chopped 

• One 7-ounce can tuna in olive oil, drained and broken up into 

fine pieces with your hands 

• 5 ounces AG Ferrari bucatini 

• 1 tablespoon butter 

• 2 tablespoons chopped fresh parsley leaves 

• Freshly ground black pepper 

• 6 basil leaves, torn 

Directions: 

1. Preheat oven to 400 degrees F. Put a large pot of salted water on to 

boil. Line a baking sheet with parchment paper. 

2. Add tomato halves to the baking sheet, cut side up. Drizzle with 1 

tablespoon of the olive oil and sprinkle with salt. Roast tomatoes for 

15 minutes or until softened and warm. Remove pan from oven and 

set aside. 

3. While tomatoes roast, add the remaining 2 tablespoons of olive oil 

to a 10-inch skillet and set over medium heat. When oil is hot, add 

garlic and red pepper flakes and sauté until fragrant but not 

browned, about 3 minutes. 

4. Add wine and lemon to the pan, bring to a simmer, then add olives, 

anchovy, capers, tuna, and a sprinkle of salt and cook until heated 

through. Remove pan from heat and set pan aside. 

5. Add pasta to boiling water and cook according to package 

directions. Reserve 1/4 cup of pasta cooking water then drain the 

pasta. Return pasta to the pot and add tuna sauce, butter, parsley, 

tomatoes, a generous sprinkle of salt, several grinds of black 

pepper, and half of the cooking water. Toss until pasta is evenly 

coated with sauce, adding more water if needed. 

6. Divide pasta among two bowls, garnish with basil, and serve 

immediately. 

 
 

https://mspmag.com/eat-and-drink/the-host/recipe-for-a-romantic-italian-dinner/ 

 
 

 

https://mspmag.com/eat-and-drink/the-host/recipe-for-a-romantic-italian-dinner/

