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October Newsletter 2018 / ottobre Notiziario 

Sons & Daughters of Italy 

C. Colombo Lodge #1315 

 

 

http://www.soiccolombo1315.com, Edna Esposito, President T: (925) 779-1969       

Lodge News 

October 24, 2018 Meeting News 

At the Sons and Daughters of Italy, C. Colombo Lodge 

#1315’s (“SOI”) meeting scheduled on October 24, 2018, 

Carol Esposito announced there will be no formal meeting 

due to SOI’s annual “Spooky Soup Night.”   

 

Edna Esposito, President, was unable to make the meeting 

because she is taking care of her mother and SOI sends their 

well-wishes and prayers for her mother to get well soon. 

 

Spooky Soup Night was a huge success.  There were lots of 

Italian soups to choose from and try and there was a 

wonderful turn out.  SOI thanks it’s members for their 

participation and making their delicious soups and 

scrumptious desserts.  Also, a special shout out to those who 

dressed up for the occasion.   

 

    
 

    
 

 

 Upcoming Events 

Prossimi Eventi 
 

October/ottobre 

 24th  Spooky Soup Night 

• No regular meeting 

• Toy Drive Kick Off 

• Cucidati Pre-Sale Tickets 

TBA See’s Candy Fundraiser 

November/novembre 

4th  Christmas Cards for Veterans at 

11:00 a.m. at Lisa Navarro’s 

home 

14th  Regular Meeting 

• Election of Officers 

• Bring a new Toy for Toy drive 

18th  Cucidati Cookie Contest 

December/dicembre 

9th  Christmas Cards for Veterans at 

11:00 a.m. at Lisa Navarro’s 

home 

12th Christmas Potluck 

 

PLEASE NOTE:   

If you are interested in chairing or 

participating on a committee, please 

contact Edna Esposito  

at (925) 779-1969. 

 

 

Committee Meetings 

Riunioni Del Comitato 

 
• Charities Committee Mtg – October 25, 

2018 @ 7:00 p.m. at Lisa’s home 

• Cucidati Committee – October 30 @ 7:00 
p.m. at Pam Bustos’ home 

 
 
 
 
 
 
 

http://www.soiccolombo1315.com/
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COMMITTEE UPDATES/REMINDERS 

 
Charities Committee: 

Lisa Navarro announced the Charities Committee is 

meeting on October 25 at 7:00 p.m. at her home.  They are 

looking at designs to use for the Veterans Christmas card 

production and assembly meetings that are coming up in 

November and December.  The Christmas cards will be 

distributed to Veterans in December.    

 

The following dates are scheduled for assembling the 

Veteran’s Christmas cards, please join us for a fun day at 

Lisa’s home: 

 

• November 2 at 4:00 p.m. – prepare pieces 

• November 4 at 11:00 a.m. – Assemble 1st batch of 

cards 

• December 9 at 11:00 a.m. – Assemble 2nd batch of 

cards 

 

Please bring a snack to share, beverages will be provided. 

 

Cucidati Contest Committee: 

Lisa Navarro reminded SOI members of the Annual Cucidati 

Contest coming up on November 18, 2018, at noon at the 

Antioch Senior Center.  The Cucidati Contest raises money 

for the SOI Scholarship fund. We are looking forward to 

another successful year, and we need the SOI membership 

to participate so we can exceed our previous year’s goal.  

Pam Bustos, Chair, announced there are tickets for sale and 

requested members to contact her to get their pre-sale 

tickets.  The pre-sale tickets are $8.00 each and $10.00 at 

the door (but limited).  Please contact Pam at (925) 642-

8658 to help sell or purchase tickets for the Cucidati 

Contest/Bake Sale.  There are various ways you can 

participate, see list below: 

 

• Participate in the Contest by entering your family 

Cucidati Cookie recipe and win a prize (contact Pam 

Bustos or Lisa Navarro for information to enter the 

contest). You will receive 2 Free Tickets if you enter the 

contest. 

• Donate homemade Italian baked cookies for the bake 

sale. 

• Donate prizes for the raffle. 

• Sell and/or purchase tickets for the event. 

• Work at the event (there are various jobs that we need 

your help to have a successful event). 

 

The next Cucidati Contest Committee meeting will be held 

on Tuesday, October 30, 2018, at Pam’s home.  See flyer 

attached. 

 

Grand Lodge Prize-a-Day Drawing:  Reminder that tickets 

are available for the Prize-a-Day drawing through the 

 

October Birthdays 

 ottobre compleanni 
  

2nd Katherine Simoni 

3rd Carol Esposito 

4th Suzanne Coniglio 

6th  Nancy Rodriguez 

7th  Betty Boatmun 

11th  Anna Cecchini 

12th  Tina Figueroa 

12th  Tim Sbranti 

14th  Amelia Nevis 

14th  Kim Millsap 

18th  Bruna DelChiaro 

22nd  Ed Caruso 

22nd  Janet Castillo 

24th  Christine Galindo 

28th  Rosanne Ortland 

31st  Nancy Broder 
 

Member Anniversary’s 

Membro Anniversario 
 

October/ottobre 

 

53 Years as a member: 

Zelda Lefrak-Belleci 

 

19 Years as a member: 

Gerry Cardinale 

Rosemarie DiMaggio 

Patrice Shipe 

 

15 Years as a member: 

Anna Cecchini 

 

11 Years as a member: 

Barbara Romander 

Gary Schoo 

 

7 Years as a member: 

Lisa Navarro 

 

8 Years as a member: 

Nancy Broder 

 

2 Years as a member 

Paul Flores 
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Grand Lodge.  Tickets are $30 and can be shared.  Winner’s 

tickets are re-entered in the daily drawing.  Contact Edna 

Esposito at (925) 779-1969 for tickets. 

 

2018 Calendar of Events 

The 2018 upcoming events are listed in this newsletter or you 

can access the 2018 calendar of events on SOI’s website at 

www.socicolombo1315.com. 

 

Italian Events/Cultural Corner: 
• C. Colombo Lodge #1315’s Annual Cucidati Contest is 

scheduled on Sunday, November 18 at noon at the Antioch 
Senior Center. 

• La Traviata by Verdi is playing December 15 through 
December 19, 2018.  https://www.fathomevents.com 

 

Italian Recipe for the Month 
Country-Style Rigato 

Ingredients 
• 1 tablespoon cooking oil 
• 1 pound mild or hot Italian sausage 
• 3 cloves garlic, minced 
• 2 cups canned low-sodium chicken broth or homemade stock 
• 1 head escarole, torn into 2-inch pieces (about 2 quarts) 
• 1 cup drained and rinsed canned cannellini beans (from one 

15-ounce can) 
• 1/3 cup grated Parmesan, plus more for serving 
• 1/2 teaspoon salt 
• 1/4 teaspoon fresh-ground black pepper 
• 3/4 pound rigatoni 

  

Step 1:  In a large deep frying pan, heat the oil over moderate 
heat. Add the sausage and cook, turning, until browned and 
cooked through, about 10 minutes. Remove. When the 
sausage is cool enough to handle, cut it into slices.  
Step 2:  Put the garlic and the broth in the pan and bring to a 
simmer. Add the escarole, cover, and simmer for 5 minutes. 
Gently stir in the sausage, beans, Parmesan, salt, and pepper 
and simmer 1 minute longer. 
Step 3:  Meanwhile, in a large pot of boiling, salted water, 
cook the pasta until just done, about 14 minutes. Drain and 
toss with the sauce. Serve with additional Parmesan. 
 
Notes 

Best Beans - Many canned beans are overcooked during 
processing to the point of mush. We find, though, that the 
Goya company consistently delivers a nice firm bean that 
holds up to reheating without falling apart. 
 

Suggested Pairing 

This simple country-style pasta will be right at home with a 
rustic red from Italy. Go for a flavor-packed but surprisingly 
inexpensive Salice Salentino from Apulia, the hot, sunny heel 
of Italy's boot.  For more Italian recipes go to:  
https://www.foodandwine.com/recipes 

 

 

Italian Saying for the Month 
 

 
 

Meaning:   
“Life is more sweet  

with you.” 
 

 

 

Italian Joke for the Month 

Why are so many Italian men 
called Tony? 

When they ship them over from 
the Old Country, they stamp 'To 
N.Y'. on them. 

 
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: 

Anna Lucido at annalucido@icloud.com 

http://www.socicolombo1315.com/
https://www.fathomevents.com/
https://www.foodandwine.com/recipes
mailto:pamela2136@att.net
mailto:annalucido@icloud.com
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