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Taste Unique delivers Feb. 15!

We’ll welcome Stefania Toscano to our meeting this
Sunday, Feb. 15. Stefania runs the Taste Unique shop just
down the street from Carvlin
Hall at 2134 SE Division St.
She prepares authentic, ovenready Italian dishes which you
can pick up and enjoy at home.
Her offerings include Tuscan
Onion Soup, Arrabbiata Sauce
and Sausage Crostone, to
name just a few.
There’s no telling what she’ll
“bring to the table” on
Sunday, but you can check
out Stefania’s food blog at
http://www.tasteunique.com/blog.

The Portland International Film
Festival runs through Feb. 21

Two Italian films featured at PIFF

The highly acclaimed Human Capital will be screened on
Tuesday, Feb. 10 as part of the Portland International Film
Festival. The PIFF Website calls the film “ a nuanced
account of desire and greed in the age of rampant
capitalism and financial manipulation.” It plays at the
Roseway Theater at 7229 NE Sandy Blvd. in Portland at
5:45pm.
The second example of Italian cinema at this year’s
festival plays on Feb. 15 at 3:30pm … Hey, wait a minute
– that’s when the OregonTuscans meet! So, if you’d like
to see the dark comedy, The Mafia Only Kills in Summer,
we think you should wait until Tuesday, Feb. 17 and take
in the 6pm show at Cinema 21 (616 NW 21st Av.).
Find out more about the 38th Annual PIFF at
http://festivals.nwfilm.org/piff38.

Next Mtg:

Sun., Feb. 15, 3:30pm
Carvlin Hall
After that: March 15,
Apr. 19, May 17

Dal Presidente
Food for thought
on Feb, 15
by Jimmie Moglia
President

The dictionary defines culture as “the arts
and other manifestations of human
intellectual achievement regarded
collectively.” In that spirit, we will
dedicate our Feb. 15 meeting to culinary
culture and culinary art. To represent it, we
have invited an exceptional Italian guest
and speaker, Stefania Toscano, who will
give us an account of her related work and
initiatives. Stefania is originally from
Naples, with extended stays in Rome and
Perugia.
(see GUEST, page 7)
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Festa della
Befana attracted over
50 children and their parents
and grandparents on Jan. 11.
The kids were entertained by
magician Wally Wonder, decorated
Bafanini cookies and heard the story
of the old woman and her broom.
Then La Befana (our own Louise
Ramunno-Johnson) swept into the room,
giving each child a Befana doll filled
with chocolate – gifts personally brought
back from Italy by Dea-Anne D’Amico.
Thanks to Dea-Anne and all of the
volunteers from Amici d’Italia and
the Tuscan Association who keep this
ancient tradition alive!
“The Festa della Befana was such an
And a special shout-out to our
amazing experience! Being Italian, we
clubs’ two event chairs,
thought here in Oregon it would be
Kerry-Lynne Demarinis
difficult for us to maintain certain
Brown and Josephine
traditions which are very dear to us.
Moore!
Instead, we discovered this very exciting
celebration. [Our] kids were really glad
to meet La Befana, especially because
she had been visiting their cousins back
in Italy on the 6th of January and they
were hoping she would be able to find
them even so far from Italy. It was a
pleasant surprise for them to meet her in
person (and being able to tell so to the
family and the little cousins, who just
received the candies, but never met the
real Befana!). They still talk about her
and save the present she gave them as
the most precious thing.”
– Ms. Lara Madoglio, native Italian
and mother of two

Photos courtesy
of Amici d’Italia
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Monte
Casale

A day in the
text by Carlo Ilio Mannocci; photos by Frostyphotography
[Editor’s note: Carlo has been chronicling for us his
week-long trip to Tuscany last fall, during which he
introduced his son Steven to Italy and all its charms…]
On our fifth day in Tuscany, Steven and I got up earlier
than usual to catch the train from Montecatini to
Florence and then connect to the express train to
Arezzo. It was a typical fall day, cloudy with an
occasional appearance of the sun, but overall pleasant.
Colors of autumn surrounded us while traveling along
the Arno River with an occasional medieval castle
appearing on the hills. We arrived at the Arezzo
railroad station where my cousin Pino was expecting
us.
Arezzo is a
medieval
town with
Etruscan and
Roman origins,
famous for its
palaces, squares
and churches.
(But, honestly,
Italy is filled
with palaces,
squares and
churches!) Arezzo
is important today
as one of the most
significant
producers of gold
Anghi
chains. We headed
ari
to Valtiberina, the

Tiber River valley. There were classic views of Tuscan
hills, small villages and several carts along the road
advertising local truffles and porcini mushrooms. Pino
wanted to show Steven one of the most characteristic
town of the area: Anghiari.
Before reaching the town we made a fast visit to
Castello dei Sorci, a medieval complex with its
dungeons, courtyards, fortifications and the like. We
continued to Anghiari where I left Pino and Steven to
take the tour while I was resting. My legs were not
prepared to face the ups and down of the medieval
crooked alleys. The sight was gorgeous as every
available square inch is filled with plants and flowers.
After returning to the car we drove to my cousin’s
home at San Giustino Umbro, the first town in Umbria
when leaving Tuscany. Steven really felt the warmth of
genuine Italian hospitality. One of my cousin’s
daughters, Maria Antonietta, who had visited Oregon
over 20 years ago, offered to take Steven to
Sansepolcro and vicinity to satisfy his photographic
appetite.
They visited Sansepolcro, a lovely Tuscan borgo,
home of Pierodella Francesca, one of the great painters
of the Renaissance, and home of one of the most
prestigious group of Sbandieratori (flag waivers) of
Italy. (A small group of them performs daily at Disney
World in Orlando, Florida.)
After touring Sansepolcro they reached the Franciscan
monastery of Monte Casale where a small church built
by Saint Francis is still standing. The pristine and
(see FAMILY, page 6)
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Etna’s up to her old tricks, which calls to mind
Italy’s “Old faithful”

[Editor’s note: Sicily’s ever-active Mt. Etna is at it again. It began its latest eruption on Jan. 31. The photo above
was taken the next day from the nearby city of Catania. There are more excellent photos at two Websites:
http://www.volcanodiscovery.com and http://www.repubblica.it/. The eruption’s got our club president thinking of
another Sicilian volcanic treasure, the Macalube of Aragona…]

by Jimmie Moglia
Italy is probably the most active volcanic region of
Europe, excluding Iceland. In Sicily, near the city of
Agrigento, is the Macalube of Aragona (below right), a
Natural Reserve. Macalube derives from the Arabic
maqlu’b, meaning “land in revolt.” Meaning that the
vulcanello was active already when Sicily was run by
the Arabs at the end of the first millennium and the
beginning of the new.

Sometimes, and unpredictably the outflow becomes an
explosion with a large outflow of mud, shot up to
considerable height.
Most recently such an explosion occurred at Macalube.
Two children and their father were hit and buried under
the mud and debris. The father was extracted alive, but
the children did not survive.

Between 2002 and 2008 the macalubes or vulcanelli
(reduced-size volcanos – another diminutive),
displayed a phenomenon causing deep fissures in the
earth and the formation of a large hill, following
powerful explosions and large outpourings of mud
and clay.
This is linked to the presence of poorly-consistent
clay deposits, mixed with salt-water, laying on top
of pressurized methane. The gas, through
discontinuities in the earth, escapes to the surface
along with clay sediments and water. The
sediments accumulate in the shape of a mud hill,
whose summit is similar to the classic volcanic crater.
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by Ken Kane

offers costume events for kids & adults

Scuola Italiana di Portland is planning its local version
of the Italian Carnevale celebrations that have been
taking place for centuries.

There is a
version for kids slated for
Sunday, Feb. 22 from 3 - 6pm at the Valley

dal Carlo Ilio Mannocci
La politica italiana degli ultimi tempi e’ stata
dominate dalla elezione della suprema carica dello
stato, il Presidente della Repubblica. Dopo I
rituali primi tre scrutini in bianco al quarto
scrutinio Sergio Mattarella e’ stato eletto alla
carica ricoperta fino al mese scorso da Giorgio
Napolitano. Il Presidente del Consiglio Renzi ha
orchestrato la elezione di Mattarella riuscendo a
raccogliere una sessantina di voti dalla destra e,
forse intenzionalmente, causando la rottura del
“Patto del Nazzareno” con Berlusconi.
Adesso vedremo alla prova delle leggi sulle
riforme se il voto contrario della destra avra’ un
peso determinante o meno, Renzi ha assicurato
che puo’ fare da solo. Altro evento lo scioglimento
di Scelta Civica, il partito politico fondato da
Mario Monti con il passaggio della maggioranza
dei membri al Partito Democratico.Ultima novita:
Anche a San Franciscoi si votera’ per il Comites
dopo che un decreto ministriale ha riaperto la
presentazioner delle liste in 22 circoscrizioni
consolari dove non era stato raggiunto il
numero legale delle firme.

Catholic Elementary School in Beaverton. The cost is
$15 per child aged 2 and up. (Adults are free.) Games,
clowns and face painting are planned and costumes are
encouraged.
The following Friday, from 7 - 10pm at Caffe Umbria in
the Pearl District, it’s the adults’ turn. $25 gets you
dancing, hors d’oeuvres and a silent auction. Costumes
are optional … but why wouldn’t you dress up?!
Festa di Carnevale is a fund-raiser for Scuola Italiana di
Portland, the area’s only Italian language school for
children. For details about the Carnevale or to RSVP,
e-mail the school at info@scuola.us.

Happy Birthday, Gin

o!
One of our favorite folks
– not to mention a
former OregonTuscans pre
sident – Gino Pieretti,
turned 80 years young in
December. The milestone
was marked with a surprise
party … which worked
to perfection!

photo
by
Jack
Huffstetler
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Family “everyday” meal is anything but!
(continued from page 3)
frugal state of the complex conquered
Steven, He felt that he was in the seventh
heaven of photography, and he did click
hundreds of photos, including the friar and
the self-portrait at the top of page 3.

Upon returning to my cousin’s house we had
a typical Italian lunch – always with the
implication that it was nothing really unusual:
Cose di tutti I giorni (“Things that we do
everyday”) … which in the States translates as
a “culinary feast.”
Toward the end of our lunch the doorbell began
to ring and relatives, close and distant, started
arriving to “pay their respects” in the best of the
Italian tradition, but really to hug you and make
you feel welcome and at home. It was very
convivial – everyone talking at the same time and
loud so to be heard – it was, in fact, really Italian.
It was giving that feeling of happiness, of being
loved and cherished.
Steven immortalized the event with a photo of the
entire group on the stairs. We returned to Arezzo and
boarded the train to return to Montecatini and another
pleasant evening at the hotel, thinking about and
planning our remaining three days in Italy.
(to be continued…)

Italian
Style:
Fashion
Since
1945…
is a glamorous, comprehensive look at Italian fashion
from the end of WWII to the present day. It runs
through May 3 at the Portland Art Museum downtown.
You'll follow a timeline that includes Italy's dramatic
transition from post-war devastation, to the high-profile
Hollywood attention of the 1950s and '60s, to the
couture craze of the early 1970s, to today’s fashions
and tomorrow’s trends.
Gaze at more than 100 ensembles and accessories, for
women and men, by leading Italian fashion houses,
including Pucci, Valentino, Gucci, Missoni, Giorgio
Armani, Dolce & Gabbana, Fendi, Prada and Versace.
Click on the photo above for a video glimpse of the
exhibit.
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Guest combines years of kitchen experience with new ideas

(continued from page 1)

Stefania has developed a new idea and devised a new
system to bring the best of Italian cooking to Portland,
in a way that is not a restaurant and not a grocery store
or a deli. But I will leave it to Stefania to tell us all
about it, how she developed her cooking skills and how
she came up with the idea. Her website is
www.tasteunique.com and her shop is just down
SE Division from St. Phillip Neri.
In tune with the theme of the meeting, nourishment of
the body will accompany the nourishment of the mind.
And, given the vicinity in time of Valentine’s Day, the
sweet fare in question will be a torta. It is
true that “... dainty bits make rich the
ribs, but bankrupt quite the wits” (from
Shakespeare’s Love Labour’s Lost), but
all rules allow exceptions.
Finally, at the end of the meeting we
will have 20 minutes of “Fast Dynamic
Italian,” skipped last time due to time
constraints.
Arrivederci!

La Lettera Toscana is edited by Ken Kane.
If you have feedback, story ideas, photos or other
contributions for the newsletter, please contact
Ken at ken@woodbloom.com or 503.246.6462.
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