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Columbus Day Awards Dinner
This year’s annual awards dinner 
was held at Porta Bella restaurant 
and we couldn’t have had a better 
atmosphere than the banquet room 
designed by owner Ed Shin-
nick. The room fit our 75 guests 
perfectly. On the entire length of 
the back wall were backlighted, 
panoramic scenes of the city of 
Mantova (Madison’s sister city) 
and Verona, Italy. 

All had a great time while 
honoring Columbian of the 
Year, Travis Hunter. His proud 
Mama, Sandy Hunter, provided 
table-favors with her home-made 
cookies for every guest (thank you, 
Sandy!). The entire Carlini family 
was on hand to support Athlete of 
the Year recipient, Lauren, who 
came fresh off a 3-0 volleyball win 
over Rutgers earlier in the day. 
Antonio Re, Community Service 
Award, was not present but gra-
ciously accepted the award at our 
October membership meeting. Club 
President Ross DePaola received 
a wall plaque for his four years of 
service as president.
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In all, high attendance, a won-
derful setting and great company 
made for an elegant evening that 
will be long remembered!

Golf Outing
The weather couldn’t have been 
better for this year’s Charity Golf 
Tournament, held on September 
7 at the Sun Prairie Golf Course. 
There were 54 golfers and 70 

people for dinner. This year, the 
club raised about $2,700 at the 
event. The council voted to chip in 
another $300 to round it to $3,000. 
The check will be awarded to the 
Badger Childhood Cancer Network 
at the November meeting. 

Elections
Elections were held during our 

October 21 membership meeting 
according to the by-laws. Election 
committee chair, Frank Alfano, 
presented a slate of candidates that 
included president (unopposed), 
vice president (unopposed) and six 
council candidates. Members voted 
for three council members for two-
year positions. The remaining three 
council member candidates will fill 
vacating council seats by appoint-
ment. The results were President: 
David Rizzo, Vice President: Greg 
Schroeder, Council members (2 
years): Mike Cammilleri, Jim 
DiUlio and Antonio Re. Council 
members filling vacated council 
positions (1 year): Trevor Conti, 
Tim Gatti and Jim Trameri. It’s a 
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President’s Message

Many thanks 
go out to 

John Benjamin 
for organizing 
this year’s highly 
successful annual 
awards dinner 

held at Porta Bella restaurant. 
Additional thanks go out to 
Frank Alfano and Tony Bruno 
for helping with the awards and 
programming. Last but not least, 
we thank Mitch Henck for agree-
ing to be our emcee for the third 
year in a row!

Tony Bruno and Frank 
Alfano deserve accolades for 
another outstanding job with 
this year’s golf tournament. Of 
course, it couldn’t have been 
possible without their supporting 
cast, including the Cerniglia 
brothers on the grill, and Mary 
Troia and her sister Sandy. Spe-
cial thanks to Phyllis DeGioia 
for staffing the closest hole 
contest and for being the official 
photographer. Thanks, also, to all 
those contributing items for the 
raffle, especially John Aiello who 
always manages to rustle up a 
few surprises!

Council member Dan Pacetti 
is transferring out of Madison to 
American Family in Seattle. Dan 
hails from Kenosha but has found 
a home with our club. Dan has 
been instrumental in the organiza-
tion of Festa and our golf outing. 
Dan told me his first mission in 
Seattle is to check out the local 
Italian club! We’ll certainly miss 
you Dan! Buona Fortuna to you 
and Andrea!

This is my last President’s 
message as I turn the reins over to 

the very capable hands of David 
Rizzo for the next term. In my 
life, I’ve had many significant 
milestones: Four-year enlistment 
in the U.S. Navy; a two-year 
college degree in photography; 
photo editor of a meteorology 
textbook (still in print!); four-year 
college degree; marriage to my 
wife, Penny; birth of our daughter, 
Laura; starting my own business; 
faculty member, Sonoma State 
University; president of the 
Northern California Solar Energy 
Association; and my work with 
the State of Wisconsin on energy 
codes. To this list, I proudly add 
my participation in and eventual 
presidency of the Italian Work-
men’s Club in Madison. 

It has been a pleasure to serve 
the club as president in this critical 
time of the club’s history. Looking 
back, I can say the highlight of 
my term has been the centennial 
banquet. What a gala event – I 
was thrilled to be a part of that! 
By far, the lowest point has been 
seeing way too many of our elder 
members pass away. 

My successes as president are 
not solely my own. I owe a large 
helping of gratitude to Frank 
Alfano (especially!), David 
Rizzo, Tony Bruno, Dan Dyer, 
John Benjamin, Travis Hunter, 
Butch Pullara, Jack Parrino, 
Greg Schroeder, our council 
members and those who give up 
their time for Festa club events 
and club maintenance. I also owe 
much to those I have had the 
privilege to serve with (and learn 
with) in the past. You’ve all made 
me a better person.

IAWC Calendar 
Nov 15  Corn (BINGO) party 6:30

Dec 3  Membership meeting 6:30 Cookie 
exchange

Dec  Ring bells for Salvation Army at 
West Towne

Jan  2015 no meeting

IAWC Birthdays
Andrea Hunter 11/7

Naomi Rane 11/7

Terry Parisi 11/9

Mary Troia 11/14

Annemarie Newman 11/25

Ninfa Grinnell 12/12

Debby Hillebrand 12/13

Mary Ann Berger 12/18

Jeanette Montalto 12/18

Scholarship Donated

Sally Schiro’s husband of 50 
years, Ben Schiro, died last year 

(our condolences to Sally). Sally 
recently donated $500 for an IAWC 
scholarship in his name, which will 
be given out next spring in addition 
to our regular scholarships.  Ben’s 
parents were Peter and Angeline 
(Renda) Schiro. Ben went to 
Central High School and served in 

continued on page 3
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the Army during WWII.  A line in 
Ben’s obituary is “Sally was very 
proud to be part of the Schiro fam-
ily and is thankful for their loving 
support.” IAWC thanks Sally for 
her thoughtful support.

Buon Ringraziamento!
Created to be grateful for a bounti-
ful harvest, Thanksgiving is clearly 
an American holiday and has no 
equivalent in Italy. Celebrating 
it there would be like Norway 
celebrating Cinco de Mayo in 
Norway. Nonetheless, the phrase 
in Italian for Thanksgiving, La 
Festa del Ringraziamento, refers to 
a variety of religious holidays for 
patron saints that are recognized 
throughout the year. 

A Thanksgiving dinner in Italy 

IAWC continued from page 2

- held for fun, or for Americans 
who moved there - could 
include ravioli con la zucca 
(pumpkin ravioli), tacchinella 
alla melagrana (roast turkey 
basted with pomegranate sauce 
and served with a pomegranate-
and-giblet gravy), sweet Italian 
turkey sausage and mozzarella 
stuffing, baked sweet potatoes 
with lime and ginger, and dolci. 
But no matter what country the 
holiday is celebrated in, the 
bottom line isn’t having a tac-
chino (turkey) or torte di zucca 
(pumpkin pie), or football, it’s 
being with family. IAWC has 
an American Thanksgiving din-
ner every November, and this 
year the Italian Folk Dancers 
will perform for us once again. 

By Tony Bruno

Another beautiful, warm day 
greeted the 55 IWC Charity 

Golf Classic golfers on September 
7 at the Sun Prairie Golf Course. 
Some golfers had to miss this 
signature event due to illness, fam-
ily gatherings and other conflicts, 
unfortunately, and they missed 
a great time. Another 15 people 
joined us for a sumptuous steak 
dinner afterwards.

Our fabulous, competent regis-
tration crew, Mary Troia, Sandy 
Brill and Debbie Dyer, got all the 
golfers signed in and made sure 
each foursome got a team packet. 
Each golfer received a meal ticket, 
two complimentary drink tickets, 

outing rules, hole prize informa-
tion, and a new golf ball and 
tee with our logo imprinted on 
them. Phyllis DeGioia and Ross 
DePaola rounded up the golfers 
for their team pictures just before 
everyone was fed an Italian sau-
sage sandwich with sautéed green 
peppers, onions and Vito’s Garlic 
Sauce. The sausages were grilled 
to perfection by Vito, Joe and 
Chuck Cerniglia. Phyllis was our 
Course Marshal at the par 3, 16th 
prize hole and got some great pics 
of golfers on the course.

As the last luscious bite of 
the sausage was swallowed, the 
“shotgun” start began with each 

foursome beginning from a differ-
ent T box and proceeding to the 
other holes in order. This gave Vito 
and his crew a chance to get the 
steaks on the grill in plenty of time 
for dinner.

All the foursomes finished the 
18 holes within minutes of each 
other, and after some liquid refresh-
ments, it was time for the steak 
dinner. As always, the golf course 
provided a plate-filling baked 
potato with plenty of butter and 
sour cream, sautéed mushrooms, a 
vegetable and cookies for dessert.

After dinner, golfers with the 
lowest scores and good luck on the 
prize hole were awarded prizes. 
Three teams tied for lowest score, 

continued page 6

In October, Nick Mattioli of 
Novanta Neapolitan Pizza and 

Mozzarella Bar demonstrated a rotolo 
(meat or vegetables wrapped in a thin 
layer of fresh mozzarella)  for the 
IAWC. Members of IWC joined us 
and brought some of IWC's famous 
Troppo Forte wine. Nick made fresh 
mozzarella - which tastes nothing 
like what you buy in a store - rolled it 
out with a wine bottle, and wrapped 
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continued page 5

Golf Outing: Fun with a Cause
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By Catherine Tripalin Murray

Natale 
“Nate” 

Troia is one of 
many Troias 
who grew up in 
the old Green-
bush neighbor-

hood. Though each possessed an 
undeniable pride in their Sicilian 
heritage, they carried with them 
their own identity and with many, 
that meant culinary expertise 
that will take us on a path today 
that once led to Nate’s Place, a 
popular supper club seasoned with 
ethnic pride on the old Dutch Mill 
Road.  As a special treat, there will 
also be a recipe you might enjoy 
preparing during the approaching 
holiday season that happens to 
be Nate’s famous meat sauce that 
drew customers from near and far.  

Nate’s grandparents were 
Giuseppe and Rosina Troia, and 
Antonino and Caterina Lom-
bardino.   His father, Agostino 
“August” Troia, was born near 
Palermo and would someday meet 
and marry faraway in Madison, 
Antonina  “Lena‘‘ Lombardino  
from San Gibellina. The year was 
1921 and they would be blessed 
with nine children, their sixth 
being Natale who was preceded 
and followed by siblings Joseph, 
Anthony, Rose, Kathleen, Geri, 
John, Jacqueline and Anna.  

Agostino and Lena settled in 
Fitchburg where he became a 
truck farmer on plenty of land 
for growing crops and raising a continued page 5

family. Those proud and happy 
days ended in 1936 when he died 
during a bitter cold and brutal 
snow storm. Losing her husband 
and the father of their children 
forced Lena to move to the Green-
bush neighborhood where they 
were welcomed and consoled by 
friends and other family members. 
Much later, Nate would attend 
St. Joseph’s, then Edgewood, 
where he and his best friends, 
Leonard “Dino” Novara and Tom 
DiRienzo, were known as The 
Three Musketeers before graduat-
ing from Central High in 1948.

Nate joined the Navy in 1950 
and went through boot training 
and Medical Corp School at Great 
Lakes, Il. He remained serving 
in the medical field elsewhere, 
finishing as a medical corpsman 
aboard the hospital ship, USS 
Consolation in Korea for just over 
two years. When Nate returned 
home in 1954, he went to work for 
his brother, Joe, at the Italian Vil-
lage Restaurant and Troia’s Steak 
House on State Street. Six years 
later, Nate became proud owner of 
Nate’s Place to establish a popular 
supper club near Broadway along 
Hwy 12-18, later renamed Dutch 
Mill Road. He remembers its hum-
ble beginnings with a horseshoe-
shaped bar, a small dining room 
and kitchen, complete with living 
quarters in the rear of the building. 
Within weeks, the kitchen was 
updated and menus were printed 
for the public to enjoy homemade 
pizza, spaghetti, lasagna and other 
Italian dishes along with steaks, 

Amichevole Novita (friendly news)
chops, chicken, shrimp and lobster. 
As one of Madison’s first fish fry 
restaurants, Nate’s Place boasted of 
Friday night fish fries for 75 cents 
and broiled twin lobster tail dinners 
for $1.75. Being an instant hit, the 
restaurant was soon enlarged.

Troia family memories also 
include the opening of Paisan’s, 
Dec. 31, 1950, on Park Street 
near University Avenue owned 
by Nate’s brother Joe and wife 
Elizabeth (Bette), and Roy and 
Rose Troia McCormick. Joe moved 
on from Paisan’s in 1953 to operate 
The Italian Village on State Street, 
formerly owned by his uncle, Matt 
Lombardino. While Roy and Rose 
McCormick continued to own 
Paisan’s, they also opened Porta 
Bella in 1968. Roy is now retired 
with his wife, Rose, and no longer 
own the restaurants. 

Through the years, Nate’s Place 
swelled on Monday nights when 
pasta and meat sauce was served 
to loyal customers including John 
Rohde from Rohde’s Steak House, 
his chef, Paul, and many other 
well-known Madisonians  includ-
ing UW football coach Milt Bruhn 
and Athletic Director Elroy Hirsch. 
Nate also remembers serving Sister 
Bernard, his eighth grade teacher 
at St. Joe’s, as well as Edgewood’s 
coach Earl Wilke. 

With the holidays approaching, 
Nate reflects on the past when 
growing up in Greenbush meant 
attending Midnight Mass, followed 
by Italian sausages and cucidati 
with family and friends. Although 
he still makes cucidati today, sau-
sage sandwiches are served earlier 
on Christmas Eve. Holidays are 
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Mozzerella from page e

also special with granddaughters 
Elizabeth, 11, Karlie, 8, and son 
Dan and wife, Patricia, who live in 
Michigan, and son Ken and Mary, 
residents of Saint Paul, MN.

Nate and Betty decided to retire 
in the mid-1980s. Their property 
where dreams came true was sold 
to the city of Madison for a future 
fire station, but instead it was 
intentionally burned down as a fire 
department training exercise.The 
good news, however, is that fond 
memories of good times live on 
forever and that’s just a fragment 
of what Nate’s Place was all about. 
Nate and Betty will celebrate 
their 57th wedding anniversary 
in November, and when spring 
arrives, they’ll once again launch 
their fishing boat painted colors of 
the Italian flag. It is well-known 
as “The Italian Fisherman’s Boat,” 
as others fishing on Lake Waubesa  
look for it to find the good spots—
as George Schiro can claim. 

Sponsored by Gene “Tiny” 
Urso, Nate joined the IWC three 
years ago and has sold tickets 
during the past three years during 
Festa. To you, Nate, Salute! And 
thanks for sharing your famous 
meat sauce recipe just in time for 
the holidays.  Buon Natale!  

Friendly News continued

Collingwood Design

• www.CollingwoodDesign.com •

logos • newsletters 
photo restoration 
pet portraits books 
• web sites house 
portraits 

s p o n s o r

Nate’s Place Meat Sauce
2 pounds beef, cubed (Nate uses small pieces of sirloin and tenderloin)
1 pound pork, cubed (inexpensive chops work fine)
1 small onion, diced
3-4 garlic cloves, minced, optional
Combine meat, onion and garlic in pan, saute in small amount of olive oil, stirring fre-
quently until lightly browned. Set aside.

Sauce
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3  29-ounce cans tomato puree or tomato 
sauce (See: Note)

1  6-ounce can tomato paste (See: Note)
1 large onion, diced
2 tablespoons garlic powder
1 teaspoon baking soda
2 teaspoons salt

3 tablespoons sugar
½ teaspoon black pepper
2 tablespoons crushed basil leaves
1 tablespoon crushed oregano
Total amount of water in this recipe equals 
1 ½ quarts (See: Note)

In large pot, combine all ingredients (See: Note) and stir until thoroughly mixed. Bring 
to a boil, stirring often, using a straight-bottom spoon or spatula to keep sauce from 
sticking to the pan and prevent burning. Lower heat to medium and cook, uncovered 
for 1 ½ hours, continuing to stir often. Add beef and pork mixture and simmer for an 
additional 30 minutes. (May be frozen and simmered when ready to use.) 

Serve on cooked spaghetti, mostaccioli, or any favorite pasta, cooked al dente.
Note: Fill empty 29-ounce tomato can and tomato paste can with water to measure  
1½ quarts. If you prefer a thicker sauce, use less water. 

either prosciutto or basil into it. Nick was able to answer questions about 
why some people's attempts to make fresh mozz did not turn out as well 
as hoped. Many people who wanted to attend were unable to, but Nick 
might be doing a fresh mozz demo at Festa next year. 
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The Grapevine
Grapevine

Trinity Academy of Pewaukee was 
one of 71 schools named a 2014 
School of Excellence by the Cardinal 
Newman Society in their Catholic 
Education Honor Roll. This award 
was given to less than five percent of 
Catholic high schools in the United 
States. Trinity is one of WisItalia’s 
inaugural Italian language schools. 
Only two other schools in Wisconsin, 
Catholic Memorial High School, 
Waukesha and Xavier High School, 
Appleton, were also recognized.

Condolences

Rose M. Maglio, age 91, died 
on Oct 18 in Lemont, Il. She 
was born in the Greenbush 
neighborhood to John and 
Catherine DiCristina, and was 
very proud of her heritage.  
Rose spent three years in 
the USO during WWII, and 
worked hard for John F. Ken-
nedy’s election. She was buried 
in Madison.  

November
Raul De Luna (3)

George Fabian (3)

Darren Marabelli (3)

David Lombardo (7)

John Troia (9)

Daniel Amato (13)

Patrick Raimondo (11)

David Rizzo (11)

Greg Schroeder (16)

Mike Bender (18)

Father Michael Messina (24)

Peter Montelbano (24)

Alberto Ciarletta (27)

December
James Capacio (1)

Edward Nauman (4)

Bennett Fraboni (7)

John Valena Jr. (7)

Joseph Rane (10)

Jack LeTourneau (12)

Parick DePula (18)

Dennis Di Carlantonio (18)

Frank Balistreri (20)

Dan Malone (22)

John Castronovo (28)

Sanfillippo • Fitch Lawrence • Cress 
Funeral Home & Crematory 

EstablishEd 1849 • associatEd with crEss FunEral homEs

6021 UNIVERSITY AVE • Serving Madison and Middleton
45 year IWC and Bersagliere Member Sam Sanfillippo and Patricia Sanfillippo

(608) 238-8406 (if no answer - 233-9654) 
We treat every family as our own . . .

and the winners of the flag events (longest putt, longest drive, etc.) were 
rewarded for their skills.

Our special guests for the evening, a family whose child has leukemia, 
spoke to the group about how the Badger Childhood Cancer Network had 
helped, and continues to help, them cope with the medical, logistical and 
emotional issues they face.

Afterward, Frank Alfano began the raffle, which provided some 
hilarious moments, and a great number of sometimes unusual prizes were 
won. Everyone who attended received at least one prize. The prizes were 
donated by generous people and businesses, and included a group of gar-
dening tools, which instigated comments about “burying the evidence.” 

It was a great day for what has become one of the club’s signature 
events that people look forward to every year. This event runs so 
smoothly and is so much fun because of the work and cooperation of 
the Golf Committee; Dan Dyer, Dan Pacetti, Frank Alfano, Phyllis 
DeGioia, John Aiello, the Cerniglia family, the Troia family, and our 
president, Ross DePaola.

 We sincerely thank our hole sponsors, QR Lending, Pacetti American 

Golf continued from page 3

Family Agency, and Southern Italy 
Imports, and all the generous folks 
and businesses who donated raffle 
prizes, and the Sun Prairie Golf 
Course whose cooperation and 
assistance helps to make our event 
a success.          
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IWC Update continued
testament to the club’s health that 
so many qualified members are 
willing to help steer the club in 
coming years. Congratulazione a 
tutti!

Starting January 1st, council 
members will be those above plus 
Charlie Belz (1 year) and Dan 
Pacetti (open for appointment, 
see President’s message). Other 
officers of the council are Dan 
Dyer (Corresponding Secretary), 
John Benjamin (Treasurer), John 
Troia (Membership Secretary), 
Butch Pullara (Building) 
and Tony Fiore/Tony Bruno 
(Benefits), Ross DePaola (Past 
President).

Club Christmas Parties
Mark your calendars! The party 
for adults will be Saturday, 
December 13th, followed by the 
children’s party on the 7th. Note 
that the Packers don’t play on 
Sunday so there’s no excuse not 
to bring children, grandchildren, 
nieces and nephews to this time-
honored event! Both parties are 
open to IWC and IAWC members. 
See the flyer insert for additional 
information.

Sausage Fest
Thanks to Todd Cambio and 
Dennis DiCarlantonio for 
organizing sausage-making on 
Saturday, November 12th. About 
six members attended, however, 
many more expressed interest in 
the event. About 90 pounds of 
sausage was made, some of which 
will be served at the November 
membership meeting.  

We’ve seen a lot of new, 
younger members join the club in 
the past few years. Many regularly 
attend the meeting and a few have 
really stepped up and participated 
in the club’s operations. I think that 
we can offer a great deal to the next 
generation. New members have 
the opportunity to: participate in 
and learn about cultural traditions; 
re-live and make new history; meet 
other Italians (and new friends!) 

President continued from page 2

who share common interests; 
acquire or practice organizational 
skills; do charity work; cook and 
eat real food; gain and give respect 
to fellow members; and, of course, 
have a great time participating.

In short, this small club can 
teach you something about life and 
how to live it. That’s what I take 
with me and that’s my hope for all 
our members!

Cent’ Anni 

IWC Council Meetings – 2nd 
Tuesday of Each Month 
7:00 pm

IWC Membership Meetings – 3rd 
Tuesday of Each Month 
7:00 pm

December 13th IWC Christmas Party

December 7th IWC Children’s Party

Please clip and post this calendar.

CALENDAR of Events

IWC Council. Back Row: John Troia, Tim Gatti, Mike Cammilleri, Trevor Conti, David Rizzo, John 
Benjamin, Jim Trameri, Jim DiUlio, Dan Pacetti, Charlie Belz. Front Row: Ross DePaola, Antonio 
Re, Butch Pullara.

Buon 
Natale



 831-8480
2302 P inehurs t  Dr ive ,  Midd le ton

Cerniglia Products Inc.
Wholesale Foods

Pasta • Cheese

Sauces • Spices

Tomato Products

And More
2418 North Sherman Ave., Madison

 (608) 249-8257

www.wiscoinvest.com 

As a Madison-
based registered 
investment adviser, 
we help individuals 
and businesses 
make smart 
decisions with their 
financial assets.

Greg Schroeder
Portfolio Manager  
and IWC member
608.442.5507



For Reservations, Contact 
Charlie Belz, Chair, at: 

cbelz@meriter.com  
or call:  

843-0754 

Upcoming Events! - Mark Your Calendar! 

  Presented by the IWC 
Sunday, December 7, 2014 

1:00 - 3:00 pm 
914 Regent Street, Madison (IWC clubhouse) 

IAWC members welcome 
Bring your children and grand children! 

Ross DePaola, Chair 

Reservations are  
not Required for the 
Children’s Party! 

Saturday, December 13, 2014 
IWC Clubhouse 

914 Regent Street 
6:00pm 

This will be a casual get-together for the Members & Family members. 

IWC & IAWC members and guests are welcome. Lots of  Hor’s D’oeuvres  
(Italian –Style) and drinks will be available. 

Cost: $10 Per Person (paid at the door) 

Please RSVP by Wednesday, December 10th 

1 

2 

mailto:cbelz@meriter.com

