
GeneRal MeetinGs
The next General Assembly Meetings

will take place on

sept. 29 and oct. 27
at 9:30 am

Riunioni GeneRali
Le prossime Riunioni Generali

avranno luogo il

29 settembre ed il 27 ottobre
alle ore 9:30
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Dear Members:

Summer has arrived, and I hope you are all
enjoying the warmth and sunshine. It's a
wonderful time to come together and celebrate
our heritage and community spirit at our
upcoming festivals and events. Our committees
have been hard at work preparing a variety of
activities that showcase the best of our culture.

A heartfelt THANK YOU to our volunteers, it’s
not just the time you give, but the heart and
passion you bring to every task that makes such a meaningful
impact. Every effort, no matter how big or small, contributes to
our collective mission and vision. Your dedication inspires us all,
and we are deeply thankful for your commitment and
generosity.

I am pleased to report that our new programs and initiatives
have received an excellent response. Our youth group is
flourishing with monthly activities, fostering new friendships
among our young members. Similarly, our senior's program has
seen significant growth, providing a cherished opportunity for
our elders to socialize and enjoy each other's company.

Behind the scenes, our operations and building committees,
along with management, have been diligently working on
operational improvements and several renovations to our Club.
We take pride in maintaining our facilities and equipment to
ensure they meet the high standards our members expect.

Come and enjoy our Members' bar with family and friends,
featuring our wood oven pizza and a variety of menu items. We
also have a Tuesday special: buy one, get the second one half

Carissimi Soci,

L'estate è arrivata e spero che tutti vi divertite e

gioite di tutto cio’ che la calda stagione ha da

offrirci. Al nostro Club, e’ un periodo meraviglioso

per riunirci e celebrare la nostra eredità e lo spirito

comunitario nellenostre prossime festivita’ ed

eventi. I nostri comitati hanno lavorato duramente

per preparare una serie di attività che mettono in

mostra il meglio della nostra cultura.

Un sentito GRAZIE ai nostri volontari; non e’ solo il

tempo che si dona, ma il cuore e la passione che ci si mette in

ogni compito che ha un impatto così significativo. Ogni sforzo,

non importa quanto grande o piccolo, contribuisce alla nostra

missione e visione collettiva. La vostra dedizione ispira tutti

noi e ve ne siamo profondamente grati - per il vostro impegno

e per la vostra generosità.

Sono lieta di annunciarvi che i nostri nuovi programmi e

iniziative hanno avuto un’eccellente successo. Il nostro

gruppo giovanile sta crescendo mensilmente con le loro

attività, favorendo nuove amicizie tra i nostri giovani membri.

Allo stesso modo, il nostro programma per anziani ha

registrato una crescita significativa, offrendo a loro

un'opportunità preziosa di poter socializzare e gioire della

reciproca compagnia.

Dietro le quinte, i nostri comitati operativi e di costruzione,

insieme al management, hanno lavorato diligentemente su

miglioramenti operativi e diversi lavori di ristrutturazione del

nostro club. Siamo orgogliosi di mantenere e migliorare le

nostre strutture e attrezzature per garantire che soddisfino

gli standard elevati ai quali i nostri membri e clienti sono
continued continued
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price! Pizza is available every day, and we offer
an open menu from Thursday through Sunday.
Always delicious!

Looking back on the past year, we have made
strides in enhancing member engagement and
introducing exciting new programs. Our Club's
foundation was built on the vision of uniting the
Ciociaro community, and I am committed to
realizing this vision as we continue to grow and
thrive together.

As we move forward, I am confident in the
strong leadership of our management team, the
dedication of our board of directors, and the
unwavering support of our staff and
membership. Together, we will ensure that our
Club remains a cornerstone of our community,
offering unparalleled service and opportunities
for all.

I wish you all a safe and joyful summer ahead,
and I look forward to seeing you at the Club.

Sincerely,

Anna Vozza, President

abituati aricevere.

Venite a divertirvi al   bar dei nostri membri con famiglia e  amici, gustarvi

la nostra pizza cotta nel forno a legna e una varietà di altre pietanze.

Abbiamo anche uno speciale del martedì: comprate una pietanza e ricevete

la seconda a metà prezzo! La pizza è disponibile tutti i giorni e offriamo un

menu aperto dal giovedì alla domenica – sempre delizioso!

Guardando indietro all’anno trascorso, abbiamo fatto passi giganteschi nel

migliorare il coinvolgimento dei membri e nell’introdurre nuovi entusi-

asmanti programmi. La fondazione del nostro Club è stata costruita sulla

visione di unire la comunità ciociara e mi impegno personalmente a

realizzare questa visione mentre continuiamo a crescere e prosperare

insieme.

Per il futuro, ho fiducia nell’ampia capacita’ della nostra squadra di gestione

del Club, nella dedizione del nostro consiglio di amministrazione e nel

continuo sostegno affidabile del nostro personale e dei nostri membri.

Insieme, faremo in modo che il nostro Club continui ad essere una pietra

miliare nella nostra comunità, offrendo servizi e opportunità senza

precedenti, per tutti.

Auguro a tutti voi un'estate sana, serena e gioiosa e non vedo l'ora di

vedervi nella nostra famiglia ciociara; il nostro magnifico Club.

Cordiali saluti,

Anna Vozza, Presidente

NeW memBeRS mAY 2024

WeLCOme NeW memBeRS IN APRIL 2024

UN BeNVeNUTO AI NOSTRI NUOVI SOCI

(L-R) Mem. Chair Anthony Ardovini
Franco Rotondi

Gianmarco Rotondi
Antonio Panecaldo

Natalia Ignagni
Simona Ignagni
Nathan Grossi

Gino Fratarcangeli
President Anna Vozza

Leo Moscone

(L-R) Marisa Lunghi, Noah Pullo, Matteo Zuech, Pres. Anna Vozza,
Anna Marrocco, Julie Urbano, Rocco Urbano, Stella Viselli

NeW memBeRS JUNe 2024

(L-R) V.P. Enzo Pappini, Maria Bonanni-Dupuis, Maria Sementilli-
Letteri, Marisa Pomponio, Pres. Anna Vozza, Domenico Grande,

Maria Kacso, Curtis Kacso, Alexander Skaff



memBeRS’ INFO / INFORmAzIONI PeR I SOCI

IN memORIAm
OF OUR

DeCeASeD

memBeRS

MArCH
UMBERto PoMPoNIo

APrIL
DoRo VItELLA

ANtoNIA DI MAMBRo
ANtoNIo tIBERIA

ANNA MARIA VItELLA
FRANK LIBURDI

MAY
NICoLINA PAPASoDARo

DIoNISIo MUSCEDERE

Next
Newsletter

The next newsletter
will be going out the
second week of SEP-
TEMBEr.  Anyone in-
terested in putting
information in the
newsletter, please
submit to Luigi Vozza
by Sept. 1st.

Please note that if there is

a discrepency between

our newsletter and our

website, the updated

website is correct.

Il Prossimo
Corriere

Il prossimo Corriere
Ciociaro uscirà la
seconda settimana di
SETTEMBrE. Spedite i
vostri annunci a Luigi
Vozza entro il primo
settembre.

Newsletter
This newsletter is
produced by the
Ciociaro Club of
Windsor for its 1900
members.

Editor: Lou Vozza
Contributing writers: 

Erminio Di Domenico
Ciociaro Club Board of Directors

Photos: Lou Vozza, Anna Vozza,
The Windsor Star

Creative: Media Duo
Layout and Printing:

Ed’s Digital Imaging Solutions

To receive a PDF copy to your email,
contact reception@ciociaroclub.com
You can also read or download from our
website, www.ciociaroclub.com /
Members

Please let the Club know when you
change your address.
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STATIONS OF THe CROSS

A heartfelt appreciation to everyone who attended the annual

Stations of the Cross event on Good Friday. The sight of so many

familiar faces coming together to commemorate this sacred

occasion was truly inspiring. The Stations of the Cross

reenactment, a cherished tradition, serves as a moving

reminder of Jesus Christ's journey to Calvary. The event not only

allows us to reflect upon his sacrifice but also deepens our

understanding of the immense love and compassion he

displayed for humanity. We extend thanks to the dedicated

individuals who volunteered their time and effort to bring this

reenactment to life!



52ND ANNUAL memBeRS’ BANQUeT

The 52nd Annual Ciociaro Club Members' Banquet had another

exceptional turnout of over 1,200 people attending to welcome the

Town of Aquino Town of the Year for 2024. Mayor Fausto Tomassi

along with Antonio Abbate were here representing the Town and to

celebrate with us. The evening was filled with great entertainment,

delicious food and celebration. Numerous members were also

presented with pins recognizing their 25th and 50th  consecutive

years of membership. The Ciociaro Youth Folklore Group danced as

an added entertainment for the guests. Congratulations to our three

bursary winners as they continue their postsecondary education.

We wish them the best on their future endeavours. Also, thanks to

our community partners who continue to generously support the

bursary program. A special

thank you to our kitchen

staff for all the hard work in preparing an amazing meal for over 1,200

guests and to our serving staff for the excellent service. It was

wonderful to see so many people attend especially the younger

generation. One can clearly see that the Club continues to meet its

purpose of gathering in friendship and preserving the culture for future

generations to come. 
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52ND ANNUAL memBeRS’ BANQUeT

THANKS TO

EVERYONE THAT

HELPED

MAKE THAT DAY

A SUCCESS!

SCHOLArSHIP WInnerS

25 YeAr PIn reCIPIenTS

50 YeAr PIn reCIPIenTS



I would like to thank everyone who attended the annual "Italian Heritage

Month" celebrations which took place June 3rd. The day’s events started off

with a flag raising ceremony at Windsor City Hall. This year we were joined

by the other Clubs and groups in our Italian community. We would like to

make this an annual event and share our rich Italian Culture with all. 

Viva L’Italia! “FESTA della REPUBBLICA” Vorrei ringraziare tutti coloro che

hanno partecipato alla celebrazione annuale della Festa della Repubblica

Italiana che si e’ svolta il 3 giugno. Gli eventi della giornata sono iniziati con la

cerimonia dell'alzabandiera al Municipio di Windsor. Vorremmo renderlo un

evento annuale e condividere cosi', questo nostro gesto patriottico con tanti di

voi. Viva L'Italia.
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ITALIAN HeRITAGe mONTH  “FeSTA della RePUBBLICA”
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eASTeR eGG HUNT

Many eager children were seen at

the Ciociaro Club happily search-

ing for Easter goodies! They filled

their baskets and afterwards,

along with their parents, enjoyed

refreshments offered by the Club.

There was also an appearance by

the “Easter Bunny”!

Thank you to all who helped

organize this event!
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WHAT’S BeeN HAPPeNING THIS SUmmeR

The Carousel of Nations Italian Village featured our very own

singing group Le Voce Ciociare as part of their

entertainment for the evening. Our Senior Group is growing. Anyone

interested in joining the fun, please join

us as we meet every Thursday from

12:30 till 3:00 PM. For further

information please call Anna Iannetta

(519) 253-2167

TradiTions continue...

We were honoured to

have Chef Adelina Sisti

who was the recipient of

the 2023 National Chef of the Year Award from the Culinary

Federation of Canada and also a member of the Ciociaro Club teach

the last cooking class. 

Thank you Adelina for a fabulous evening!

Carousel of Nations

Cooking Classes

Senior Thursdays

Support
Your
Club!
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YEARS

ESTD 1972

Where Excellence is Standard

519.737.6153 3745 NORTH TALBOT RD. CIOCIAROCLUB.COM

YouthYouth
 GroupGroup

Events
 Friendship

Memories

Culture - Tradition - Activities and Fun!

Join TODAY!Join TODAY!

Email reception@ciociaroclub.com to register.
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PLANT DONATIONS

A heartfelt thank you to the Capogna
family for donating all of the pots and
flowers that you see around the Club.
Thank you for helping beautify our
Club even more.
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PAESE DEL MESE -  ATINA

ATINA, sita nella splendida Val di Comino, estremo e forse più
imponente baluardo sannita a difesa delle vie di accesso al Sannio,
viene ricordata per prima dal poeta latino Virgilio che la annovera tra
le cinque città del Lazio alleate di Turno contro Enea, definendola
“potens“. Nel III sec. a.C. viene conquistata dai romani, sotto la cui
dominazione ebbe il rango di prefettura, poi di colonia, infine di
municipio.

Subì in seguito invasioni e saccheggi ad opera dei barbari. rasa al suolo
dal tremendo terremoto del 1349, fu ricostruita per volere della
famiglia Cantelmo. Oggi è una cittadina tranquilla, dove la modernità
non ha sopraffatto un luminoso passato. Tra i suoi “gioielli”
architettonici, le antichissime mura poligonali del IV/V sec. a.C., il
Palazzo Ducale e la settecentesca cattedrale di Santa Maria Assunta.

Vivacissima in estate, Atina ospita manifestazioni internazionali, come
il festival Atina Jazz e il Festival del Folklore.

L’agronomo locale Pasquale Visocchi, lo scorso secolo, ha introdotto
in questa zona il vitigno del Cabernet, inaugurando così una pregiata
e ricercata produzione vinicola. L’azienda di Giovanni Palombo ha
contribuito ad ottenere il marchio di qualità Atina DOC nel 1999.

Abitanti, circa 4480; Altitudine, 490 m. slm; Piatti tipici, tagliolini e
fagioli e altri piatti tipici di ciociaria

Welcome to Atina (Frosinone) in Ciociaria in the splendid Val di
Comino. Atina, the extreme and perhaps most imposing Samnite
bastion in defense of the access routes to the Sannio, was first
remembered by the Latin poet Virgil who included it among the five
cities of Lazio allied with Turnus against Aeneas, defining it as " potens
". In the 3rd century BC it was conquered by the romans, under whose
domination it had the rank of prefecture, then of colony, and finally
of municipality.

It later suffered invasions and looting by the barbarians. razed to
the ground by the terrible earthquake of 1349, it was rebuilt at
the behest of the Cantelmo family. Today it is a quiet town, where
modernity has not overwhelmed a bright past. Among its
architectural "jewels", is the ancient polygonal walls of the
4th/5th centuries, BC, the Ducal Palace and the eighteenth-
century cathedral of Santa Maria Assunta .

Very lively in the Summer, Atina hosts international events, such
as the Atina Jazz festival and the Folklore Festival. 

The local agronomist Pasquale Visocchi introduced the Cabernet
vine to this area last century, thus inaugurating a valuable and
refined wine production. Giovanni Palombo's company
contributed to obtaining the Atina DOC quality mark in 1999.
Population, about 4480; Altitude, 490 m. asl; Special dishes,
tagliolini e fagioli, and other typical dishes of Ciociaria.

Edited by Erminio Di Domenico

BICYCLe RACe SeRIeS 2024

Ciociaro Bicycle Race Series, 2024 edition,

has reached the halfway mark with five of ten races

completed. 

Three divisions compete bi-weekly with the A race being

the premier event this year.  Our defending champ is as

strong as ever and clearly leading the series. A resurgent

American presence has made the race much more

competitive this year resulting in some exciting finishes. 

In our final five races we have an exciting double race format and then

a staggered start race with July 18th being used to raise money for local

charity Transition to Betterness.  The back to back Aug 1st and 6th races

will be used as fitness prep for the Tour di via Italia held on Erie St on

Aug 10th. The season will then wrap up on Aug 16th followed by an

awards banquet in the pavilion. 

Racing kicks off at 5:45 and concludes by 9pm. Come on out and enjoy

the friendly and competitive atmosphere. 

CIAmBeLLe VOLUNTeeRS
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Pasquale Visocchi
Agronomo italiano, nato ad Atina il 17 maggio 1817 (decesso ad
Atina il 26 marzo 1908), da una famiglia della borghesia
imprenditoriale dell’Italia meridionale. Pasquale Visocchi, fu
iniziato agli studi classici dallo zio, Francescantonio Visocchi,
vescovo di Gallipoli. Proseguì gli studi presso il Collegio Tulliano
di Arpino, e poi, a Napoli, presso la scuola di Basilio Puoti con
il fratello Giacinto e presso l’Università di Napoli dove seguì le
lezioni di botanica e di agricoltura. 
Visocchi fu sindaco di Atina dal 1847 al 1850, mentre dal 1861 al 1871 rappresentò il
suo mandamento, in qualità di consigliere provinciale, nel relativo consesso politico-
amministrativo di Terra di Lavoro, con sede a Caserta. Fu, inoltre, vice-presidente
della Società degli Agricoltori italiani e corrispondente del Journal d’Agricolture
pratique. Negli anni successivi al rientro in Atina, Visocchi si dedicò alla creazione di
uno stabilimento industriale per la produzione della carta. La cartiera Visocchi di Atina
occupava intorno al 1870 circa 120 operai. Tale stabilimento, rimase di fatto, operativo
fino agli anni 1970. In futuro, Pasquale si dedico’ a studiare le condizioni dei terreni
in relazione alla possibilità d’impiantarvi vitigni francesi. Dal 1860, in particolare,
importò dalla Francia sia uve rosse, quali i cabernet franc, sauvignon, merlot, sirah e
gamay, sia uve bianche, tra le quali il pinot bianco, il semillon e il roussane.
L’esperienze di Visocchi furono riprese dalla Scuola di enologia di Conegliano Veneto.
Al termine di questo tragitto, nel 1891 Visocchi pubblicò un “trattatello elementare”
dal titolo “I principii e le regole della concimazione de’ campi” in cui descriveva le
regole basilari della concimazione, osservando gli elementi più propizi alla fertilità
dei terreni.

Visocchi was born in Atina on 17 May 1817 (died in Atina on 26 March 1908), from a
family of the entrepreneurial bourgeoisie of southern Italy, he was initiated into
classical studies by his uncle, Francescantonio Visocchi, bishop of Gallipoli. He
continued his studies at the Tulliano College of Arpino, and then, in Naples, at the
Basilio Puoti school with his brother Giacinto and at the University of Naples where
he followed lessons in botany and agriculture. He thus began his entrepreneurial
career in the industrial field, creating and managing a paper mill, and in the
agricultural field, in particular, in viticulture.
Visocchi was mayor of Atina from 1847 to 1850, while from 1861 to 1871 he
represented his district, as provincial councilor, in the relevant political-administrative
assembly of Terra di Lavoro, based in Caserta. He was also vice-president of the
Society of Italian Farmers and correspondent of the Journal d'Agricolture pratique.
In the years following his return to Atina, Visocchi dedicated himself to the creation
of an industrial plant for the production of paper. He built the paper mill of the same
name, in 1841. Around 1870, the Visocchi paper mill in Atina employed about 120
workers. This factory, remained operational until the 1970s. He later involved himself
in the studies and improvement of agriculture. In particular, according to Visocchi,
the nitrogen necessary for vegetation, as it was not artificial, was absorbed by the
atmosphere from a type of green manured legumes. At the same time as in the
experimental fields, he had begun to study the conditions of the land in relation to
the possibility of planting French vines. From 1860, in particular, he imported from
France both red grapes, such as cabernet franc, sauvignon, merlot, sirah and gamay,
and white grapes, including pinot blanc, semillon and roussane. Visocchi's
experience was taken up by the School of Oenology of Conegliano Veneto. At the
end of this journey, in 1891 Visocchi published an "elementary treatise" entitled "The
principles and rules of fertilizing fields", in which he described the basic rules of
fertilization, observing the elements most conducive to soil fertility.                                                                                 

Edited by Erminio Di Domenico

Chef’s Corner:

CHef Ade’S
TrAdITIOnAL
ITALIAn
CIAMBeLLOne
YOU dOn’T HAVe TO Be An

exPerT CHef TO COOk THIS

SIMPLe CAke And IT’S

AMAzInG TO PrePAre IT

WITH THe kIdS. IT’S SO eASY THeY CAn MAke IT On

THeIr OWn. MeMOrIeS Of THe OLden dAYS, THe

PerfeCT COMfOrT fOOd. MY MOM USed TO BAke THIS

CAke And MAnY VArIATIOnS Of IT, A PreSerVATIVe

free SnACk In THe AfTernOOn. YOU CAn ALSO Add

YOUr PerSOnAL TWIST BY AddInG fenneL, rAISInS,

CHOCOLATe CHIPS, nUTS, MATCHA Green TeA, Or

APPLeS. MY kIdS LOVe IT WITH CHOCOLATe CHIPS And

PeCAn Or WITH A MIx Of GrOUnded SPICeS SUCH AS

GInGer, CInnAMOn, CArdAMOM, CLOVeS …IT WILL

ALWAYS Be PerfeCT.

InGredIenTS:
3 large eggs
300 gr all purpose flour (2 and 1/2 cups)
200 gr sugar (1 and 1/2 cups)
125 mL of vegetable oil (1/2 cup)
250 mL of liquid (milk, or orange juice or

coffee) (1 cup)
15 gr baking powder, that’s approx. 2 ½

teaspoons Or Lievito Vanigliato (16g
pouch)

Orange or lemon zest, grated
Nonstick food spray and flour to grease the

pan

dIreCTIOnS
1. Preheat the oven at 180/200°C

(350/390°F).
2.   Grease your bundt cake/baking pan with

nonstick spray and then add some flour
and move the pan to even distribute
the flour on the surface.

3.    Put all the ingredients in a bowl and mix
it with a hand blender on low for 30
seconds while scraping down the bowl.

4.  Mix an additional 2 minutes. Do not
overmix.

5.   Add the batter to your pre-prepared pan
and cook for 40 minutes. You can check
if it’s ready by piercing the cake with a
toothpick. If it comes out dry and clean,
the cake is ready.

6.   Let cool on baking rack and sprinkle
with Confectioners/ Icing Sugar

IMPORTANT! Do not open the oven in the

first 25 minutes or the cake will collapse. 

Buon Appetito!

Figli illustri
“Un popolo, di poeti, di artisti, di eroi, di santi, di
pensatori, di scienziati, di trasmigratori, ..........”

“A people of poets, artists, heroes, saints, thinkers,
scientists, and emigrants ...”

CIoCIARIA: A hERItAGE yoU CAN BE PRoUD oF!
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FRIDAY NIGHT SPeCIALS

sUPPorT

YoUr CLUB

members’ bar hours

monday 11:00 am - 11:00 pm 
Tuesday 11:00 am - 11:00 pm
wednesday 11:00 am - 11:00 pm
Thursday 11:00 am - 11:00 pm
friday 11:00 am - 12:00 am
saturday 11:00 am - 12:00 am
sunday 11:00 am - 10:00 pm

kitchen open 1 hour before close

danCing on friday eVenings

Curbside TakeouT
mon-sunday 11:30 am - 6:00pm

w w w . c i o c i a r o c l u b . c o m

JULY 26 rabbiT CaCCiaTore with Pasta & Vegetable

AUGUST  2 roasTed QuaiLs with Potato & Vegetable

AUGUST 9 Pork sCaLoPPine with Potato & Vegetable

AUGUST 16 ChiCken Parmigiana with Pasta & Vegetable

AUGUST 23 osso buCo with Risotto & Vegetable

AUGUST 30 beef medaLLions with Lasagna & Vegetable

SEPT. 6 VeaL Parmigiana with Pasta & Vegetable

SEPT. 13 buCCoLa in umido with Polenta & Vegetable

for oTher weekLy sPeCiaLs, refer To our websiTe or faCebook

www.ciociaroclub.com                                  https://www.facebook.com/ciociaroclub
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