
              
 

 
 WWW.OSIAFLBOCA.ORG      501-C3 ORGANIZATION 

3rd Bonanno Meeting in the Park 

Where:    Sunset Cove Park, near Pavilion and Amphitheater, Burt Aaronson  South  

  County  Regional Park, 20405 Amphitheater Circle, Boca Raton 

Time:       4:00PM to Sunset 

Since our membership meetings over zoom are not well received, I thought we will try an 

informal membership get together out doors.. Form those not familiar, directions as fol-

lows: Going west on Glades or Yamato to end, you will arrive at Park entrance. Proceed to 

Pavilion, near amphitheater. You will see plenty of parking. Pavilion is closer to Glades. 

We would like everyone to pack a meal or sandwich and drink. We will be required to 

wear a mask entering the park. Please bring a lawn chair so we may social distance. There 

will be picnic tables, also.   

   To reserve, call Angie Torres-Catania at 787-221-0785        

 

Address: PO BOX 970101, Boca Raton, Fl 33497-0101 



 

OFFICERS 
President: Joan D’Amato 561 414 1825 
Acting Vice President: Edmondo Catania 
Financial Secretary: Larry Danza 
Treasurer: Mike Sebestyen 
Immediate Past President: Edmondo Catania 
Recording Secretary: Francesca Nelson 
Orator/ Past State President: Edward Mottola 
Chaplain: Father Adam Forno  
Trustees: Justin Appi,  Joe D’Amato, Nick 
Cantore, Eva Mottola, Joe Dente,  Lydia 
Marini, Claudia Sylvester, Nick Cantore, 
Dominick Guardino 
State Deputy: Greg Esposito 
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Order Sons and Daughters of Italy 

Dear Brothers and Sisters. 
 
 As time goes on many more are getting 
vaccinated.  Joe and I both had first and 
second shots. 

Our outdoor monthly meeting are very 
well received and will continue in the sec-
ond Tuesday of the month at Sunset Cove 
Park at 4 pm. We had 20 people at our first 
outdoor dinner at AgliOlio.  There was a 
lot of positive feedback, and we will prob-
ably go again in the near future. 

Please join us for Feast of St Joseph at Ca-
ruso’s restaurant.  See the flyer in this 
Newsletter. We have lots of new members, 
so let’s show them that this is the friendli-
est Lodge in Florida. 

Thank you for your continued support.  
And we are grateful that we are proud to 
keep our Italian heritage and culture alive. 

Stay safe. 

 Cari fratelli e sorelle. 
  
Con il passare del tempo tanti altri si stanno 
vaccinando.  Joe ed io abbiamo avuto 
entrambi la prima e la seconda 
inoculazione. 

Il nostro incontro mensile all'aperto è stato 
ben accolto e continuerà nel secondo 
martedì del mese al Sunset Cove Park alle 
16:00. Abbiamo avuto 20 persone alla 
nostra prima cena all'aperto all'AgliOlio.  
C'è stato un sacco di incoraggiamento e 
probabilmente ci riproveremo nel prossimo 
futuro. 

Unitevi a noi per la festa di San Giuseppe 
al ristorante Caruso.  Prendete visione del 
volantino in questa newsletter. Abbiamo 
molti nuovi soci, quindi mostriamo loro che 
questo è il Lodge più cordiale della Florida. 

Grazie per il vostro continuo sostegno.  
Siamo grati di essere orgogliosi e di 
mantenere vivo il nostro patrimonio e la 
nostra cultura italiana. 

Abbiate cura di voi. 

Order Sons and Daughters of Italy 
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  TBD Christmas 

If you wish to announce a special event, please send your 

Information to me no later than the 23rd of each month.   
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19  St Joseph’s Dinner Cucina Caruso,  
             Fort Lauderdale 
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  TBD Christmas 

If you wish to announce a special event, please send your 

Information to me no later than the 23rd of each month. 



 

 

 

Ogni pazzo  

vuol dare consiglio. 
Every fool is ready with advice. 

6  Ginny Di Mattei 

8  Jean Addorisio 

10  Richard Binette 

29  Jim Pascarelli 

30  Enrico Marini 



 



 



 

 

 “  The darkest places in hellare re-
served for those who maintain their 
neutrality in times of moral crisis” 
 
Dante Alighieri 

 “ Whatever is done well enough is done 
quickly enough” 
 
Augustus Caesar 

 
“ Glamour is when a man knows a woman 
is a woman” 
 
Gina Lollobrigida 
 



 

 

 

 

 

 

A 
fter being honorably discharged 
from the United States Marine 
Corps in 1996, Dominic 
Guardino Sr. settled in Boca 

Raton, Florida. Dominic can trace 
his family (Tardyonic, nee Gradeni-
go) to one of the 12 originally 
founding families of Venice, Italy.  

 

With four (4) Doge’s in his fami-
ly, Dominic has a rich and full 
history in Venetian Nobility as 
well as the Catholic Church. 
Please feel free to search 
Gradenigo Doges of Venice to see 
and understand a more thorough 
background. 

 

Dominic attended the University of 
Southern California where he studied 
international business and accounting. 
As an international banker, crisis manager, 
and asset protection specialist, Dominic has devoted 
much of his professional career helping families, indi-
viduals, and companies with sound and professional 

Dominic Guardino 

financial advice. While at USC, Dominic joined the 
Sigma Alpha Mu fraternity and began his journey 

of fraternalism which has led him to joining The 
Sgt. F. M.  Bonanno Lodge # 2549, Order Sons 

of Italy in America.  

 

Dominic was blessed with his son in 
2006, Dominic Jr, and has been spending 
time helping him understand his deep 
and long-standing heritage and Italian 
culture. The two Dominic’s enjoy the 
outdoors, sports and cooking together. 
Dominic Sr. also coaches his son in the 
sport of ice hockey.  

 

Dominic Sr. does his best to lay a founda-
tion of God, Family and Country for his 

son. At the end of the day, Dominic tries to 
make sure his son is not only a better person 

than he is, but also to understand,  



 

 

 

 

 

 

 

 

 

 

  

 

 

 

Dinner at Cucina Caruso 
 Where:  Cucina Caruso - 4165 N. Dixie Hwy, Oakland Park. 

Time :  6:00PM 

Music:  Italian Music possible 

Cost:  $32 Members    $35 Guests 

Menu:  Antipasti. Macaroni alla Fileto di Pomodoro, Chicken Marsala, 

Canoli. Wine and beer extra. Possible Dining outdoors.  

Payment no later than March 15, 2021 

Checks made out to Sgt. Bonanno and mail to Angie Torres at 18766 Candlewick Drive, Boca Raton, Fl 

33496 or call 787-221 0785 

                                                   

https://www.yelp.com/biz_photos/cucina-caruso-italian-market-oakland-park?select=QbbqHEfBkTzafSyxZp68ZA


The Don and Angie Foundation has once 

again contributed $2000 to our Bonanno 

Foundation. We thank for their annual  

support of our Lodge. 

 

 
   

 
Jan 1 -              New Year’s Day -$500 

Feb 8 -              Grand Lodge Anniv - $300 

Feb 14 -  Valentine’s Day - $100 

Feb 15 -  Presidents’ Day - $100 

Mar 17 -  St. Patrick’s Day - $100 

Mar 19 -  St. Joseph’s Day - $100 

Mar 28 -  Palm Sunday - $100 

Apr 2 -  Good Friday - $100 

Apr 4 -  Easter Sunday - $1,000 

Apr 24 -  Dr. Salerno Birthday - $100 

May 9 -  Mothers’ Day - $100 

May 31 -  Memorial Day - $100 

Jun. 2 -  National Day of Italy - $100 

Jun. 14 -  Flag Day - $100 

Jun 20 –  Fathers’ Day - $100 

Jun 22 -  SOI Anniversary - $300 

Jul 4 -               Independence Day - $500 

Sept 6 -  Labor Day - $100 

Sept 11 -  Patriot’s Day - $200 

Sept 19 -  Feast of San Gennaro - $100 

Oct 12 -  Columbus Day - $1,000 

Oct 22—Pres. Cianciotta’s Birthday -$100 

Oct 31 -  Halloween - $100 

Nov 11 -  Veterans’ Day - $100 

Nov 25 -  Thanksgiving - $500 

Dec 7 -  Pearl Harbor Day - $100 

  

  

CALENDAR  PROGRAM 

On  January 1,2021, the  annual  

Grand  Lodge of  Florida 2021 

Calendar  program will  begin  

and runs until the end of 2021. 

The calendar program is based 

on the Florida lottery’s Pick 

Three game. When you buy a cal-

endar, you pick three numbers. 

If your number comes out, you 

win $50. But the best part, 

there’s a whole list of 27 other 

days (below) when you can win 

much more. For example, if your 

number comes out on Christmas, 

you win $1000. On Columbus 

Day, too.  

You have many opportunities to 

win for an investment of around 

14 cents a day.  Great for gifts to 

a loved one. 

Make your check out to the Grand 

Lodge of Florida and mail  it to Ed-

Mottola, 18281 Fresh Lake Way, 

Boca Raton, Fl 33498 or purchase 

at our next meeting. 

       
 

     

2021 STATE CONVENTION 

The Grand Lodge of Florida Order Sons and Daughters 
of Italy in America will be hosting their 35th Biennium 

state convention in June 24/26th at Buena Vista, Fl. 
Lodges from Key West to Pensacola will be attending to 
elect State Officers for the 2021/2023 term and drafting 
by-laws. Every two years our State  conventions are 
held in the odd years. 

Representing our Lodge at convention will be President 
Joan D'Amato, State 2nd  Vice President Nick Cantore, 

State Trustee Region VII Edmondo Catania and Past 
State President Edward Mottola, Jr. 



 

Dining outdoors at AgliOlio’s 



The Don and Angie Foundation has once 

again contributed $2000 to our Bonanno 

Foundation. We thank for their annual  

support of our Lodge. 

 

resting under the dust, hidden from the public and not yet cata-
logued. 
    
   It would be easy to remember the management of Pompeii, but let 
us ask ourselves a question without rhetoric: who loves works of 
art? Who values them? A country that makes them rot in the cel-
lars, prevents their sight, makes the cobwebs multiply on the paint-
ings and lets steal the canvases in churches, or who, having none of 
this, buys them, keeps them, exposes them, makes them usable? 
Museums around the world are organized, visitable and with ade-
quate staff. To see the extraordinary Italian masterpieces, you often 
must travel abroad. Perhaps it is time to stop considering others as 
enriched ragmen in comparison to us Italians dripping art and cul-
ture. 
   So, who loves works of art the most? For a young art historian, it 
is easier to find work abroad, also and especially for his expertise 
on Italian masterpieces. In part, the same reasoning can be applied 

to gastronomy. Italy fails to protect its 
products, caged as they are in incompre-
hensible acronyms, but the problem is 

not only this. Close your eyes and imag-
ine yourself in a great foreign metropolis. 
In one corner you will find a Starbucks 

and in a downtown street a Pizza Hut. 
What does it mean? Simple: with two typical 

Italian culinary products, espresso and 
pizza, others made money. Pizza is now 

associated with the big brands and be-
longs to the "international cuisine". Coffee 

and cappuccino are drinks that are drunk in 
small, medium or large format and are con-
sumed at every hour of the day. 

 
   There are no Italian-owned Italian restau-
rant chains with a widespread presence in the 
world. The menus found in hundreds of cities 

Espresso and Pizza 
 

T 
his is the second part of an article written by Alberto 
Forchielli at www.manageritalia.it which I am present-
ing to you partially condensed in two parts.    

  

It's not enough for the goods to arouse admiration, or a spec-
tacular sunset to generate imitation. The quality of life is also 
made up of other factors. We underestimate them, abroad they 
improve them. Is it better to have a historic and dilapidated 
18th-century building or a clean 20th-century building? Do 
we prefer a wild parking lot with wheels on the base of an an-
cient fountain or a comfortable and respected pedestrian is-
land? I'm not exaggerating, it's the simple vision of 
the things that imposes these reflections. 
 
   Let's take the relationship between the Americans 
and the works of art. Visiting the American galleries 
prevails the sense of the private collection. Rich and 
uncultivated capitalists celebrate their success with in-
discriminate purchases of works of art. They sublimate 
their lack of history with masterpieces that are not the 
result of their story. In the endless 
grasslands or in ultra-modern build-
ings they place treasures of other 
times. They take over the culture with-
out having lived it. We, on the other 
hand ... we instead what? Our museums are 
closed due to a lack of staff while young gradu-
ates in architecture and archaeology do not find 
work. Huge masterpieces lie in the basements, 

ITALY SEEN FROM OUTSIDE (2 OF 2) 

http://www.manageritalia.it/it/economia/stereotipi-italia
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again contributed $2000 to our Bonanno 

Foundation. We thank for their annual  
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the car is quality of life, as well as getting a receipt or a proper ac-
count. 
 
   International public opinion tends to relegate the image of our 
country to the stereotypes of fashion, food or the football league, 
but our economy is that of the ever-active factories, the districts 
and the many small and medium-sized entrepreneurs who fight eve-
ry day. Our engineering faculties, starting from the excellence of 
the Polytechnic University of Milan, every year enhance indisputa-
ble talents, and fashion and food are a minority voice of our export. 
However, we preferred to spread the appeal of lingerie rather than 
the complication of a numerically controlled work center. Today, 
mechanics face a double hurdle: the recession at home and compe-
tition from Asia. Of course, the two phenomena are connected. So, 
what can a miller, engineer or mechanic do? Follow the work 
where it is available. Go abroad. 
 

 

 

 

abroad are Italian, the names of the courses are poorly pro-
nounced by willing foreign waiters and the products have an 
Italian sounding. And there would be nothing wrong with it, ex-
cept that the profits do not go into the pockets of Italians. Why? 
Because we can't "engineer" things. We're not good at organ-
izing. We live on individual talents. Our beauties are always the 
daughters of someone: the chef who can not manage more than 
one restaurant, or a designer who when he dies will see his cre-
ativity end. 
 
  Our successes are not replicable on a planetary scale and au-
thoritatively. These are successes related to the person: in the 
family company, factory, shop or local, the "master" must be 
present. It's sad to say, but when the enlightened entrepreneur's 
son arrives at the helm, it's often a disaster. The Americans, on 
the other hand, when they find a good formula, they replicate it. 
If we look critically at "Italian" catering abroad, we see that its 
prestige and its name make the most enterprising rich. So, I'm 
asking the question: who loves Made in Italy food? Who 
spreads it and gets rich? If we could not be overwhelmed, 
again, by unhealthy prejudices and useless pride we could also 
ask ourselves another question: if one is a cook, sommelier, 
waiter or maître, why should one look for work abroad? 
 
   I offer you a point of reflection: in New York the best restau-
rants are Italian, in Tokyo their quality is legendary, in Shang-
hai they sell parmesan cheese produced in Australia, in the Gulf 
pizza makers are Bengali. Aren't these job opportunities? A gen-
eration or two ago you started with waiters in Germany and 
then opened the nicest restaurants along the Rhine. It is not only 
the origin that determines the quality, nor the place of produc-
tion that is "sold out". Beauty is not enough to be attractive; 
you have to offer comfort and safety. Even being able to park 
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A rabbi and a priest get into a car accident and it’s a bad 
one. Both cars are totally demolished, but amazingly, neither 
of the clerics are hurt. After they crawl out of their cars, the 
rabbi sees the priest’s collar and says:  
 
“So, you are a priest and I am a rabbi. Just look at our cars. 
There is nothing left, but we are unhurt. This must be a sign 
from God. God must have meant that we should meet and be 
friends and live together in peace the rest of our days”. The 
priest replies:  
 
“I agree with you completely. This must be a sign from God”. 
The rabbi continues,  
 
“And look at this. Here’s another miracle. My car is com-
pletely demolished but this bottle of Mogen David wine did-
n’t break. Surely God wants us to drink this wine and cele-
brate our good fortune.” Then he hands the bottle to the 
priests. The priest agrees, takes a few big swings and hands 
the bottle back to the rabbi. The rabbi takes the bottle, im-
mediately puts the cap on, and hands it back to the priest. 
The priest asks:  
 
-“Aren’t you having any?” The rabbi replies:  
-“No … I think I’ll wait for the police!” 
 
 

Two nuns went out of the convent to sell cookies. One of 
them is Sister Lucy (SL) very logical, and the other one is Sister 
Mary (SM). It’s getting dark and they are still far away from the 
convent. 
 
SL: “Have you noticed that a man has been following us for the 
past half-hour?” 
SM: “Yes, I wonder what he wants.” 
SL: “It’s logical, he wants to rape us.” 
SM: “Oh no! At this rate he will soon reach us. What can we do?” 
SL: “The only logical thing to do is that we have to start walking 
faster.” 
SM: “It’s not working. He also started to walk faster. What shall 
we do?” 
SL: “We should split. You go that way and I’ll go this way. He 
cannot follow both of us. The man decided to go after Sister Lu-
cy. Sister Mary arrives at the convent and is worried because 
Sister Lucy has not yet arrived. Finally she arrives. 
SM: “Thank God you are here. What happened?” 
SL: “I started to run as fast as I could, but he did the same 
thing.” 
SM: “Oh no. So what happened?” 
SL: “He reached me.” 
SM: “Oh no. What did you do then?” 
SL: “The only logical thing to do. I lifted my dress up.” 
SM: “Oh no. What did the man do?” 
SL: “Logically, he pulled down his pants.” 
SM: “Oh no. What happened then?” 
SL: “Isn’t it logical, Sister? A nun with her dress up can run fast-
er than a man with his pants down. (And you thought it was  
dirty!) 



 

My three-year-old daughter stuck out her hand and said, 
“Look at the fly I killed, Mommy.” Since she was eating a 
juicy pickle at the time, I thrust her contaminated hands un-
der the faucet and washed them with antibacterial soap. Af-
ter sitting her down to finish her pickle, I asked, with a touch 
of awe, “How did you kill that fly all by yourself?” Between 
bites, she said, “I hit it with my pickle.”  
 
It was my first night caring for an elderly patient. When he 
grew sleepy, I wheeled his chair as close to the bed as possi-
ble and, using the techniques I’d learned in school, grasped 
him in a bear hug to lift him onto the bed. But I couldn’t 
clear the top of the mattress. So I grabbed him again, sum-
moned all my might, and hoisted him onto the bed. When 
the night shift nurse arrived, I recounted what had hap-
pened. “Funny,” she said, looking puzzled. “Usually I just ask 
him to get in bed, and he does.”  
 
My 85-year-old grandfather was rushed to the hospital 
with a possible concussion. The doctor asked him a series of 
questions: “Do you know where you are?” “I’m at Rex Hospi-
tal.” “What city are you in?” “Raleigh.” “Do you know who I 
am?” “Dr. Hamilton.” My grandfather then turned to the 
nurse and said, “I hope he doesn’t ask me any more ques-
tions.” “Why?” she asked. “Because all of those answers were 
on his badge.”  
 



 

 Advertise in our newsletter for 12 months!  

Business card:  $50 

Half Page:    $75 

Full Page:   $125 

ADD TO WEBSITE $50.00 ADDITIONAL 

The Floridian 

To enjoy our Grand Lodge newsletter, 

please go  online to www.osiaflboca.org 

 Please Take Note 

If you find mistakes 

in our publication, 

PLEASE consider 

they are there for a 

purpose and remem-

ber that we publish 

something for every-

one, because some 

people are always 

looking for misteaks!        

EC 





 

ITALIAN AMERICAN MAGAZINE 

By now all lodge members should have received the summer issue of our Italian 

magazine. Please contact Ed Mottola 

should you haven’t received the magazine 

 

 

 

ANNUAL 

DUES:  

Paid the 

first of  

every year 

Individual: 

$45,  

Couple: 

$90,  

Social: $50 



 

 

LODGE INFORMATION 

Our Board Meeting will be the first Wednesday 
of every month at the West Boca Library 

Lodge Meeting at 6:30 PM on second Tuesday 
of every month beginning September at Delray 
Masonic Lodge,  4093 NW 4th Ave. Boca Raton 

 

 Members 

If anyone has a child or grandchild plan-
ning on attending College and would 
like to help the. Bonanno has available, 
every year, one $500 scholarship, which 
will be sent directly to the College of 
their choice. Please talk to us for more 
information. Caveat: You must be a paid 
in-full member in good standing! 



 

 

 

                                           2021 ANNUAL DUES. 

Dear Brothers and Sisters, first, thank you for your loyalty and patients during 

the current pandemic.  Your President has petitioned the Grand Lodge of Flor-

ida and received relief for you concerning annual dues, considering the lack of 

meetings and functions.   The annual dues for the entire year beginning Janu-

ary 1,2021 has been reduced to $35.00 per person.  We appreciate these dues 

be paid as soon as possible, as all other income has been reduced or gone, so it 

is important to meet this date.  Since we do not know when we will be able to 

meet, you can send your dues directly to me at the address below.  At this 

time all other matters concerning dues will remain in effect.  You will be ad-

vised of any changes as the situation with the pandemic evolves. 

Larry Danza, Financial Secretary 

22065 Palm Grass Drive, Boca Raton, FL 33428 



 

 PAST LODGE      

PRESIDENTS 

Edmondo Catania (4yrs) 

J. Nick Cantore 

Marie Ruggiero 

Ed Mottola, Jr. 

Peter Ocello 

Steve Petrarca 

John Polli 

William Santangelo 

Peter Vallone 

Frank Benedetto 

Carlo Boniello 

John Boniello 

Rosemary Boniello 

Order of the Sons and Daughters of Italy 

in America, Sgt Bonanno Lodge #2549.For 

more information write to us at  

Email: osiaflboca@gmail.com 

Newsletter created in 2012. 

Managed and distributed by Edmondo Catania. 

Graphic designed and edited by Raffaele Guelli 

in Capo d’Orlando, Sicily 


