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UPCOM I NG  E V EN T  

ANNUAL 
MEMBERSHIP PICNIC 

Saturday, August 8th  

St. Paul Fire Exempt 

Noon to 4:00PM 

 
 

NE X T  M E E T I NG  

MEMBERSHIP MEETING 
 

Thursday 

September 3, 2026 

6:00 PM 

Irondequoit Bay 

Fish & Game Club 

658 Bay Front Lane South 

Irondequoit, NY 

 

Reply by August 28 by 8PM 

 

CLICK HERE TO RSVP 

Roman Catholic 

Diocese of Rochester 

 

Mass Honoring 

First Responders 

Sunday, Sept. 13, 2026 

11:15AM 

Cathedral of the Sacred Heart 
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ITALEO will once again have table at this 
event. Look for us on Columbus Way. 

 
SONS AND DAUGHTERS OF ITALY 

 
 

 

 
SUMMER PICNIC 

 

SUNDAY, AUGUST 9, 2026 
NOON TO 4:00PM 

QUINZI LODGE 
LEGION EYER PARK 

100 EYER PARK 
EAST ROCHESTER 

 

 
 

 
 
 

MEMBERSHIP APPRECIATION DINNER 
 

6:30PM – 10PM 
 

1296 E RIDGE RD 
IRONDEQUOIT 

 
MEMBERS – FREE 

NON-MEMBER PRICE $30 
 
 

RSVP BY EMAILING 
SICILIANSPORTSCLUBROCHESTER@GMAIL.COM 

 
Honorees: 

• Tomesha Angelo for her long service in Law 
Enforcement 

• Sam Meloni for volunteering with numerous 
organizations 

 
ITALEO will have a table in the concourse before the game. 
Virginia McIntyre will singing the Italian & American National 
Anthems. Stop by & say HELLO! 
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GATES-AMITA CLUB 
ANNUAL PICNIC 

 
SUNDAY, AUGUST 16, 2026 
GATES MEMORIAL PARK 
160 SPENCERPORT ROAD 

GATES 
 

$10 PER MEMBER 
$12 PER GUEST 

CHILDREN 12 AND UNDER FREE 
 

RESERVATIONS BY MONDAY, AUGUST 10 
CALL OR EMAIL JOAN (585) 271-0888 

PEACEFULZONETEACHER2@GMAIL.COM   
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EXECUTIVE BOARD 

 
 
President 

Jessica Franco 

 
 
BOARD OF 
DIRECTORS 

 
Vice President 

Anthony DiFante 

 
Treasurer 

Charles Zona 

 
Sgt at Arms 

Mark D’Angelo 

 
Secretary 

Ed Bernabei 

 

 
BOARD OF 
OFFICERS 

 
Membership 

Heidi Zimmer 

 
Corresponding Secretary 

Ellie Bonagura 

 
Digital Coordinator 

Rosalina Hosbach 

 
Event Coordinator 

Julia Sardellitti 

 
Food & Beverage 

Coordinator 

Sam Meloni 

 
 
 
 
 
 

 

 
  

Calendar of Upcoming Events: 
DATE EVENT 

October 12th  ICL Columbus Day Luncheon 
ITALEO (Host Club) 

Location TBD 

December 5th ITALEO Christmas Party 
Webster Golf Club 

 

Don’t forget … some of our sister organizations host monthly dinners or 
lunches. Visit the Italian Civic League website for upcoming events. 
https://www.italiancivicleague.org/ 
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If you’d like to submit an Italian Recipe 

to include in the next newsletter, please email us at: 

 

italeorochester@gmail.com 

 

RECIPE CORNER 

Traditional Italian Ciabatta  

Bread Recipe 

https://easyworldrecipes.com/italian-ciabatta-bread/ 

Ingredients 
• 3 3/4 cups (450g) bread flour (sifted) 

• 1 1/2 tsp salt 

• 1 tsp instant yeast 

• 1 3/4 cups (420ml) warm water 

• Olive oil (optional, for greasing) 

 

Instructions 
1. In a large bowl, mix the bread flour, salt, and yeast together. 

2. Add the warm water and stir until you get a sticky dough. Cover and 

rest for 30 minutes. 

3. Stretch one side of the dough and fold it over. Repeat on all four sides. 

Cover and rest for 30 minutes. Repeat this folding process two more 

times, resting 30 minutes in between each. 

4. After the final fold, cover the dough and let it rise for 1½ to 2 hours, or 

until it doubles in size. 

5. Turn the dough out onto a floured surface. Don’t punch it down. Gently 

shape into two rough rectangles. (Or into small individual portions, but 

keep in mind that smaller breads will bake faster, than 2 large loaves!) 

6. Place the loaves on a baking sheet lined with parchment paper. Rest 

for 30–45 minutes. 

7. Preheat oven to 450°F (230°C). Optionally, add a tray of hot water to 

the oven to make steam. 

8. Bake for 20–25 minutes (or 15 if the loaves are smaller), until the 

loaves are golden and crisp. 

9. Cool on a wire rack before slicing. 
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