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MEMBERSH I P  D U E S  

2026 MEMBERSHIP DUE 
 

It’s time to renew your 

ITALEO Membership 

  

Click Here 

To Pay Online 

 

To stay current/up to date, please 

remember to pay by March 1st. 

UPCOM I NG  M E E T I NG  

MEMBERSHIP MEETING 
 

March 3, 2026 

6:00 PM 

 

Sicilian Sports Club 

1296 E. Ridge Rd. 

Rochester, NY 

 

See you there! 

NE X T  E V E N T  

CASINO NIGHT 
FUNDRAISER 

 

March 28, 2026 

Italian American 

Community Center 

 

5-6 PM Cocktail Hour 

6-9 PM Play Time 

9-10 PM Check Presentation 

& Raffle Prizes 

 

 

March 

mailto:italeorochester@gmail.com
http://www.italeo.org/
https://www.italeo.org/membership
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ITALEO is partnering with ARPALER for Casino Night “ALL IN FOR RPD” 
Just days before Christmas, three police officers, Officer Jake Goodenbury, Officer Jaylon Taylor and Officer Christopher Shingleton 

were shot while protecting our community. They responded to a call for assistance, fulfilling the oath they took by running toward 

danger so others would not have to. In an instant, their lives and the lives of their families were changed. 

While each officer faces a long road to recovery, we are grateful to share that all three officers have safely returned home. 

Stand with those who protect us. 

 

ITALEO and ARPALER remain committed to supporting these officers and their families during this incredibly difficult time. One 

hundred percent of all donations go directly to the officers and their families, helping to ease financial burdens so they can focus on 

what matters most, recovery. 

 

Please join us for Casino Night “ALL IN FOR RPD” 

 

TO VISIT OUR WEBSITE/BUY TICKETS ONLINE: https://www.italeo.org/event-details/casino-night-all-in-for-rpd 

 

DEADLINE TO PURCHASE TICKETS TO THE EVENT: March 18, 2026 

     

DEADLINE FOR SPONSORSHIPS:    March 25, 2026 

 

IF PAYING BY CHECK, PLEASE MAKE PAYABLE TO ITALEO, INC. 

MAIL TO: 

PO Box 17344 

Rochester, NY 14617 

 

IF YOU HAVE ANY QUESTIONS, PLEASE EMAIL US: italeorochester@gmail.com 

mailto:italeorochester@gmail.com
http://www.italeo.org/
https://www.italeo.org/event-details/casino-night-all-in-for-rpd
mailto:italeorochester@gmail.com
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GET YOUR ITALEO & ARPALER “ALL IN FOR RPD” APPAREL 

 
You can now purchase your items online in 3 easy steps: 

1. Scan the QR code or go online to https://italeorpd26.itemorder.com/ 

2. Choose your items and add them to your cart 

3. Secure checkout with your credit card 

 

Online Store Deadline: Sunday March 15th, 2026 (11:59pm EDT) 

 

Questions? Contact: John Lansdowne at (585)200-2261 

Or by E-mail: jlansdowne77@gmail.com 

https://www.aspdesigns.net/ 

Address: 505 Spencerport Rd, Gates, NY 14606 Phone: (585) 507-1811 

 

You can pay to have items shipped directly to you or opt to pick them up at Absolute Screen Printing. 

 

 

mailto:italeorochester@gmail.com
http://www.italeo.org/
https://italeorpd26.itemorder.com/
jlansdowne77@gmail.com
https://www.aspdesigns.net/
https://www.google.com/search?sca_esv=9624f88e5d8f48a2&sxsrf=ANbL-n5p8qMIpzQt5wQ1L_kZWDp4uvvXLQ:1771801916687&q=absolute+screen+printing+inc+address&ludocid=10187412113985260157&sa=X&ved=2ahUKEwiQ6uy-nO6SAxXllYkEHTS_OIMQ6BN6BAguEAI
https://www.google.com/search?q=absolute+screen+printing&oq=absolute+scr&gs_lcrp=EgZjaHJvbWUqDQgAEAAY4wIYyQMYgAQyDQgAEAAY4wIYyQMYgAQyEwgBEC4YrwEYxwEYkgMYyQMYgAQyBggCEEUYOTIGCAMQRRg9MgYIBBBFGD0yBggFEEUYPTIGCAYQRRhBMgYIBxBFGEHSAQg1NDYwajBqN6gCALACAA&sourceid=chrome&ie=UTF-8
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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 

 
 
 
 
 
 

ITALEO President Franco 

Participates in Polar Plunge 2026 

Our President made it to top donor and went all in! Thank you to 
everyone who supported her to help the Special Olympics!  
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Rochester Police Dept. Patches 

A limited quantity of patches (see photo 

below) will be available for purchase at 

Casino Night. 

 

Upcoming Events: 

DATE EVENT 

March 3rd  ITALEO 
Membership Meeting 

SSC @ 6PM 

March 15th  Apparel Deadline 
Absolute Screen Printing 

March 18th  Casino Night 
Ticket Deadline 

(last day/no exceptions) 

March 25th Casino Night 
Sponsorship Deadline 

March 28th  
 

ITALEO Casino Night 
“ALL IN FOR RPD” 

IACC 

We are completing our 2026 

Membership Roster … Have you 

paid your membership dues? 

Three ways to pay: 

1. Pay online 

2. VENMO 

3. By mail 

Membership Cards are currently 

being created for 2026 and will be 

mailed out soon. 

 

 

If you’d like to submit an Italian Recipe 

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

 

italeorochester@gmail.com 

 

RECIPE CORNER 

Anise Tuscan Cookies 

Cantucci All’Anice 
https://mangiawithnonna.com/tuscani-anise-cookies-cantucci-allanice/ 

Ingredients 

• 2 large eggs 

• 1 cup granulated sugar       
(about 200 g) 

• 3 tbsp whole milk (50 ml) 

• 2 tbsp unsalted butter, melted 
(25 g) 

 

• 2 tsp baking powder            
(about 8 g) 

• 2 tsp anise seeds 

• 3 1/4 to 4 cups all-purpose 
flour, as needed            
(about 400–500 g) 

 

Instructions 
1. Heat the oven: Preheat to 340°F (170°C). Line a baking sheet with 

parchment paper. 

2. Mix the base: In a large bowl, combine eggs, sugar, milk, baking powder, 

and anise seeds. Mix until smooth. 

3. Add the butter: Pour in the melted butter and mix until fully incorporated. 

4. Add flour gradually: Add flour a little at a time until the dough becomes soft 

but manageable—it should be slightly tacky but easy to shape with floured 

hands. 

This is a “quanto ne prende” dough: the exact amount depends on your flour 

and egg size. 

5. Shape into logs: Form 2–3 logs on the baking sheet, about 4–5 inches 

wide (10–12 cm). 

6. First bake: Bake for about 30 minutes, or until lightly golden and set. 

7. Cool and slice: Let the logs cool 10–15 minutes (so they don’t crumble), 

then slice into 3/4-inch pieces (about 2 cm). 

8. Optional second bake (recommended for classic crunch): Lay slices cut-

side down and bake 8–10 minutes, flip, then bake another 5–8 minutes, 

until dry and crisp. 

9. Cool completely: Transfer to a rack and cool fully—they crisp up more as 

they cool. 

 
 

Tips & Tricks 

• For a softer bite: skip 

the second bake 

(they’ll still be firm 

once cooled, just less 

crunchy). 

• For extra 

aroma: lightly toast 

the anise seeds in a 

dry pan for 30–60 

seconds before 

mixing them in. 

• Flavor 

variations: add 

orange zest, lemon 

zest, or a small splash 

of anise liqueur. 

• Storage: keep airtight 

for 2–3 weeks (they 

stay crisp and 

dunkable!). 

 

mailto:italeorochester@gmail.com
http://www.italeo.org/
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