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Cari Corregionali e SimpaƟzzanƟ, 

Hello, Happy New Year and I hope everyone had a won-
derful Christmas.  I bring you greeƟngs from myself and 
the execuƟve members.  

Ciao, felice anno nuovo e spero che tuƫ abbiano 
trascorso un meraviglioso Natale. Vi porto i saluƟ miei e 
dei membri esecuƟvi. 

Since our last Bolleƫno we had a successful FesƟtalia Dinner where we 
presented scholarships to bright young students. A thank you to our spon-
sors because without them this would not be possible. In November, we 
had our annual AGM meeƟng at Carmen’s Banquet Centre.  On December 
13, 2023 we hosted a wonderful Christmas Concert which was held at St. 
Anthony’s Church. It featured our own Coro Della Federazione Abruzzese, 
the Southern Ontario Lyric Opera and the Sons and Daughters of Italy 
Choir. It was an evening filled with entertainment that was enjoyed by all.  
We sincerely thank the Dante Centre, LiUNA local 837, the sponsors of this 
most enjoyable event, and Fr. Cucchi for the use of St. Anthony’s Church. 

On Saturday, April 13th we will be hosƟng our annual Abruzzo in Festa at 
Liuna StaƟon. I look forward to seeing everyone. 

As a commiƩee, we meet on the 2nd Monday of every month. We will con-
Ɵnue to review our programs and look to make changes where we can to 
make our events more inviƟng to all.     

Please conƟnue to stay safe and I look forward to seeing you soon!  

DisƟnƟ saluƟ, 

Robert Ricci, President 
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Federazione Abruzzese Scholarship recipients September 2023 

The Federazione Abruzzese Scholarship Awards were presented on September 20th 2023 at the Abruzzese Region-
al Food Night held at Carmen’s Banquet Centre. Thanks to the generosity of scholarship sponsors, the Federazione 
Abruzzese was able to present six awards to very worthy recipients. The scholarship sponsors are:  David DeSanƟs 
of MulƟ Area Developments Inc., Frank Ciancone of City Window and Glass, Dominic Chiaravalle and Salvatore 
Ventresca of Tuscany Hills Homes, Anthony DeSanƟs of A. DeSanƟs Developments Ltd., Joe TrombeƩa and Gina 
Colalillo of Titan Mortgage group and LiUNA Local 837. Each of the award recipients eloquently and graciously ad-
dressed the over 400 guests in aƩendance as they came forward to accept their awards. The 2023 Abruzzese 
Scholarship recipients were: Sarah Schneider, Josh Bellavia, Sophia Schneider, Lucy DiFrancesco, ValenƟna Susi, 
and Vanessa Persi. We congratulate the award recipients and all the applicants for their hard work and apprecia-
Ɵon of their Abruzzese heritage. Best wishes as you conƟnue your educaƟonal journey and your future careers.  

 

 

 

 

 

 

 

HAMILTON ITALIAN CENTRE 

The Sons and Daughters of Italy Hamilton launched an exciƟng iniƟaƟve in 2023, the Hamilton Italian Centre Pro-
ject. A team of community volunteers and community partners developed the organizaƟonal framework and laid 
the foundaƟon for the Centre. On January 5, 2024 SDI successfully closed on purchasing the property which will be 
home to the Centre. It is located at 420 Crerar Drive in Hamilton, previously known as Guido De Bres High School. 

This project will be overseen by the SDI Hamilton Community CorporaƟon with programming and development 
planned for 2024 to 2026. The Centre will provide a plaƞorm for promoƟng Italian Canadian culture, celebraƟng 
Hamilton's Italian history, and offering diverse services such as business networking, health, family services, social, 
educaƟonal, and athleƟc programs.  

The Hamilton Italian Centre will not only enrich the Italian community but all Hamiltonians. 

CongratulaƟons to the Sons and Daughters of Italy Hamilton! 

Sarah Schneider ValenƟna Susi, Josh Bellavia, Vanessa Persi 

Sophia Schneider Lucy DiFrancesco 
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Regione Abruzzo, nuovo stemma con errore leƩerario: la frase di Plinio è 
aƩribuita al Sannio 

 

L’Abruzzo ha ufficialmente un nuovo stemma regionale. Ad arricchire il simbolo della regione, 
composto da uno scudo sanniƟco interzato in sbarra d’argento, di verde e d’azzurro, è la 
statua del Guerriero di Capestrano. A svelare la nuova effige è stato il presidente della Giunta 
regionale, Marco Marsilio, insieme al presidente del Consiglio regionale, Lorenzo Sospiri, 
questa maƫna. 

Presso la sede del museo archeologico nazionale di Villa Frigerj, a ChieƟ, il nuovo stemma del-
la Regione Abruzzo è stato mostrato, nonostante i mugugni degli esperƟ di araldica degli scor-
si mesi. 

A realizzare il nuovo stemma, approvato con una specifica legge regionale, è stato il maestro Mimmo Paladino. Al di sopra 
dello stemma è posta la denominazione “Regione Abruzzo” in leƩere maiuscole d’oro. SoƩo lo scudo è indicato il moƩo 
“GenƟvm vel forƟssimarvm Italiae”, in caraƩeri maiuscoli. E se la sƟlizzazione del guerriero di Capestrano ha faƩo storcere 
il naso, di certo non passa inosservato lo strafalcione leƩerario, storico e geografico. Già, perché la frase scelta è estrapola-
ta dalla Naturalis historia di Plinio il Vecchio, che si riferisce alla popolazione del Sannio. Non solo i popoli che abitavano 
l’odierno Abruzzo, ma anche popolazioni che poco (o nulla) hanno a che fare con il territorio regionale. 

E’ vero che il Sannio in Età augustea comprendeva una porzione di territorio molto più vasta rispeƩo al Sannio storico, oltre 
che decentrata e confinante con l’aƩuale Piceno. Peccato che all’interno del territorio, i romani ben disƟnguevano le varie 
popolazioni che lo abitavano. Dai Marsi, ai Peligni, passando per gli Equi e, appunto, i SanniƟ che popolavano sopraƩuƩo 
l’aƩuale territorio del Molise e, al massimo, la parte meridionale dell’Alto Sangro. Inoltre le regioni augustee erano solo 
numerali, e solo le fonƟ accademiche aƩuali usano aƩribuire al nome ufficiale romano un aggeƫvo che ne designa il terri-
torio. Comunemente per la regio IV si usa Samnium, o Sabina et Samnium, molto impropriamente in entrambi i casi perché 
il Sannio storico sconfinava a sud ben oltre la regio IV: nel territorio degli Hirpini della Regio II Apulia et Calabria e in alcune 
aree marginali della Regio I LaƟum et Campania. 

Parla di simbolo idenƟtario, Marsilio. In realtà l’Abruzzo si ritrova con un emblema che, oltre ad andare contro le nozioni 
basilari dell’araldica, conƟene un riferimento storico e leƩerario che solo in modo molto generico ha a che fare con l’Abruz-
zo e il suo popolo. 

Plinio, infaƫ, nel terzo libro della Naturalis 
historia, dopo le frase ora inserita nello 
stemma abruzzese, inizia ad elencare tuƫ i 
popoli appartenenƟ al Sannio. Certo, ci sono 
i Marrucini, i TeaƟni, i Sulmonesi e altri 
popoli d’Abruzzo. Così come ci sono gli 
Esernini, i ReaƟni, i Sabini e i Fagifulani. Po-
polazioni fuori dai confini regionali odierni. 
Inoltre, il Sannio a cui si riferisce Plinio non 
includeva ciƩà abruzzesi anƟche come Tera-
mo (all’epoca Interamnia), Giulianova 
(Castrum Novum), MarƟnsicuro (Castrum 
TruenƟnum) e Atri (Hadria) che facevano 
parte alla Regio V Picenum. 
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Chiacchiere di Carnevale 
 

Chiacchiere di Carnevale are strips of dough that are fried and dusted in powdered sugar commonly served during Carnevale 
in Italy.  These crispy little treats are as addictive as chips! 
 

Prep Time 1 hour 15 min 

Cook Time 10 min 

ResƟng Ɵme 1 hour 

Total Time 2 hours 25 min 

Servings 60 pieces 

Ingredients 
3 cups all-purpose flour 
1 tsp baking powder 
3 tbsp granulated sugar 
4 tbsp unsalted buƩer, cubed 
3 large eggs 
5-6 tbsp grappa (marsala, brandy, grappa or white wine may be used) 
1 lemon zested 
vegetable oil, for frying 
powdered sugar, for dusƟng 

InstrucƟons 
· In a large bowl or directly on your work surface combine flour, sugar and baking powder. 
· Cut in cubed buƩer using your fingers or a pastry cuƩer unƟl evenly distributed throughout the flour mixture.  
· Make a well in the center and add eggs, grappa and lemon zest.  Use a fork to gently beat the eggs and begin incorpo-

raƟng the flour into the egg mixture to make a dough. 
· Transfer the mixture onto a clean surface and knead unƟl a dough is formed. This will take about 5 minutes. Cover with 

plasƟc wrap and let sit at room temperature for 1 hour.  
· AŌer an hour, divide the dough in 4 pieces. Working with one piece of dough at a Ɵme, keep the remaining dough cov-

ered to prevent from drying out. 
· FlaƩen a piece of dough with the palm of your hands and roll through the pasta roller set at the widest seƫng.  Roll a 

few Ɵmes, folding the dough over lengthwise unƟl it comes out smooth. 
· ConƟnue rolling, reducing the width of the rollers unƟl you have reached the second to last seƫng.  Cover the sheet of 

dough to prevent from drying and roll the remaining pieces of dough. 
· Use a fluted pastry wheel to cut the dough into strips. Place on a sheet pan and cover with a clean dish towel to keep 

them from drying out. 
· Fill a wide, deep heavy boƩomed sauce pan with 1 to 2 inches of vegetable oil. 
· When the oil is hot, place a few strips of dough in the pan.  When one side is browned flip over to brown the opposite 

side.  This will take a few seconds, they fry very quickly, therefore do not overcrowd the pan.  Transfer to a paper towel 
lined baking sheet to cool. 

· Once cooled, dust with powdered sugar and serve. 

Notes 
Since chiacchiere are dry, they keep well for a while in a well sealed container at room temperature.   

Chiacchiere can be frozen.  Simply defrost and dust with powdered sugar before serving. 
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Struffoli o Cicerchiata (Italian Honey Dough Balls) 

This tradiƟonal Italian sweet has different names in different regions: Struffoli in the Naples area, which are among the most 
popular Christmas sweets; Cicerchiata in Abruzzi region, where you cannot miss them during Carnival Ɵme. The concept is 
simple: fried sweet dough balls, coated in caramelized honey.  

Ingredients 
· 4 ¾ cups all-purpose flour 
· 4 eggs 
· 5 ½ tablespoons butter 
· 2 tablespoons white sugar 
· 1 egg yolk 
· ½ lemon, zested 
· ½ teaspoon rum extract 
· 1 pinch salt 
· 1 ½ (12 ounce) jars honey 
· vegetable oil for frying 
· ¼ cup sugar sprinkles if desired 
 
DirecƟons 

1. Mix flour, eggs, buƩer, sugar, egg yolk, lemon zest, rum extract, 
and salt together in a large bowl to create a soŌ dough. Cover with plasƟc wrap; let stand for 30 minutes. 

2. Roll dough into a thin log the width of your pinky finger, about 1/4 inch. Cut log into small pieces; roll into balls. Dust 
with flour to prevent from sƟcking. 

3. Heat oil in a deep-fryer or large saucepan. Place a few balls of dough in a sieve to shake off excess flour. Cook in the hot 
oil unƟl golden brown, about 2 minutes. Transfer to a paper towel-lined plate using a sloƩed spoon. Repeat with re-
maining balls of dough. 

4. Pour honey into a saucepan over low heat. Cook unƟl a small amount of honey dropped into cold water forms a soŌ 
ball. Add fried balls of dough to the hot honey; sƟr gently with a wooden spoon unƟl coated. 

5. Rinse a serving plate and shake off the water. Pile dough balls onto the serving plate in the shape of a dome or ring us-
ing damp hands or a damp wooden spoon. Garnish with sugar sprinkles or candied orange or lemon peel if desired.  Let 
cool completely. Store in an airƟght container for up to 2 weeks.  

Congratulazioni dalla nostra Federazione al  
giornalista abruzzese Goffredo Palmerini per 

questo meraviglioso premio! 
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Comitato per il Bollettino: Remo 
Presutti, Mary Mauro, Franca 
La Civita, Lena Liberale, Paula 
Mucci, Ersilia Di Nardo. 

Please inform a member of the    
execuƟve commiƩee of any mile-

stone birthdays, anniversaries, and 
cards of condolences.  


