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                  PRESIDENT’S REPORT 

 

Hope everyone had a very Happy Easter.  Gina 

and I are having a wonderful Easter break with 

our children and little Lexie. Had a great 

weekend eating lots of chocolate eggs and 

spending quality time with our elderly parents as 

well.  

 

My trip to Sydney was not a extended holiday but 

a very busy two weeks with me working 11 hours 

a day to get home for Easter.  I’ll be off again 

soon, this time to Brisbane to build a Pizza Oven. 

 

Tuesday’s meeting was well attended considering 

the very wet weather.  Thank you to all who came 

along.   

 

All focus is on the Republic Day Concert at 

Brothers Leagues Club on the 5
th

 June.  Please 

tell everyone you know, we need to have a big 

crowd, this is a very big venue and we would 

love to fill it.  Hopefully with 500 people????? 

 

Dancers are still on hold for the moment waiting 

 for good weather and aches and pains to 

disappear ........................ 

 

Congratulations to all the workers at the Sausage 

Sizzle.  A great effort with a fantastic result.  I’m 

really sorry I missed it.  Promise to be here next 

time. 

 

  

Saluti a tutti    Luciano 

 

 

                 

 

                  

                SOCIAL & DANCE DATES 

                  

APRIL 

SOCIAL NIGHT 

Saturday 17
th

   7.00pm 
Sam & Dina Sciacca’s Residence 

43 Wirrah Close Bayview Heights 

Te. 40547628   BYO FOOD, DRINKS 

 

MAY 

CASTAGNE NIGHT 

Saturday 15
th

 7.00pm 
Joe & Nancy Fiorenza’s Residence 

132 Roberts Road Edmonton 

Tel. 40453444   BYO FOOD, DRINKS 

     ************************************ 

PIZZA NIGHT 

Saturday 22
nd

   7.00pm 
Lou & Gina Codotto’s Residence 

73 Sydney St. Bayview Hts Tel. 40544258 

Members $15pp Non Members $20pp 

Children 5-14yrs $10   BYO DRINKS 

 

JUNE 

ITALIAN REPUBLIC CONCERT 

Saturday 5
th

 June   7.30pm 
BROTHERS LEAGUES CLUB 

99-105 Anderson St. Manunda 

Entry Fee Adults $5 Children under 15yrs Free 

         ITALIAN REPUBLIC DAY LUNCH 

Sunday 6
th

 June (no details available as yet) 

************************************* 

SOCIAL NIGHT 

Saturday 19
th

 7.00pm 

Luigi & Nerina Tuoto’s Residence 

16 Viola Close Bayview Hts 

         Tel 40544471  BYO FOOD, DRINKS 

 

mailto:lcodotto@bigpond.net.au
http://www.italiandanceclubcairns.com/


 

 

            SAUSAGE SIZZLE  
Held at Bunnings on Saturday 27th March 
 
What a fantastic day!! A wet but fun day and 
a profitable one.  A profit of $1218 was made 
on the day.  The co-ordinators at Bunnings 
said they will have us back any time.  “A 
bunch of fun loving people” is what they think 
we are. 
A big thank you to all who helped on the day. 
I have sent in another letter to book for our 
next one (next year) 

 

 
 

Savuzizza e Maccaruni??  Not quite....... 
 
 
 

 

                   MEMBERSHIP DUE 

Memberships are now due for renewal which 

need to be paid up so you can receive your 

newsletters. 

If you have email that I don’t know about please 

email me your address so we can send newsletters 

this way.  It saves postage, paper and time.  Let’s 

all think a little green 

 
  CULINARY  CULTURAL  INFORMATION 

In Italy during April & May many villages have 

the “Festival of the Artichoke”.  The vegetable is 

native to Italy.  It became popular around the time 

of the Renaissance, being used for eating and as a 

decorative centrepiece.  Artichokes juice is also 

used to make the popular digestive Cynar. 

CARCIOFI   ALLA  ROMANA        

4 lrg or 8 sml Artichokes 

1 clove of Garlic 

3 Tblspn of Olive Oil 

Bunch of Italian parlsey 

Fresh mint 

Salt & pepper 

Remove the outer leaves of the Artichoke, trip 

the stalks.  Loosen the leaves and remove the 

choke.  Place in a bowl of water and lemon juice 

to prevent discoloration. 

Mix parsley, garlic, mint and enough oil to 

make the mixture wet, season.  Stuff the 

Artichoke with this mixture. 

Put the Artichokes upside down in a deep dish 

with one part water and two part oil, cover with 

foil and bake in a preheated oven 160 deg for 

about 1 hour.     

 

THOUGHT OF THE MONTH 

Either  you’re growing or you’re decaying, 
there’s no middle ground.  If you’re 
standing still, you’re decaying..  Alan Arkin  
 

    To all our Aries members 
 

     NEXT MEETING 4
TH

 MAY 8PM 

73 Sydney Street Bayview Hts 

 
                                                                                     

http://dir.coolclips.com/Food/Vegetables/Artichokes/Sliced_Artichokes_food0109.html
http://www.imajlar.com/free_clipart/birthday_clipart/birthday_clipart_balloons_2.gif

