SEATTLE TRENTINO CLUB

Celebrating the customs, languages, music, food and traditions of Trentino!

February 2017

2017BOARD MEMBERS Alsointhisissie ¢ SQf t 22 {ivited O]
from the summer of 2016 beginning with the
international ITTONAConventionin Los Angeles
which some of us attendedpllowed by ourlocal
Polenta Picnim August With each passing year, we

| President Mary Beth Moser continue to find new members some of whornyou
1 Vicepresidentg Jan Agosti will learn more abut in the following pageg who
1 Secretarng Annie Zadra have a connection to Trentino. Together we are
1 TreasurerPast President Joan Barker learning about and celebrahg our Trentino and

TrentinoAmerican culture.

At our annual membership meeting in January, we

re-elected our current board ofofficers Many
Buon AnnoThe wheel of the year has turned and  thanksto Jan Agostivice presidentAnnie Zadra
onceagain,we look ahead to seasonal celebrations ~ Secretary,and to Joan Barkertreasurer. It is an
of our culture and friendshiplherecent snowstorm honor for me to serve another year as president

R';B IY Ay F; ash TS UKl ub t‘f]d?]a'm s a ﬁg‘cén{ly I f'}ag mf E§N)£ 'tjegm&estry results.
€ .ongter Z);hep me reimfim. erthat we are Although they were not as specific asmy own
moving towardshe renewal oispring. genealogical researclor as rewarding ashe rich

We started 2017 with our annual La Befana stories hat come from personal contadtam still in
gathering anddue to a power outage, wéad the awe that we carry our own history within udVhen
unexpected opportunity toexperiencesomething | feel discouraged!| remind myself thatl am
like the filo of our vilage ancestoraswe listened to descended from a longine of resilient ancestors
live music and szg by candlelightYou will find who have faced and met numerous challenges.
some photos on the following pagesnd on our Their courage sacrifices,and perseverance have
Seattle Trentino Club Facebook page(Please allowed me to be here, and | am grateful

considerjoining us there, as it is an easy and timely
way to share information and keep in contadiVe
have already started making plans four polenta Mary Beth Moser
picnic in the summeandyou willfind the detailson

the next page

With connection,

REMINDE R**** Deadline for Youth Exchange*** FEBRUARY 28 (see page 7)
1


http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRw&url=http://www.dreamstime.com/illustration/confetti.html&ei=QXP-VJqBKcn1oAT75YGYAQ&bvm=bv.87920726,d.cGU&psig=AFQjCNESJ-EMnxkdBSvq9JwK_QExYu0kaQ&ust=1426048185295612
https://www.facebook.com/groups/seattletrentinoclub/

FkFKkkk S ave th e D at O xrknk

Upcoming Annual Polenta Picnici Sunday,August 13,2017, 2:307 6:30 pm

We have the date for our annual Polenta Piatithe scenid-ounders Lodge @es Moines MarinaDoplan to
attend this annual event witbtommunallycookedpolenta We will keep you postethis summer via email and
evite on the details Please feel free to invite your relatives from out of town to the beautiful Northwest. We
would love to haveyouthere. It is a great opportunity to share stories, eat great food, and celebrate together
in beauty

Recent Events

January7, 2016- La Befana/Babbo Natale Party!

Although wefacedthe challenges of weather, transportatisnarlsand a
power outage thataffected more than 22,000 peopleve persevered, and
claimed the dayfor our annual La Befana/Babbo Natatelebrationat the
Tyee Yacht ClulBeforethe electricity came back on, our gatherimgas
reminiscent of thefilo, the dark nights in the stablhen Trentini villagers
of one time gathered for stotglling, song and danc&hesinging and music
by candlelightvas memorableandwe were gratefulvhenthe powercame
back onso we could warm up the foodEveryone was very patientlJoan

. NJ S Nl redipelfoRauti (feprinted onpage 4)was one of several
fine disheghat made the wait worthwhile The kids had fun playing in the
otherworldly glow of the black lighta new addition to the yacht club

In addition to entertaining us with livenusic,

Joan Barkerater transformed intoLa Befana
and Bruce Johnsomonned the beautiful garb
of Babbo NataleWe appreciate the many hats they wear (literally!) during the day
Annie Zadraead the story of La Befana this yeas,we passed gifts around a circle
Fd SIFOK YSy(Az2y Znks ydarwe asketl peppleQa britigeir Y
presepito display. Linda Doddsrought her beautifuktatue of Baby Jesus, made
in Italyover 100 yearsgo

Somenew membersttendedthisevent for the firsttime. Welcome Linda Dodds
Merry Gaskins Pat P@aranda andRobert,Nina, Sarah andMichael Juskd We
are glad you found uslt was great to see lonime members whose support and
presence at each event means a IDorothy andDick Whitney Joe ZuechandTom Agosti¢ thank you. We
know that several othersf youwanted to come.

A A z

Pam Myersposted on FacebookiOnce again, it was fun to spend the afteryoo ¢ A (i K K ¢ NByu






Our La BefanaParty is Famous!

Ann Lenssena guest at one of our Seattle Trentino ClizbBefangarties,recently had an articleTwelfth
Night: A Trentino Traditigrpublished in Skipping Stones International MulticulturaMagazine about our La
Befana party. It features a great photoddan BarkeandBruce Johnsoyas well asnterviewswith some of
the children who attended Joan received a few copies of the magazine from Xouo.can learn more about
the magazine atheir web sitg (www.skippingstones.ofgand order back copie€ongratulationsAnn- and
thank you for highlighting our club!

~~~~Joan Bar kerwredps~—~€r aut i R

Empty a 32 ounce jar of sauerkraut into a colander and rinse thoroughly and let elegh halve, then thinly

slice and cut into smaller pieces, a smaller sweet onion (Vidalidalla Walla). Take 5 or 6 mild Italian
sausages. Simmer the sausage in 1¢23/4" of water for 15 minutes or so in a skillet, then pour off water

and heat to drive off remaininiiquid. Add some olive oil to the pan and brown the sausages on all sides, then
slicethem into approximately 3/4nch slices. Cook onions in the dripgs in thepan, stirringuntil slightly
browned, then dump the sauerkraut in and allow to brown a little while grate either a golden delicious

apple or sweet pear, adding to the craut mixture astiring to mix all ingredients well. Add the sausagask

and combine, then placmixture in anappropriately sized¢asserole, adding a littleftover white wine, and
bakeat 350° until thoroughly heated. | usually bake it for around an hour, uncovering lashéen minutes.

CRAUTI WITH MIRTILLI (BLBRHEES)

This is a traditionatombination, whicH find particularly flavorful. Add alf-cupor so ofblueberries or
huckleberries to the above before baking. .

2016PolentaPicnic

Folks gatheredrom near and faat the Des Moines Marinan SundayAugust 14 2016for our annual Polenta
Picnic. Joan Barkecooked up a fabulousnco, a speciaktraditional meatstew with gravythe night before as
well ascrauti. The polenta was communally prepared outsidetwo copper pos, which made it especially
delicious Grazie toDan Zadrdor bringingbottles of his awardwinning wineto share with everyonePeople
broughtbeautifuldishesand dessert$or the potluck includinghomemade salami b@rant Rauzfrom a family
recipe

Rhonda Petersorattended with her sisteWWendy Negleywho has collectednanystories of Val di NonJan
AgostQ a a ATant AgesStr@mAlaskeand Tom Agostihelpedat the registration table

§ Merry Gaskins and Kimberly Boldrini-Senn met for the first time, through
conversations about their familiesnd discovered that thewre cousins.Fino Fliss
Zadrawho passel up a trip to Mt. Rainier to come to the picniwon the theater
tickets. BabyOliver SenrBoldrini won the jar of pennie& soldli per i popt a tribute

[ to the tradition of the nonnaof Joan Barkemand other family membersSteve Rauzi

- was the lucky winner of the grand prize, an Italian picnic basket with a cornucopia of
specialty items gathered hjan Agosti Congratulations to the winneend thanks to all who purchased tickets,

as it helps pay for the cost of the event
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THANK YOU ALL FOR COM8BBle of you journeyed quite faand we are delighted that you cam@&hanks toJudy
Henderson Rhonda PetersonShawna GibsorandDan Kalstadfor sharingheir photos of the event!
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\« We appreciateeveryone who came early to set up, those who helped
. afterwards, and all those who stirred the polenta pot. The success of this

event depends upon the efforts of all of us, and our club has outstanding
volunteers!




