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PRESIDENT’S MESSAGE

Twenty-eight GCICS members enjoyed
HH at Café Amici on May 4. The restaurant
graciously donated a $50 gift card. On May
11, ABBY’s on Miami prepared a meal for
22 members and generously submitted a
$50 gift card. Dolce Italia donated a $50
gift certificate on May 19. Twenty-five
members attended. On May 28, 26 GCICS
members ate at Paris Bistrot in Lakewood
Ranch. A $50 gift card is pending.

I am very pleased to announce that two
Small Group Activities have been
launched. The first was the Coffee Klatch
that held its first gathering on April 29,
2026. Ten of our female members
attended. A different venue will be
selected each 4" Wednesday of the
month.

Second, was the GCICS Iltalian-Themed
Book Club that held its first Zoom on May
21. Eight members attended under Mary
Rinaldi’s leadership. Mary selected the
first book, “Loyalty” by Lisa Scottoline. We
will discuss it at our next Zoom on the third
Thursday of the month, June 18. Attendees
will take turns selecting the book for the
following month’s discussion.

Most of our snowbirds have flown away to
more temperate climes. Currently, no
major events are scheduled for the
summer, but we continue with Sunday
Bocce, Monday Happy Hours, and Small
Group Activities. Stay healthy. Have a
great summer.

Phil
GCICS President



Initiated April 29 GCICS Ladies Coffee Klatch
By: Laura Heald, GCICS Small Group Activities Chair

| am delighted to report that we held our first GCICS Ladies Coffee Klatch on April 29 at
Claudie’s Catering and Restaurant. The 10 GCICS ladies who attended shared good
conversation, laughs, and food in a warm and welcoming small group. The Coffee Klatch is
a monthly gathering of up to 12 ladies to provide GCICS ladies with the opportunity to get to
know one another better and enjoy each other’s company over brunch, lunch, coffee, or
tea. The group will meet on the fourth Wednesday of each month at 11:30 am. For now, we
will select different restaurants/cafes that aren’t too noisy or have private rooms conducive
for conversation. The next Ladies Coffee Klatch will be held in a private room at Skillets
Restaurantin the Oaks Plaza in Sarasota on May 27. Ifyou are interested in the Ladies Coffee
Klatch, please contact Laura Heald at: 703-969-8973 or ljheald@comcast.net.




GCICS Italian-Themed Book Club Kick-Off

By: Jack Norman

GCICS’ Book Club was officially launched on Thursday May 21 by Mary Rinaldi, Club Chair,
with the future sessions to be held on the 3™ Thursday of every month. The initial session had
the following GCICS members in attendance: Mary Rinaldi, Leita Davis, Jack Norman, Mary
Dalton, Phil Miner, Robert Reeder, Eileen Lisook, and Blanch Barresi. The Book Club will
promote the reading of works featuring Italian history, culture, family life, and heritage. Many
of the books will highlight the hardships of the Italian immigrants and the challenges they
faced to alter the trajectory of their lives and enable their families to grow and prosper. The
first book selected to beread forthe June 18" sessionis Loyalty by Lisa Scottoline. The book
is set in Sicily and gives a vivid rich description of the Italian landscape as well as tempting
Italian delicacies associated with Sicily amid a haunting story of greed, revenge and passion
that portrays the roots of the Italian Mafia.

The goal of each session will be to engage members in rich meaningful discussions that will
encourage reflection and promote the sharing of personal experiences and insights.

Members interested in joining the Book Club may still register by contacting Mary Rinaldi at:
maryfaithrinaldi@gmail.com or calling 941-744-7426.

The Book Club promises to be a great opportunity to connect with literature and our Italian
roots.

Top Row: Leita Davis, Mary Rinaldi, Jack Norman
Second Row: Phil Miner(President), Eileen Lisook, Blanch Barresi
Third Row: Robert Reeder, Mary Dalton



Bocce Corner

We have been busy on Sunday afternoons with the old crew and many new faces coming to
play. It has been enjoyable to have new members joining us! The renovations we have made
to the court have worked out well.

The court at 400 Palmetto Ave. Osprey is RESERVED for our Society members from 2-4
Sunday afternoons. We welcome new members coming to play as it is fun, informal and
very social.

| have kept an email list of participants, so once you participate and want to continue to join
us, I will add you to my list. For example, There was NO BOCCE on Sunday May 24 because
the Big Waters Land Trust had rented their grounds for a private event. | will be sending out
this reminder to what | label as the “Sunday Bocce Players.” There is usually a nice breeze
at the court but we will occasionally cancel due to a wet court or inclement weather, which
could include extreme heat.

Any Questions?

Tom Hurban, Bocce Chair
908 507 3048
dorisntom@gmail.com




Saffron Tourism has become the vacation of
choice for a growing number of people
fascinated by the small purple autumn crocus
that grows in Abruzzo, Tuscany and Sardinia.

The trick is to catch the flowers just before
they open to preserve the three to five orange-
red stigmas that are then dried to produce the
precious spice. In market terms, the spice
sells for about 30 euros per gram ($34 per
.0350z), which is about 850 euros per ounce
($987 per .0z), but it goes a long way. One
gram of high quality saffron can be used to
make at least 20 portions of risotto. A low-
quality product would flavor four portions at
best.

The harvest begins in late October and
finishes at the end of November. The bulbs of
the purple crocus have acclimated well to the
highland and island areas in the central
Apennine Abruzzo region. L’Aquila saffron
boasts the Protected Designation of Origin
label covering thirteen municipalities and is
the best saffron in the world.

If it wasn’t for its intense color, incredibly
fragrant flavor and stunning ability to
transform dishes, no one would bother
growing and harvesting saffron. Originally
from the Middle East, legend has it that a
Dominican monk named Santucci brought
the spice back to Abruzzo after spending time
in Iberia, which had been under the rule of the
Moors. The monk fled Iberia during the
Inquisition, returning home to Abruzzo with

the seeds of the Crocus Sativus flower. He
favored medicinal properties over its use in
cooking but believed he could grow the spice
back home due to similar climate. The monk
was correct; the flowers started growing a
saffron production in Italy was born.

Over the years, demand for this exotic spice
grew and soon there were several different
producers in Abruzzo dedicating their land to
saffron production. Wealthy Italian families
loved how it gave food a rich golden hue and
it became an essential ingredient in dishes
such as risotto alla Milanese. Cakes and
liqueurs relied on it for flavor and color, as
did painters who used it to create dyes. The
demand for the delicate little stem extended
all over Italy and the little town of Navelli,
where Santucci first planted his seeds,
became famous across the country. The large
city near L’ Aquila, now the region’s capital,
also grew rapidly, funded by saffron money.

The cost of this rare spice is high because
about 100,000 flowers and over 420 hours of
labor are required to produce one kilo
(2.21bs) of saftron threads.

The crocus flower is also edible and can be
used in salads, but also to make jam. The
flowers are also popular with some animals,
particularly sheep and wild boar, which is
why the saffron fields are carefully fenced off
to protect the flowers and the valuable spice
threads that they produce.

Source: Italian Tribune, November 30, 2023, edition.



NEW CULTURAL PROGRAMS ON THE DRAWING BOARD
Article by: Julie Bondarenko, GCICS Program Chair

programs

I am pleased to be serving as the newest GCICS Program Chair. With that said, [ welcome any and
all suggestions related to topics, speakers, and locations. In the meantime, I have three programs
on the drawing board that are described below. Our secretary, Ellen Roderick, will be announcing
each of these programs with registration details approximately two months before the event is
scheduled. Please do not attempt to register now.

Title: GCICS Cultural Event: Piano Concert with Live Painting
Date/Time: Thursday, 9/17/26, 4:00-5:30 pm
Location: Midge Johnson: Fine Art, 3983 Destination Drive, Unit 105,

Osprey FL 34229
Attendees: Members only; 20 spaces available.
Cost: $25; wine, cheese, light refreshments

Details:

Midge Johnson, an abstract impressionist artist, and her husband, acclaimed concert
pianist Alan Wasserman, will entertain us with a meet-and-greet featuring wine, cheese, and
other light refreshments, followed by a concert. Acclaimed pianist Alan Wasserman
performs classical music, sprinkling in jazz, tango, ragtime, and other standards. While the
music plays, Midge paints live, interpreting its magic. Alan and Midge will share entertaining
anecdotes throughout the program, describing the elements and emotions that connect the
art and music. Bistro-style tables provide an intimate, cafe-like ambiance within a beautiful
art gallery. Interaction with the audience is encouraged. In addition to the wine being
provided, you are more than welcome to bring your favorite wine.

Title: GCICS Cultural Event: Van Wezel Performing Arts Hall Tour

Date/Time: Thursday, 10/8/26, 1:30-3:00 pm

Location: Van Wezel Performing Arts Hall, 777 No. Tamiami Tr., Sarasota, FL 34236

Attendees: Members & Guests; 30 spaces available; members have priority; guests will
be waitlisted initially.

Cost: $15



Details:

Many of us have enjoyed performances on the great stage at the Van Wezel, but many may
not have noticed the many artworks that line the theater’s walls. The noted artwork is on
loan and was created by some of FL's most important artists. This tour, Behind the Curtain:
Exploring the Van Wezel from the Art to the Stage, offers a unique opportunity to discover
the fine art exhibited on every wall as you make your way to your seat. It will also give you a
peek at what and how a show comes together day after day, behind the curtain, with the
many hands needed to create a thrilling show. You will also see the ropes and pulleys that
fly the scenery on and off the stage and the movable orchestra pit. If you can imagine the
many steps it takes to set up a traveling show, as they back up their 18-wheeler to move
their show onto the stage, you can no doubt understand the immensity of the work that
goes into a successful nightly performance.

Title: GCICS Cultural Lecture: Leading Ladies of Sarasota

Date/Time: Thursday, 10/29/26, 1:00-2:30 pm

Location: Jacaranda Library, 4143 Woodmere Park Blvd, Venice, FL 34293

Speaker: Meg Lepak, Staff Member, Sarasota County History Center

Attendees: Members & Guests; 70 spaces available; members have priority; guests will
be waitlisted initially.

Cost: N/C

Details:

Come join us to learn about these remarkable women who played critical roles in shaping
Sarasota's history, culture, and development. Bertha Honore Palmer, a socialite,
businesswoman, and philanthropist known for her significant contributions to women’s and
artistic causes, revolutionized agriculture. Mable Ringling, wife of circus magnate John
Ringling, was central to the city’s artistic and social development and the driving force
behind the design and construction of their Bayfront mansion, Ca’ d’Zan, and the Ringling
Museum of Art. Marie Selby, a keen gardener and philanthropist, along with her husband,
donated their Bayfront home to be developed into a public garden. Eugenie Clark, known as
“Shark Lady,” was a pioneering marine biologist who founded the Cape Haze Marine
Laboratory, which later became the “Mote” Marine Laboratory and Aquarium. Emma Booker,
a pioneering Black educator, fought for the education of Black children and worked to raise
educational standards in her community. Rose Wilson, a trailblazing journalist, newspaper
publisher, editor, and suffragist, served as one of the most influential early civic voices.
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*9/17/26 (Thursday): Cultural Event: Piano Concert with Live Painting: 4:00-5:30 pm;
wine & cheese; $25; members only; at Midge Johnson: Fine Art, 3983 Destination Dr., Unit
105, Osprey; 20 spaces max; TBA

*10/8/26 (Thursday): Cultural Event: Van Wezel Performing Arts Hall Tour: 1:30-3:00;
$15; members given priority; guests waitlisted: 30 spaces max; TBA

*10/24/26 (Saturday): Italian Cultural Heritage Month Welcome Back Luncheon:
Stoneybrook Golf & CC; 11:30-2:30 pm; cost TBD; Program: Honoring GCICS 2026 Italian
American of the Year: Rick Piccolo, retired President & CEO, Sarasota Manatee Airport
Authority; members & guests welcome; TBA

*10/29/26 (Thursday): Cultural Lecture: Leading Ladies of Sarasota: Meg Lepak, Staff
Member, Sarasota County History Center; lecture location: Jacaranda Library, 1:00-2:30
pm; N/C; members given priority; guests initially waitlisted; TBA

*11/14/26 (Saturday): Welcome Back Wine Tasting & Meatball Contest: Hammock
Preserve, 5:30-8:30 pm; details yet to be finalized; cost TBD; TBA

*12/13/26 (Sunday): Holiday/Christmas Party/Scholarship Fundraiser: Patty & Mike
DiMicele’s home, Misty Creek, Sarasota, 5:30-9:00 pm; appetizers & desserts; BYOB; $40
scholarship donation; TBA.

*1/9/27 (Saturday): Annual Meeting/Luncheon/Town Hall/Program: Peridia

Golf & CC, Bradenton; N/C; members only; 11:30-2:30 pm; Speaker: Angel Colonneso,
GCICS Member & Clerk of the Court & Comptroller, Manatee County; TBA.

*1/23/27 (Saturday): Picnic & Bocce Invitational XI: Hammock Preserve; 12:30 practice;
1-5 picnic; members & guests bring an entrée, appetizer, salad, or dessert to share; N/C;
TBA.

*2/9/27 (Tuesday): Carnevale & Fundraiser: Carolann Garafola’s home, Sarasota, 5:30-
9:00 pm; appetizers & desserts; BYOB; $40 scholarship donation; TBA.

*3/14/27 (Sunday): St. Joseph’s Celebration Luncheon: Michael’s on East Wine Cellar, 12
noon-3:00 pm; $61.50 all inclusive; TBA.

*4/17/27 (Saturday): Scholarship Festa: Stoneybrook Golf & CC; 11:30-2:30 pm; cost to
be determined; TBA.

ONGOING:

**Bocce: most Sundays, 2-4; Tom Hurban, POC.

**_a Cena’s: monthly or thereabouts; Phil Miner, POC.

**HHs: Mondays, excluding Federal Holidays & La Cena weeks; Phil Miner, POC.
**|talian-Themed Book Club: 3 Thursday, 1-2 pm; Mary Rinaldi, POC.

**|_adies Coffee Klatch: 4" Wednesday, 11:30 am; Laura Heald, POC.
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Gabriella Thurston 1993-2001
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Julie Bondarenko 2020-2025

Trivia: Did you knew?
by Mary Rinaldi
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FUN PICKLE FACTS:

1)

2)

3)

4)

5)

6)

Archaeologists believe cucumbers were
first pickled in the Tigris Valley around
2030 B.C.

Cleopatra’s love of pickles was
documented by ancient Roman
historians.

Julius Caesar reportedly gave pickles to
Roman troops because he believed they
increased physical strength.
Christopher Columbus introduced
cucumbers to Haiti in 1494, helping
spread pickles throughout the New
World.

The term “pickle”* first appeared in the
English language in the early

1400s *Dutch word pekel, meaning
brine.

In colonial America, homemade pickles
were often stored in wooden barrels in
cool cellars.

Source: Del Webb HOA May Bulletin




