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TIAHA EXECUTIVE BOARD MEETING MINUTES
March 6th, 2007 at Knights of Columbus, New Hope Road and Columbus Road, Raleigh, NC
Bob Vetrano, Ron Little, Bob Caprioli, Frank Ferraro, Vince Salvaggio, Vince Conzola, Bob Cenfetelli, Victor
Cononi.
•

Charitable Donation
$100. was appropriated to defray costs incurred by Carmine DeGrande. He prepared and served a Dinner this
evening for the (predominately elderly) congregation of Trinity United Methodist Church on Bloodworth Avenue.

•

Future Fund-Raising for Charitable Cause
Frank Ferraro made a motion that proceeds from future fund-raising events, raffles, etc. go into a general charity
fund which the Board will disperse. Vince Salvaggio seconded, and the motion passed.

•

Scholarship Committee
It will not be possible to do all that is necessary by this April; will aim for September semester. Committee must
establish criteria, requirements, procedures, etc. and disseminate same to schools/potential applicants. Roy
Cordato will assist but will no longer Chair the Committee. Al Cellini, Bob Giannuzzi and Frank Ferraro have
offered to participate. In his absence, Bob Giannuzzi was volunteered to be Chairman.

•

Raffle
Many raffles start in Fall and go thru Thanksgiving. We will try to slightly precede and begin our Raffle the first
week in September.

•

Our Teen Volunteers
Vince Salvaggio will chair a Committee to explore possible ways for TIAHA to thank the young people who help
so much at St Raphael’s, the International Festival, and other events.

•

Calendar of Events
(a work in progress)
15 Mar
Source Force, at Unitarian Church on Wade Ave (Frank Ferraro)
25 Mar
Installation Dinner, 4:00 - 9pm, Casa Carbone, (Vic Cononi)
Horse Race Day, (Bob Vetrano)
Durham Bulls, TIAHA & Oxford Kids,
(John Bono was volunteered to Chair, in absentia)
7-9 Sep
St. Raphael’s Festival (Frank Ferraro)
23 Sep
TIAHA Family Picnic (
)
3-4 Nov
International Festival (Frank Ferraro)
Christmas at Masonic Home for Children (John Colombo)
Christmas Party – (at a restaurant) (
)

•

April Meeting at Oddfellows
General Membership Meeting of 18 April will be held at the Odd Fellows on Six Forks Road.

•

Membership
Vic Canoni will continue to process new members. Vince Conzola will continue to maintain Roster of members
and keep it current.

•

Lifetime Membership
Frank Ferraro made a motion that Charter Member John Bono be made a TIAHA Lifetime Member. Bob
Caprioli seconded and the motion passed unanimously. Congratulations, John.
MEETING ADJOURNED Respectfully submitted
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TIAHA GENERAL MEMBERSHIP MEETING MINUTES
February 21st, 2007 at Knights of Columbus, New Hope Road and Columbus Road, Raleigh, NC
Meeting called to order by President Ferraro. Pledge of allegiance recited.

GUESTS



9

Adberti DelliChie. Has been in area 15 years. Mechanical Engineer. Yankees fan. Family originally from
Naples area. Guest of Bob Giannuzzi.
Steve Spampinato. Has been here since 1987. From Bay Shore. Mother’s family from Catania, Father’s family
from Palermo. Wife Tracy Is advisor to the Italian Club at Wakefield High.
Michael Sanicola From Poughkeepsie, N.Y. Family is from Palermo. Guest of John Bono. Play’s baseball.
Father is involved with Italian-American War Veterans.

9
9

.GOOD



AND WELFARE

9
9

Cassandra Ferraro has been named the captain of the J.V softball team at Enloe High.
Charlie Morabito’s son has been engaged.

OLD BUSINESS
SCHOLARSHIP



9



WISE GUY DINNER DANCE
9





To be held February 24th at the Knights. Five course dinner with wine. $20.00/person. Call (919) 612- 3327 for
reservations. Have 80 commitments. Need help with setup and takedown. Call Joe Catarino.

ADOPT A HIGHWAY
9 February 3rd. Poorly attended .
INSTALLATION DINNER
9



Much discussion on criteria. Those interested need to contact Roy Cordato to join
Committee and bring recommendations to full board.

Need to stick to schedule of Saturday after regular meeting.

March 25th, Sunday at Casa Carbone 4:00 P.M. $27.00 per person. TIAHA paying for wine. Call Victor Cononi
782-2876 if you are coming..

SOURCE FORCE
9

March 15th . We will rent truck and pickup the supplies and deliver to Wade Avenue location. We will need
volunteers for 15th, 16th & 17th.

BROWN BAG MINISTRIES
9


No report.

KNIGHT’S RAFFLE
9

Have not, as of yet, sold enough tickets to have raffle.

NEW BUSINESS


ST. PATRICK’S DAY DINNER

9





Sponsored by the Knights. March 10th. Corned Beef and Cabbage with beer. $15/ person See bartenders for tickets.

FLYERS

9 Frank will have more flyers printed, listing the new officers and board.
TIAHA WEBSITE
9 Need to pay annual renewal. Also, Frank needs help with setup. Tony Manzi volunteered to help.
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ELECTIONS
9



Bob Vetrano
Vinnie Doria
Bob Caprioli
Ron Little
Victor Cononi
Frank Ferraro
David Baron
Bob Cenfetelli
Vince Salvaggio

WAKE SENIOR GAMES
9



The following were elected:
President
Vice President
Treasurer
Secretary
Sergeant at Arms
Past President
Members at Large

April 20th Friday. Bocce tournament . They will need volunteers. Vinnie Doria made motion that we sponsor a team.
Seconded and approved. Vince Conzola ( 254-0120) will be team captain. Call him if interested.

SHIRTS
9 Bob Vetrano brought in TIAHA shirts.

Golf shirts are $20.00, Tee shirts are $10.00

PRESIDENT’S AWARD
Mark Lamantia



COOKS
9 Jerry Santoro, Rudy DeFrancisci, Mike Vavaro



50/50
9

Bob Petrolino $28.50

ATTENTION: "SENIOR" MEMBERS (AGE 55 AND BETTER)
RALEIGH - WAKE SENIOR GAMES
A Bocce Competition is being held as part of the Raleigh - Wake Senior Games on Friday,
April 20 at 9:00am at Lake Lynn Community Center in Raleigh. It would be great if TIAHA
had a strong showing of participants at this event.
For registration information contact Vince Conzola at 878-7976 or conzola@yahoo.com.
Entry deadline is March 23rd, so don't delay.

March 2007

Page 4 of 16

INSTALLATION DINNER
March 25th (Sunday), 4:00PM
Casa Carbone Restaurant, 6019A Glenwood Ave.(Oak Park Shopping Center), Raleigh.

Appetizers:
Fried Calamari, Caprese Salad and Bruchetta
Entrees:
Shrimp Marinara:

Tender shrimp in marinara sauce over a bed of

linguine.

Grouper Puttanesca:

Grouper simmered in a spicy tomato sauce with
kalamata olives, capers and mushroom.

Chicken Parmigiana:

Breaded chicken breast topped with tomato sauce and

mozzarella cheese.

:

Beef Bracciole Slices of beef rolled with ground veal, chopped egg and
spices; simmered in a flavorful tomato and fresh mushroom sauce.
Chicken Alla Marsala: Boneless chicken breast sautéed in and Marsala wine
and fresh mushroom sauce.

Chicken Fettuccine Alfredo: Fettuccine pasta tossed with diced
chicken breasts, butter, cream and parmesan cheese.
All dinners will be served with a Garden Salad topped with Balsamic Vinaigrette.

Dessert Choice:

Spumoni Ice cream or Tiramisu
Buon Appetito!

Cost is $27.00 per person (includes non-alcoholic beverage and gratuity). TIAHA is providing wine.
Contact Victor Cononi, (919) 782-2876 for further information
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============================================================================

Italy's Easter Traditions

As in most formerly Catholic countries, Easter in Italy is a sacred season, accompanied by several
traditions and cultural customs. Easter Sunday remains a special family time, and even those families
that do not attend Easter services still get together for family dinners. For those that attend Mass, new
clothes in the latest spring fashions are often the norm.
This most holy week begins for many Christians on Palm Sunday, where church worshippers receive
palm fronds at Mass. Traditionally, many of the people who receive palm weave the fronds into crosses
to wear, or to place on the graves of their departed loved ones. A visit to cemetery is traditional, and
purchased palm ornaments, or spring flowers, are also used to decorate the graves.
On Good Friday, the day that Christ was crucified, many communities in Italy, from large cities to tiny
villages, remember the day with Passion processions. In some places, the Cross is carried, in others,
people reenact the Stations of the Cross. In Rome, the Pope himself, his health allowing, leads a
procession that begins at the Coliseum.
All of these religious events lead up to the celebration of the Resurrection with High Mass and family
gatherings on Easter Sunday. Among the dishes that are featured on the Pasqua table are lamb and
special stuffed or layered pasta dishes such as lasagna and manicotti. Special pastries are served, and
many, many people purchase the large, foil covered eggs filled with a tiny surprise.
Easter Monday is a work holiday for large numbers of people, and in warmer climes, a picnic marks the
day
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Italian American Heritage Association

Fostering the Growth of Italian-American Heritage
Through Service and Fellowship
APPLICATION FOR SCHOLARSHIP
Academic year: 2006 – 2007
Deadline: April 15th Notification: May 15th
Part I :
Full Name : _________________________________________________________________
Permanent Home Address : _____________________________________________________
____________________________________________________
Telephone Number : _____________________
Date of Birth : _____________________
Name of parents/guardians : ____________________________________________________
School you plan to attend or presently attend : ______________________________________
Present or intended field of study : _______________________________________________
Honors : ____________________________________________________________________
___________________________________________________________________
Other points of consideration, e.g. extracurricular activities, service, interests, sports, etc. :
___________________________________________________________________________
___________________________________________________________________________
___________________________________________________________________________
___________________________________________________________________________
___________________________________________________________________________
___________________________________________________________________________
Please provide a copy of your transcript (HS or college) and SAT/ACT scores (where applicable) to secure the completion
of this application.
Part II :
Please provide an essay (500 words or less) for each of the following questions. Your answers should be on separate
sheets of paper, typed and double-spaced.
(1) What are your plans for the future, and what has been a significant experience in your past that has helped you decide
this course of action for yourself?
(2) How has your Italian-American heritage affected you, and what part will it play in your future?
Signature of applicant : ______________________

Date : ______________________

Upon completion, this application plus any additional information should be mailed to:
Triangle Italian-American Association
PO Box 20266, Raleigh, NC 27619
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MARK A. LA MANTIA
ATTORNEY AT LAW*
Telephone:
(919) 676-5600

Facsimile:
(919) 676-6674

e-mail:
mark@lamantialaw.com

* and Certified Mediator - North Carolina Dispute Resolution Commission

LA MANTIA
LAW OFFICES, P.C.
Mailing Address
P.O. Box 97695
Raleigh, North Carolina 27624

Street Address
8341-101 Bandford Way
Raleigh, North Carolina 27615

A General Practice Law Firm
Concentrating in Business, Employment and Franchise Law and Litigation
Mediation and Alternative Dispute Resolution

Telephone: (919) 676-5600
website: www.lamantialaw.com
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Italian Coffee
The Art of Drinking Espresso
Espresso, caffè normale, cappuccino; sometimes it seems that there are as many types of coffee
in Italy as there are pastas. And just like pasta, Italian coffee is an art form with many customs
and traditions. Whether it's a caffè corretto thrown back like a shot, a cappuccino and brioche for
breakfast, or a granita di caffè con panna to cool off from the hot midday sun, in Italy there is a
coffee drink specific for every time and mood.
The Perfect Tazza
Want to start a heated discussion in Italy? Ask a group of friends how to make a perfect cup of
stove top espresso! There are fully automatic espresso makers, pump driven espresso machines,
lever piston espresso machines, and, of course, the classic aluminum espresso coffee maker (also
called a moka pot or The Moka Express), which was invented in the 1930's.
Italian coffee tifosi in search of the perfect cup will also debate various factors such as bean type,
blade vs. burr grinders, tamp pressure, water temperature, and humidity. Caffeine junkies not
only have their favorite local torrefazione (coffee house), but even prefer certain baristi because
of their ability to deliver a perfect caffè espresso.
'S' Marks the Pot (of Coffee)
No one expects a first-time visitor to Italy to trill their r's like a native Italian speaker. But if you
don't want to be labeled maleducato, when ordering a coffee in Italy it's espresso, not expresso.
Both will quicken your heart rate, but an expresso is a fast train and an espresso is a small cup of
very strong coffee. And caffè (with two f's) is both the beverage and the locale that serves it.
What kind of coffee should you order in a caffè? The possibilities can be as daunting as a
Starbucks menu. Below is a list of the most popular caffeine-laden drinks. Keep in mind too,
Italians generally don't drink coffee with any meal except breakfast. Coffee is often ordered after
a meal, and—che vergogna!—only the unwitting tourist will order a cappuccino in a restaurant
after lunch or dinner. When ordering an after-dinner coffee, do not ask for an espresso, ask for
"un caffè, per favore."
Italian Coffee Vocabulary List













caffè (espresso)—a small cup of very strong coffee, i.e., espresso
caffè Americano—American-style coffee, but stronger; weaker than espresso and served
in a large cup
caffè corretto—coffee "corrected" with a shot of grappa, cognac, or other spirit
caffè doppio—double espresso
caffè freddo—iced coffee
caffè Hag—decaffeinated coffee
caffè latte—hot milk mixed with coffee and served in a glass for breakfast
caffè macchiato—espresso "stained" with a drop of steamed milk: small version of a
cappuccino
caffè marocchino—espresso with a dash of hot milk and cacao powder
caffè stretto—espresso with less water; rocket fuel!
cappuccino—espresso infused with steamed milk and drunk in the morning, but never
after lunch or dinner
granita di caffè con panna—frozen, iced beverage (similar to a slush, but ice shavings
make it authentic) and topped with whipped cream
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Basic Sweet Dough
•
•
•
•
•
•
•

1 cup lukewarm milk (scalded, then cooled)
1/2 cup sugar
1 teaspoon salt
2 tablespoons yeast (cake or granules)
2 eggs
1/2 cup soft butter
4 1/2 cups flour

In a large bowl mix milk, sugar, and salt together. Add yeast. Stir gently until the yeast is
dissolved. Stir in eggs, butter, and flour. Knead this mixture in a mixer fitted with a dough hook
until it’s soft, smooth, and no longer sticky. Add another 1/2 cup flour if necessary to reach
desired texture. Or mix by hand, using a spoon to mix initially, then turn the contents out onto a
floured surface and knead with even strokes until smooth.
Place dough into a large bowl that has been well-buttered on all sides. Turn the dough once so
the top surface is coated. Place a film of plastic wrap over the top, and allow dough to rest in a
warm place until doubled in bulk. When doubled (after about one hour), gently punch the dough
back down to its original size. Place the wrap securely over the top, and allow the rising process
to repeat. After dough doubles in its second rising, punch it down again.
Use this dough to make the following recipe.

Italian Anise Easter Bread
The three strands of dough in this braided bread are symbolic of the Trinity. Anise extract gives
this bread its unique flavor and can be found in health food stores or the spice and flavoring
section in most grocery stores.
•
•
•
•

Basic sweet dough
1 tablespoon pure anise extract
1 egg, well beaten
1 tablespoon anise seeds

Follow the recipe for basic sweet dough. When mixing the ingredients together, stir in anise
extract. After the second rising, divide the dough into six equal parts by rolling the dough into a
large, even rectangle, roughly 16 by 24 inches, then slicing it with a sharp knife. With each
group of three strands, gently fold the pieces into an even braid. Tuck the strands under the loaf
for a neater finish. Place the resulting two braids on a well-greased cookie sheet and allow to
rise. Brush the tops with the beaten egg. Sprinkle the tops of each braid with anise seeds. Bake
the braids in a 325-degree oven until well-browned. These loaves will be shiny and beautiful.
This bread is best eaten while warm.
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Baseball in Italy started at the end of WWII, in 1945, when American troops came to Italy to
help get rid of the Nazis. Though known by most as the site of a great WWII battle, the
American cemetery in Anzio is also the birth place of baseball in Italy. American soldiers
would recruit local youths to aid in the burial details and then teach them to play baseball on
their breaks. They taught Italian kids how to play the game, played some in front of Italian
people, and the seed was sown. The first Italian League Tournament was held in 1948, and
Bologna won it. Teams with a good tradition for baseball are in the following towns: Nettuno,
Bologna, Parma, Milan, Rimini and Grosseto.

Who are the Italian-American baseball players who hit 40 or more
homers in a single season?
Roy Campanella (1953)
Jimmy Gentile (1961)
Rocky Colavito (1958, 1959, 1961)
Joe DiMaggio (1937)
Rico Petrocelli (1969)
Mike Piazza (1997, 1999)

Is There Baseball In Heaven?
Two old men had been best friends for years, and they both live to their early 90's, when one of them
suddenly falls deathly ill. His friend comes to visit him on his deathbed, and they're reminiscing about
their long friendship, when the dying man's friend asks, "Listen, when you die, do me a favor. I want
to know if there's baseball in heaven."
The dying man said, "We've been friends for years, this I'll do for you." And then he dies.
A couple days later, his surviving friend is sleeping when he hears his friend's voice. The voice says,
"I've got some good news and some bad news. The good news is that there's baseball in heaven."
"What's the bad news?"
"You're pitching on Wednesday."
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Fun Facts About Italy
Here are fun facts that you might not know about Italy, its people, and its history:
1.
2.
3.
4.
5.
6.

Italy is slightly larger than Arizona.
Almost 20% of Italy's population is over 65 years old.
Italy borders Austria, France, Vatican City, San Marino, Slovenia, and Switzerland.
Its longest border is with Switzerland.
The average Italian family has 1.27 children.
Everybody 18 and over can vote, however you have to be at least 25 to vote in Senate
elections.
7. The Italian flag is inspired by the French flag introduced during Napoleon's 1797 invasion
of the peninsula.
8. The average Italian makes $26,700 a year, however those in the more prosperous north
make almost $40,000
9. The thermometer is an Italian invention.
10. Italy's unemployment rate is around 8.6%, but it is as high as 20% in the more
impoverished south.
11. Italian farms produce grapes, potatoes, sugar beets, soybeans, grain, olives, beef, and
dairy.
12. The average life expectancy at birth for an Italian is 79.54 years.
13. The famous children's story, Pinocchio , was written by an Italian.
14. The city of Naples gave birth to the pizza .
15. The piano hails from Italy.
16. The longest river in Italy is the Po.
17. The average Italian consumes half a pound of bread a day.
18. Italy's contributions to science include the barometer, electric battery, nitroglycerin, and
wireless telegraphy.
19. Famous Italian explorers include Christopher Columbus, Marco Polo, John Cabot, and
Amerigo Vespucci.
20. Today's modern Italian language originated in the region of Tuscany.
21. Enrico Fermi, inventor of the nuclear reactor, was an Italian.
22. The automobile, Fiat , is one of Italy's greatest products.
23. With almost 40 million visitors, Italy is the fourth most visited country in the world.
24. Italy is home to two microstates, San Marino and Vatican City .
25. Besides Julius Caesar, Shakespeare also set in Italy ( entirely or partially):
Romeo and Juliet, Othello, The Merchant of Venice, Antony and Cleopatra, Coriolanus,
Cymbeline,Much Ado About Nothing, Othello,The Taming of the Shrew, Titus Andronicus,
The Two Gentlemen of Verona,The Winter's Tale
26. Cologne came out of Italy.
27. The ice cream cone is an Italian invention.
28. The majority of Italian-American immigrants came from Naples and southern Italy.
29. The ancient city of Pompeii was destroyed by the volcano Mt. Vesuvius.
30. Mt. Vesuvius last erupted in 1944, destroying a number of neighboring villages.
31. Eyeglasses are an Italian invention.
32. The average Italian is 41 years old.
33. Italy has 16 regions and 4 autonomous regions.
34. Before adopting the euro, Italy's currency was known as the lira.
35. The average Italian consumes 26 gallons of wine a year.
36. Italy's major industries include tourism, machinery, iron and steel, chemicals, food
processing, textiles, motor vehicles, clothing, footwear, and ceramics.
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37. Italy has more hotel rooms than any other nation in Europe.
38. The espresso machine hails from Italy.
39. Italy is the world's fifth largest industrial economy.
40. Barely a third of Italy's land is arable and suitable for farming.
41. Italy's biggest trading partners are Germany, France, the United States, and Great Britain.
42. Over 40% of Italy's labor force is unionized.
43. The telephone was created by an Italian (Meucci) *Note.
44. Most of Italy's industry is centered around the northern cities of Milan, Turin and Genoa .
45. Since the end of WWII, Italy has seen almost 60 governments come and go.
46. The area around Venice is the wealthiest region in Europe.
47. Over 75% of Italy is mountainous or hilly.
48. The typewriter is an Italian invention.
49. Italians used to be known for having large families, however Italy is now known for having
Europe's lowest birthrate.
50. Italy owes much of its prosperity to thousands of small private family enterprises.
51. Italian families save more money than the Japanese and Germans, and three times more
than Americans do.
52. The average Italian consumes 25 kilograms of pasta a year.
53. With over
54. 5 million people, Rome is Italy's largest Italy.
55. Italy has a population of over 58 million.
56. Italians refer to their country as Italia.
57. Italy imports over 75% of its energy.
58. The service sector accounts for almost 70% of the Italian economy.
59. Agriculture used to make up over a third of Italy's economy. It now makes up less than
three percent.
60. The official language is Italian, but German and French are also spoken in some regions.
61. Italy's north has warm summers and cool winters. Italy's south has hot summers and mild
winters.
62. The Seven Hills of Rome are Aventine, Caelian, Capitoline, Esquiline, Palatine, Quirinal,
and Viminal.
63. The symbol SPQR can be found on many ancient buildings in Rome. It stands for "the
senate and people of Rome."
64. Rome was founded in 753 BC.
65. Italy did not become a united country until 1861
66. The national protest song of Italy is Bella Ciao. It was made famous by Italian partisans in
WWII, and can be heard at almost any protest.
67. Before Rome became a republic and an empire, it had seven kings.
68. The first king of Rome was its legendary founder, Romulus.
69. "Ars longa, vita brevis" is a common saying in Italy. It means "art is long, life is short" and
reflects the Italian love of leisure.
70. An engineering marvel of the ancient world, Cloacus Maxima, is the sewer of Rome.
71. The first Roman Emperor was Augustus Octavian, who came to power in 27 BC.
72. The Roman Empire fell in 476 AD, after its last emperor, Romulus Augustulus, was forced
to abdicate by barbarian invaders.
73. A Roman Centurion commanded 100 hundred men.
74. A Roman Legion was made up of 6,000 men.
75. Italy has a resident foreign population of 1.27 million.
76. Italy's current constitution took effect January 1, 1948
77. The president of Italy is a ceremonial figure.
78. The prime minister serves as the head of government and is the one who runs the
country.
79. Since October 1946, the national anthem of Italy has been Inno de Memeli .
80. The Italian flag is green, white, and red.
81. The colors of the Italian flag represent three virtues: hope (green), faith (white), and
charity (red).
82. The Italian Republic does not have an official motto, but it does have a common phrase:
"L'Italia Ã¨ una Repubblica democratica, fondata sul lavoro" (Italy is a democratic
Republic, founded on labor).

March 2007

Page 14 of 16

ON A PERSONAL NOTE:
CONGRATULATIONS:
Cassandra Ferraro has been named the captain
of the J.V. softball team at Enloe High

Charlie Morabito’s son is engaged to be married.

HAPPY ANNIVERSARY TO:
Tom and Rose Marie Berthiaume
Al and Pat Cellini

John Bono has been made a TIAHA lifetime
member.

BIRTHDAY WISHES TO:

EDITOR:

MEMBERS

Is something newsworthy?
Let us know, send it to

John Argento
Jim Frederici
Vincent Lanzolla
Ron Little
Virgil Luciani
Don Ludlow
Tony Manzi
Thomas Spampinato

SIGNIFICANT OTHERS
Joan Baron
Nora DeFrancisci
Paula Frederici
Kathy McShane
Nina Miracola
Josephine Romano

Neal Caliendo: nealcali@yahoo.com
If you know of an illness, birth, death, marriage, etc., of
a TIAHA member or member’s family, please contact:

Neal Caliendo: nealcali@yahoo.com
(919)846-2747

and/or
Tony Aiello: taiello1@nc.rr.com
(919)554-4676
If your e-mail and/or home address changes, please
notify Vince Conzola, at (919) 878-7976,

conzola@us.ibm.com .
The deadline for submitting input to the newsletter
is the second Wednesday of the month.
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Triangle Italian-American Heritage Association
P.O. Box 20266, Raleigh, North Carolina 27619

TIAHA UPCOMING EVENTS
**************************************************************************************

March 21st (Wednesday), 6:30 PM - GENERAL MEMBERSHIP MEETING Knights of Columbus, New Hope and
Columbus Roads, Raleigh.
March 25th (Sunday), 4:00PM- INSTALLATION DINNER Casa Carbone Restaurant, 6019A Glenwood Ave.(Oak
Park Shopping Center), Raleigh.
April 3rd (Tuesday), 6:30 PM – EXECUTIVE BOARD MEETING: Knights of Columbus, New Hope and
Columbus Roads, Raleigh.
April 18th (Wednesday), 6:30 PM - GENERAL MEMBERSHIP MEETING Knights of Columbus, New Hope and
Columbus Roads, Raleigh.
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