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American ltalian Heritage Society
presents

The Evening Includes:
Antipasti - cheeses, fruit, olives, cured meats & bread
Soup & Salad - Spring Mix Salad and Navy Bean Soup
Dinner - Braised Short Ribs with Asparagus & Mushroom Risotto

Dessert
Paired with 5 different imported Italian wines!

SATURDAY,

MAY 2ND
DOORS OPEN 6:30 PM

RSVP Today!
(402) 493-8888 x 1

The Palazzo, 132" & Fort St.
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THE AMERICAN ITALIAN HERITAGE SOCIETY

UPCOMING EVENTS

T.G.LF. Italian Pizza Night Wine Tasting Experience
Friday, April 10th 5:30 - 8 PM Saturday, May 2nd 6:30 PM
April Membership Meeting April/May Membership Drive
Monday, April 13th Recruit new members

Social Hour 6:30 PM, Meeting 7:30 PM

March 2026 Membership Meeting Report

The very popular Social Hour was held prior to the meeting during which those in attendance savored a
delicious array of homemade foods, including ham and bean soup, manicotti with ricotta, meatballs, lettuce
and olive salad and several desserts. Friendly conversation and camaraderie was enjoyed by all. The General
Membership Meeting held on March 9, 2026, was called to order by President Terry Bolamperti and was
opened with the Pledge of Allegiance with Joe Daniels and Tom Morinelli as flag-bearers. There were 12
members were in attendance. Members were asked to take a moment of silence to remember all of our
members that are ill or have recently passed away. Special prayers were said for recently hospitalized
members Lou Buda and Sam Marasco.

The minutes of the previous meeting was read and approved by members. The Treasurers Report was
given by President Terry Bolamperti which was also approved. There was much discussion from members
present.

Old Business was discussed including the Carnevale which was held and hosted at Pasta Amore Ristorante
on Tuesday, February 17, 2026. St. Frances Cabrini Deacon, Larry Mruz, played the part of the Bishop of
Carnevale and the guests enjoyed a delicious antipasti, dinner and dessert prepared by the chefs at Pasta
Amore. The King and Queen of Carnevale crowned this year were Rick and Rose (Leo) Koch. Thanks to all
that helped in any way. The Spaghetti Dinner was reported to serve over 550 dinners by Bob Rodino and his
kitchen crew. Rose Leo-Koch and her family ran a very busy Bake Sale, Joe Daniels and family served drinks
at the Bar and Beth Gibbs ran the Gift Basket Raffle and T-shirt sales. Dena Belfiore and Lucia St. Cyr
served the take-outs and Julia Brecht-Johnson chaired the serving line. The St. Joseph Day Celebration, held
in conjunction with the dinner, offered a traditional St. Joseph Day Table set up and chaired by Joe and
Jeanne Gregory. They collected donations for the poor in honor of the saint. The chairs and all those that
helped in any way were sincerely thanked by Terry Bolamperti.

New Business: We have planned an Easter Sausage Fundraiser on Saturday March 28, 2026. Volunteers
are needed for the event and also on Thursday, March 26th to cut pork. We also need help the week before for
help with the olives and peppers. A Membership Drive will be held in April and May and all members will
be asked to enroll a new member including friends and especially younger family members. We will have a
TGIF Italian Style-Pizza Night on Friday April 10th from 5:30 - 8 PM. We are also planning our Wine
Tasting Experience on Saturday May 2, 2026. Lastly to close this busy Spring at the Palazzo we have plans
for a car show, the PIZZA, PASTA & SAUSAGE MOTOR FESTA, which will be held on Saturday, June
13, 2026. More details to follow.

The meeting was adjourned and the Piece of the Pie winners drawn were Tom Morinelli and Terry Bolamper-
ti. We all drew winners for the remaining St. Joseph Table wreaths and staffs made and donated by member
Lou Rotella from Rotella’s Italian Bakery. All were welcomed to the next Membership Meeting which will
be held at the Palazzo on Monday, April 13, 2026. Come early for the popular Social Hour.

Submitted by President Terry Bolamperti
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WHEELTECH &
STORM SOLUTION SPECIALISTS
PRESENTS

GRAB ASLICE OF FUN UNDER THE STARS!

JUNE 13,2026
THE PALAZZO - 132ND & FORT

Presented by the American Italian Heritage Society
Feature Cars & Collections - Hot Rods - Customs - Trucks - Bikes and more Jet
Car Demos - Nitro Cackle Fests - Burnout Contests - Vintage Tractor Show
Live Music All Day & Night - Vendors « Arcade

L

REV UP YOUR SUPPORT!

Help fuel the Pizza, Pasta & Sausage Nazionale Motor Festa!

FOR SPONSORSHIP OPPORTUNITIES OR TO DONATE:
Contact motorfestaomaha@gmail.com for information.
Jim Mazzei 402-203-3530 (for Corporate Commercials only)

Make checks payable to: American Italian Heritage Society (501c)
Stay tuned for registration and entry info!

We’re looking for generous donors and sponsors to help get this first-ever event rolling.
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THE AMERICAN ITALIAN HERITAGE SOCIETY

SPRING 2026 SPAGHETTI & MEATBALL DINNER

Our spring Spaghetti and Meatball Dinner was held on Sunday, March 8, 2026. It was a very successful event
and over 550 dinners were served. We want to thank all the members who sold tickets and attended the dinner. In
addition we’d like to thank all the non-members, friends and neighbors who attended. All your support is truly
appreciated.

The food was delicious and enjoyed by all who attended. We received many positive compliments on the food
by guests. We want to thank the volunteers who cooked the sauce and the crews who made the meatballs. Also
thanks to Larry Pence and Wayne Moore for their help making the salad dressing, pre-cooking the pasta and setting up
the tables and chairs and table cloths for the dinner. Thanks to Rose Leo-Koch, her sisters Carmen O’Donnell, Julia
Craig, her mother Maria Leo, her nieces, along with Barbara Pence, and the Bake Sale and cannoli crew for a job well
done. We appreciate our secretary Beth Philips for all the many tasks she does. We also thank Beth, along with Ted
Nestroyl and Emma Leo-Mueller for running the front desk and specialty food sales. Also we thank Joe Daniels and his
family, son and grandsons, who ran the bar and Lucia St Cyr and Dena Belfiore who ran the Take-Out Serving area.
Thanks also to the large crew who worked the serving line including Julia Johnson-Brecht, Carmen Grosse, Kate Delano,
Debbie McMahon, Charles and Linda Ternent. Special thanks also goes to Bob Rodino, Mike Bertino, Larry Pence, Larry
Belfiore and Andy Cutinella for all their help in the kitchen cooking and preparing food for the dinner. Thanks goes out
to Terry Clark who made salads throughout the dinner. Also appreciated is Nick Philips who sold Pickles at the dinner
and helped with cleanup and Tom Morinelli who helped before, during and after the event wherever needed. A special
thanks also goes out to the crew who helped with bussing and clearing tables including Dominic and Vincent O’Malley,
Jackson Daniels, Maureen McMahon-Rezac and her daughter, AJ Rezac and those who stayed late with hall and kitchen
cleanup. They are always very appreciated.

We also want to personally thank the talented Beth Gibbs who made all the beautiful Gift Baskets and sold
chances for the raffle. She was very generous in donating all the costs of these baskets. She also sold T-shirts.

The Society also set up a St. Joseph Table honoring St. Joseph, the Patron Saint of Italy. Joe and Jeanne Gregory set up
the table with the statue of St. Joseph, flowers and foods grown in gardens and traditional foods including fish, fava
beans, stuffed peppers, wine and breads. We are grateful to Lou Rotella for providing the cross, wreath and staff-
shaped bread for this table for the celebration. We thank the Gregory’s for all their efforts and dedication to honor this
saint who is very special to him and his family. Joe’s actual name on his birth certificate is "Santo Giuseppe Gregorio.”

It takes many, many volunteers to put on this event and we want to thank each and every one of you who
helped in any way. The success of this spaghetti dinner is due to our wonderful, dedicated, hard working volunteers.
We can’t thank you enough for all that you do for the Society. Many thanks once again to member Lou Rotella of
Rotellas Italian Bakery for his generosity in donating the bread for the dinner. His continued support is sincerely
appreciated. Mille Grazie! Submitted by President Terry Bolamperti
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PRAYERS FOR OUR MEMBERS

Please keep in your thoughts and prayers our members who are ill, including Ted Bolamperti, George
Grillo, Cookie Mascarello-Ladwig, Geno Crisafulli, Maria Leo, Margo Pirruccello, Ann Marie Falco-Marr,
Judge Joe Troia, Tara & Tim Virgilito, Cecilia Bellinghiere, Sam & Lucy Marasco, Lou Buda, Joan
Gentzler, Kathy Eichelberg, Leo Fascianella, and Heather Goertz—daughter of Gary & Mary Kay Ford.

WELCOME NEW MEMBERS

We would like to warmly welcome our new members; Angela & Daniel Johnson and

Patricia & John Key.
We look forward to seeing you at our upcoming events.

***SUPPORT & PROMOTE THE PALAZZO!!!

We need your help to promote our home, The Palazzo for rentals. Please call Beth at the AIHS
office to schedule a tour and she will help provide information on our exclusive caterer, Catering
Creations.

PLEASE CONSIDER ADVERTISING WITH US

We are looking for additional businesses to advertise in our monthly newsletter. If you have a
business or know of one that would like to advertise in our newsletter, we encourage you to call the
office at 402-493-8888 x 1 or email Secretary@Omahaltaly.com

COLLEGE SCHOLARSHIPS

AIHS SCHOLARSHIP: We will be offering two generous scholarships. Applications are now
available to members’ children attending a credited college. Must be paid members for 2 years.

THE JOHN SCIGLIANO SCHOLARSHIP: We are now taking applications for any AIHS members’
children and grandchildren attending Creighton University in the science program.

If interested, please call the AIHS office at 402-493-8888 x 1 or email secretary@omabhaitaly.com,
for either application. Applications are due by the end of May.
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The Mission Statement of the American Italian Heritage Society

The fundamental purpose of the American Italian Heritage Society is to encourage, promote and preserve Italian
culture and heritage with its activities centered upon Italian traditions, foods, language, culture, history, religion,
folklore, customs, celebrations, music and family genealogy. Your president and board of directors are dedicated
to this mission but we need your moral and financial support to be successful.

facebook.com/AIHSOmaha www.omahaitaly.com secretary@omahaitaly.com
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B i) FRIDAY PIZZA NIGHT

Please join us for Friday Pizza Night on
Friday, April 10th 5:30 - 8 PM

$12

2-3 slices Fresh Homemade Pizza & Italian Salad
Sausage or Tomato & Cheese are available for
Take-n-Bake $24 or $20
Bar refreshments available
The Palazzo, 132nd & Fort
RSVP Preferred

“Bolamperti & O'Malley
_FAMILY DENTISTRY

P a St a A m O re : .RO:BERT O’MALLErY D.vn.s.

O E D F TALIA BOLAMPERTI-O'MALLEY D.D.S.
p?n very bay rrom TERRY BOLAMPERTI D.D.S.
4:30 p.m. to Close

Famlly Style Optlon on Sundays NEW PATIENTS OF ALL AGES WELCOME
14801 W. CENTER RD. OMAHA, NE 68144

Rockbrook Village 402-330-2007
108th & Center 3609 S. 50TH ST., OMAHA, NE 68106

WWW. pastaamore. com www.BolampertiOMalleyDental.com
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Dessert Salad (Ancini De Pepe Pg. 34 Micky Bolamperti
1 box acini di pepe macaroni 1 (20 oz.) can crushed
1 sm. pkg. miniature pineapple, drained, juice
marshmallows reserved
1 (8 o0z.) container Cool Whip 1 c. sugar
2 (11 oz.) cans Mandarin 2 T. flour
oranges with juice 1/2 tsp. salt
1 (20 0z) can pineapple tidbits, 1 3/4 c. reserved juice
drained, juice reserved 3 eggs, beaten

Boil acini di pepe macaroni until done; drain and cool in a large bowl. ‘}
Combine sugar, flour, salt, reserved pineapple juice and eggs. Cook over
moderate heat, stirring constantly until thick. Cool completely. When
mixture has cooled, pour over cooled acini di pepe. Cover and
refrigerate overnight. Next day, add drained pineapple tidbits, crushed
pineapple, Cool Whip and Mandarin oranges with juice. Add miniature
marshmallows and mix well. Chill. Makes a large bowl.

This recipe can be found in the “A Taste of Italy” Cookbook.
Cookbooks can be purchased through the AIHS Office for $25.00.

VOLUNTEER OPPORTUNITIES ] £
T i

We have several volunteer opportunities coming up MIGHTY DOG
for the Wine Tasting Experience on May 2nd as well ROOFI

as food preparation for the Motor Festa. ‘W"'
WE ARE A LOCALLY OWNED AND

Saturday, May 2nd Wine Tasting

Thursday, May 14th Meatball Day (B, B, B) [l OPERATED COMPANY BACKED BY i
Saturday, May 23rd Spaghetti Sauce NATIONAL BRAND IN THE INDUSTRY.
Sunday, May 31st Member’s Picnic Local * Licensed * Insured

Thursday, June 4th Cut Pork/Sausage

Saturday, June 6th Stuff & Link Sausage Ut

Please check your calendar and email or call Beth at
the office: Secretary@Omahaltaly.com or 402-493-
8888 x 1 if you are available to help with any of these
opportunities. We have lots of fun!

John Delano

402.983.0155
delano@mightydogroofing.com
14503 Grover Street, Suite 105
Dmaha, NE 68144

Copyrighs © 2025 Mighty Dog Roofing ». Al Rigina Resarved
Inctapandently owned and cperatad.
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THE AMERICAN ITALIAN HERITAGE SOCIETY

5110 North 132nd Street
Omaha, Nebraska 68164

Return Service Requested HAP PY EASTER!

Buona Pasqua!
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MORTUARIES & CREMATORY

F

402-331-3300

www.heafeyheafey.com



