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Observations on Pizza, everyone’s favorite Italian food 

 

“this isn’t pizza, it’s a grilled 
cheese sandwich with catsup” …   
That line was from Jimmy Bres-
lin’s 1970 mafia novel, The Gang 
that Couldn’t Shoot Straight and 
the (awful) comedy film based 
upon it.  The quote was about Los 
Angeles pizza made when mafia 
thugs go there to fulfill a contract. 
 

It also expressed my feelings to-
ward west coast pizza when I moved to California in 1978.  
For me, I just couldn’t find decent pizza except for a couple of 
places in San Francisco.    Growing up in New Jersey, I ate at a 
few “good” local pizzerias as well as at home when my mother 
made several cookie trays of “tomato pie”.  Relatives and 
friends happened to stop by when they knew she was making 
pizza.  So, I thought that I knew what pizza should be and fig-
ured it was the real thing because, after all,  the northeast was 
where southern Italians immigrated to, bringing their cuisine,  
including pizza from Naples. 
 

Things have improved immeasurably since the 70’s and great 
pizza can be had in most large west coast cities (certainly  in 
Portland).  And I found out that New York style pizza isn’t the 
same as that found in Italy after having many of the “originals” 
in Naples and  throughout Italy. So, it became clear  that my 
idea of pizza needed expanding … This was amplified when I 
went on business trips to Chicago and found their deep dish 
pizza to be very different, yet good. On one trip I carried back  
one of Giordano’s pizzas to NJ for my family to try. 
 

Now, in 2011, we are fortunate for the many good pizzerias in 
Portland.  A few favorites, including mine are Nostrano’s 
(their pizza is also being brought to “Oven & Shaker” in the 
former Bella Gioia spot in the Pearl),  Apizza Scholls,  Ken’s 
Artisan,  Firehouse and Pyro (wood burning oven in a cart). 

What makes a good pizza? ... (my opinion): Most important is 
a thin crust with dough perhaps made with “00” flour imported 
from Italy or other “soft” wheat flour? That and a high oven 
temperature  impart a crisp outer crust with a soft and light 
inside.  The flavor of the crust is enhanced if baked in wood 
burning oven.  San Marzano tomatoes are best if available. A 
good whole milk mozzarella and some sharp pecorino Romano 
cheeses are musts.   Add some oregano, olive oil, basil and you 
have the basics. Additions? Maybe sausage and/or mushrooms.  
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The highlight of our 
June meeting was  
presenting our annual 
$1500 scholarship to 
a student in Italian 
studies at PSU.  This 
year’s scholarship 
went to Prassede 
Kemp, who is  taking 
two Italian classes 
this year and is a top student.  Prassede’s heritage is 
Italian (from Abruzzi).  Prassede was most gracious 
and eloquent in discussing her appreciation to the 
IBC and her future plans, which include Italy.  
 

George LaFrazia presented the award and Angela 
Zagarella, Professor in the Languages Department at 
PSU spoke about the success and growth of the Ital-
ian languages program at PSU with 12 students cur-
rently working towards a minor in Italian. 
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· Todd gave a brief Treasurer’s report stating that 
we are in good financial shape and our vineyard 
event was financial positive to a small extent. See 
the report on this stellar event on the next pages. 

· Claude Bonfiglio gave a status for the June 25 
Italian Golf Tournament and said that the IBC 
has four foursomes confirmed for the event. 

· Frank was disheartened that we had to forfeit the 
June 13 bocce night. This was due to injuries, 
vacations and …. what?  Our top players showed 
up for the June 20 games where we tied against a 
good team. Three more Monday evening matches 
are scheduled at the Club Paesano, so come out 
and play, watch, have some wine and a cigar. 

· Frank spoke about the next Columbus dinner/
dance on Oct 15 where our club will have a table 
of ten. Price for the event is $60pp. Contact 
Frank if you are interested.   

 

       …… and an update on the Festa Italiana 
 

Guy LaCesa will be scheduling IBC volunteer hours 
to fulfill our commitment to the Festa Italiana. We 
will have sole responsibility for the upper wine gar-
den. As everyone who has done this in the past will 
say, it is a fun place to be at the Festa. 
 

As in the past, we will have our IBC table at the up-
per area and we will be focusing on member busi-
nesses and getting new members. We will be given 
two tables so there will be lots of room for display. 
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Prassede Kemp (left) and Angela Zagarella 
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On the next page are several photos of our third and best ever day at the Vineyard in association with the Tuscan 
Association.  What made it better than ever?  Was it the perfect setting of Ardiri’s vineyard with comfortable 
open, yet covered setting?  Ardiri’s truly excellent wine? The wonderful multi-course meal prepared by Emilio 
Palici? The music of Andrea Algieri’s guitars and his singing? The nice weather (in spite of a few showers)? 
 

All of those certainly helped, yet I feel the best part was our gracious host, John Compagno and his partner, Gail 
Lizak.  John gave a short excellent talk on his wine and himself and then took a group on a tour of the vineyard.  
While Gail poured, John got to  move around and spend time mingling amongst us. That’s John in the gray beard 
in a few of the photos … and Gail is leaning on his shoulder in one of the photos. 
 

Gelato Maestro, Emilio Palici prepared a great meal. Lasagna and risotto con fungi: perfect!  Thank you Emilio!  
 

Seventy five people attended, including our guest, Lucia Galizia and her husband, Roland.  Lucia is the 
“godmother” of Portland’s Italian American community and is very active in most clubs and activities. A dona-
tion will be made to Lucia’s radio show, The Italian Hour.   We were also fortunate  to have Andrea Bartoloni, 
Italian Vice Consul. Andrea spoke about the synergy that is happening within Portland’s Italian community.  
 

Claude Laviano once again took outstanding photos. Many portraits are among the two hundred that he took.  
So, if you are looking for yours, check our web site. And, if  you have need of an excellent photographer for an 
event, wedding, etc. Claude it the guy for the job and his information is on the next page with his photos.  
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The idea of an Italian Cultural Center for Portland has been brought up  many 
times over the years.   It is a dream of many for a place close to the center of 
Portland for Italian organizations to meet,  hold archives of Italian family his-
tory and host events and classes.  

UNICO Portland finally took a first step by establishing a fund towards that 
goal by hosting an event called “La Nostra Città”.  On June 16, a sold out 
crowd met at the Old Church in downtown for entertainment and a video 
about the Portland area’s Italian Community  early in the last century. That 
was followed by a reception with food and wine in the hall where many pho-
tos and family histories were also displayed.  

The event was hosted by the UNICO chapter’s president Jo Ann Gallo and VP, Lisa Piro Dixon. Entertainment was pro-
vided by John English, “The Voice”, operatic duo, Beth Donnelly and Doug Feller and MC/comedian Ann-Louiose Sterry.  
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The presidents or their representatives for all of Portland’s Italian groups met on Monday, June 20.  Discussion included a 
review of a busy month of club events, most clubs hosting at least one.  The problem is that the lack of communication be-
tween organizations meant that too many events were scheduled close together. Add June graduations and the problem is 
exacerbated. A common calendar, which can prevent this from happening,  is being worked on but is not yet completed.  
Other ideas common to all groups were discussed, such as an Italian youth day to foster involvement with the clubs.  
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Lucia Galizia’s Italian Hour plays old and new Italian favorites and gives information on what is happening in Portland’s 
Italian American community. The IBC is a frequent contributor.  
 

Listen on KBOO FM 90.7 or stream the program from anywhere on the web at www.kboo.org.  The program is on for one 
hour on alternate Sunday mornings at 9:00.   June dates for the program are July 3 and  July 17. 
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My surgery was postponed until early July so I was able to prepare this newsletter.  However, it will not be possible for me 
to work on it for the months that follow.  We will find another way to get club information to you. Bob  I 
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IBC   �   4110  SE  Hawthorne   #658     �    Portland,  OR  97214     
   www.ibcpdx.org   �   email: info@ibcpdx .org 

Frank Genovese, Pres, 626-216-8709   
Fred Spada, VP 503-502-6112   �    Todd Salvo, Treas 503-598-9166   �     Bob Iannacone, Sec  971-255-0420 
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