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President’s Message    

      
 Dear Brothers and Sisters,    
  
    As we ring in the new year, I’d like to wish 

all our members a very happy and healthy 

New Year. As I complete first term in office as 

your President, I could not have been more 

prouder of my Executive Council. Thank you 

for your support. I look forward to serving a 

second term as your president, if reelected. 

   Our annual lodge Christmas Party was 

another success. Recognition goes to all 

those members who supported sister Maria 

Maule in setting up the event. Thank you to 

our members who were instrumental in 

bringing friends and family to make the 

event a success.   

   January will be a busy month for our lodge. 

We’ll be honoring 2 members at our annual 

“Member of the Year” Award night.   Our 

monthly social and fund raiser event this 

month will be held at Paneras’ restaurant at 

5310 Donald Ross Rd., PBG.  Your 

participation at this fund raiser will be 

greatly appreciated as well as an opportunity 

to enjoy the company of your fellow 

members. 

   The Grand Lodge, once again, is offering us 

the opportunity to raise money for the state 

as well as our lodge.  See sister Angela at the 

meeting.  She is our representative and sales 

person of the 2026 Calanders.  

   As a reminder, our annual membership 

dues are here, again.  Our dues have not 

changed, as some other lodges have 

increased their annual dues. Increasing our 

membership will be our focus next year. I 

encourage you to invite family and friends to 

attend our functions and join our Lodge. 

 
Fraternally yours,         

Donald A. Maule       

  
                

NEXT MEETING  

JAN. 7 at 6:00 pm 

MEMBER OF THE YEAR AWARD,  
MUSICAL BINGO,  

COFFEE & DESSERT 

  



 
 

ITALIAN TRIVIA  
 

• Italian inventor Alessandro Volta 

created the first battery and gave his 

name to the VOLT. 

 

• Origin of Baccala began in 1432, 

thanks to a Venetian nobleman 

named Pietro Querini. He set sail and 

landed in Norway where he was 

rescued by fishermen known for their 

mastery of catching and drying cod. 

When he returned home to Venice, 

he brought the dried cod with him. 

Unknowingly igniting a culinary 

tradition that would spread from 

Veneto to every corner of Italy.  

During La Vigilia, many Italians still 

avoid meat. For some families Bacala 

isn’t just a dish. It’s a memory, a 

tradition, a link to ancestors who 

made the most with what they had. 

Each region adapted its own recipes. 

Same fish, local ingredients, different 

stories. That’s the beauty of Italian 

cuisine. 

 

• Do you know where the largest 

Christmas tree is? GUBBIO—is a small 

medieval town on a mountain. Every 

year they light up the mountain with 

lights to form a Christmas tree. It is a 

spectacular sight from the highway, 

seen for miles. 

 

 

 

 

 

ITALIAN CULTURE       

    
  

 La Befana is a folklore depicted as a 

witch like old woman that delivers gifts 

to children on Epiphany Eve, January 5th 

She is known for flying on a broomstick 

and entering house through the chimney, 

similar to Santa Claus. The legend has 

roots in ancient pagan winter solstice 

festivals. Her name is derived from the 

word Epifania. 

 

ITALY’S MOST SACRED 

CHISTMAS SONG 
 

Tu Scandia Dalle Stelle, 

O Re del Cielo, 

E vieni in una grotta. 

Al freddo al gelo. 

O Banbino mio Didino 

Io ti vedo qui a tremar, 

O Dio Beato 

Ahi, quanto ti costo 

L’avermi amato. 

 

 



 

NONNA’S KITCHEN   

   
   

 Pizzele is a traditional Christmas cookie. 
  

  Ingredients 

• 1¼ cups all-purpose flour 177 

grams 

• ¾ teaspoon baking powder 

• pinch salt 

• 3 eggs room temperature 

• ½ cup sugar 100 grams 

• ¼ cup vegetable oil 

• 1 teaspoon vanilla extract 

• 1 teaspoon anise extract optional 

Instructions 
1. Preheat pizzelle iron. 

2. In a medium bowl, sift together flour, 

baking powder and salt. Set aside. 

 

 

 

 

 

 

 

 

3. In a large mixing bowl or the bowl of 

an electric mixer fitted with the whisk 

attachment, beat the eggs until frothy and 

beginning to thicken (about 2-3 minutes). 

4. Add sugar. Continue to whisk until 

well thickened, about 3-4 minutes. 

5. Add the oil and extracts. Mix well 

together. Slowly add the flour mixture at 

low speed until well combined -the dough 

will be soft and sticky. 

6. Drop 1 tablespoon of batter on hot 

pizzelle press. You can also use a small 

cookie scooper. 

7. Close lid and cook 30 – 45 seconds 

or until slightly golden. 

8. Remove from the press with the help 

of a fork. 

9. Transfer to flat surface or mold into 

the desired shape 

 Notes 
Special Equipment needed to make this 
recipe is a pizzelle iron. 
To make chocolate pizzelle use 1 cup all-
purpose flour (142 grams) sifted 
with ¼ cup unsweetened cocoa powder 
(21 grams) and ½ teaspoon of espresso 
powder.  Omit the anise extract.  

 

JANUARY SOCIAL & 

FUNDRAISER 

JAN. 14 AT 4:00 pm 

PANERA BREAD 

5310 DONALD ROSS ROAD, 

PALM BEACH GARDENS 

CODE: FUND4U  
  

 

 

 

https://www.shelovesbiscotti.com/chocolate-pizzelle-recipe/


 

 

  

2025 XMAS PARTY APPETIZER TABLE 

DELICIOUS FOOD, GREAT MUSIC 

AND WONDERFUL COMPANY.

 

 

 

FRIENDS MINGLE AT THE APPETIZER 

TABLE 



 

 

  
 

 

 

Jan 21- Guy Maio 

Jan 26- Susan Pagot 

Jan 28- Michela Caruso 

 

    

 

  RENEW YOUR 

MEMBERSHIP NOW 
 

Dear Member,  

 

Thank you for your membership in CUORE 

D’ITALIA LODGE, Jupiter. Your membership 

renewal payment is due in January 2026. The 

annual amount is $70.00 per member. 

Our focus is to share our rich Italian heritage 

and continue to learn about our culture while 

making lasting friendships. 

Portion of the proceeds from membership dues 

and other fund-raising activities will be 

designated to specific charities. Renew your 

membership today and help support Cooley’s 

Anemia, Cancer research, Alzheimer’s, and 

Autism.  

Your renewed support also helps us continue to 

award an annual scholarship to a local high 

school student with Italian heritage. At a time 

when Italian family traditions are fading in the 

U.S., we are hoping to keep those traditions 

alive. 

Thank you again for your continued support., If 

you have any questions, please contact me. 

 

Sincerely, 

 

Donald Maule 

845-803-9019 
 

 
 

 



 

 

 

 

 

 

      OUR 

SUPPORTER    

    

      

       


