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Growing Up in the Butcher
Shop: We call it Macaroni /
Lo chiamiamo Maccherone

Ciao Amici, Macaroni always had a spe-
cial place at the dinner table. Whether it
was from the acini de Pepe (peppercorns) in
the chicken broth, or to the Ziti in the meat
sauce. We had some sort of macaroni at
least 5 times a week. Sunday macaroni was
always made with tomato gravy. While it
was cooking on the stove, the aroma would
permeate the air and you knew what day of
the week it was. The pasta shapes would vary according to your
desire (or a vouly). Sunday’s macaroni might be penne, spaghetti,
rigatoni small, rigatoni large (schfong ) ziti mezzano. Sometimes
on a Tuesday we’d prepare “All’ Amatriciana”; which is a sauce of
pancetta (salt pork), onions, garlic and crushed tomatoes. For this
type of sauce we’d cook the Bucatini or Percatelli which are long
tubular macaroni much like that of a straw. Thursdays was usually
reserved for macaroni with vegetables.

The cavatelli and broccoli made with oil & garlic, or the ma-
falda with cabbage or cauliflower in a light tomato sauce we call

National Canal Museum
Fall Lecture Series

Blue Valley Times

“Show Way Show Way Sauce.” The Pecorino Romano or dried red
pepper was on the table to sprinkle on the macaroni. On occasion
Grandmom would make what she called, “ oilo di santo (oil of the
saints).” She’d lightly sauté whole dried hot peppers in olive oil and
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let it cool. She said to be careful not to use too much
or you’d get a halo around your head. Fridays we had
meatless sauces. We made Pasta Fagioli using either
Ditalini or Tubettini macaroni with cannellini beans
in a light tomato sauce, or sauté onions in olive oil
and add peas, salt and pepper; that is it. Fridays would
also call for macaroni with seafood like linguine and
clam sauce, white or red or with canned tuna in olive
oil again white or red. We never put cheese on the
seafood sauce but I see now some recipes call for it.
I asked Grandpop why the church had this rule of no
meat on Friday. He said because the Pope’s brother,
St. Peter, was a fisherman.

The days in between the macaroni would be
warmed up or sautéed in a frying pan .My grandfa-
ther’s brother- in- law, Joe Falcone (Sia Gio) who was
married to his sister Maria (Sia Maria), worked as a
tailor in Philadelphia would warm his up on the radia-
tor and sometimes have them for breakfast.

Macaroni and friends are best when they are warm

Maccherone ed amici sono migliore quando sono caldi

the street or in the parking garage (for a fee) adjacent
to Two Rivers Landing.
For more information, call the National Canal Mu-

seum at 610-559-6613.

The National Canal Museum be-
gins its Fall Lecture Series in coop-
eration with the Pennsylvania Canal
Society on Thursday, September 17
when Donald S. Young presents a
slide lecture on Bethlehem Steel.

Donald Young, a former Beth-
lehem Steel employee and steel
industry historian will present a
slide lecture “An Insiders Remem-
brances of Bethlehem Steel”. His
presentation will focus on the in-
dustrial processes that once made
the Bethlehem Plant a national de-
fense resource.

All proceeds go to the National
Canal Museum history fund. The
lecture begins at 7:30 pm. The
Fall Lecture Series is held at the
Two Rivers Landing auditorium,
National Canal Museum, 30 Cen-
tre Square, Easton, Pa. Enter the
building at the Pine Street (rear)
entrance. Parking can be found on

Gap Diner

1041 S. Broadway, Wind Gap, PA, 610-863-4342
Cool Refreshing Summer Salads
Chef ~ Pasta ~ Chicken Cesare
Greek Chicken or;

Tuna Salad Platters

Broiled or Fried Seafood - Daily

10% Discount for

v Senior Citizens |
| svos Homemade Pasties pwer
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DETZI'S TAVERN

* Relaxed Family Atmosphere 49 Years in Business

NEW! Happy: Hour

Monday-Friday 4-6pm
§1.50 Domestic Drafts ~.75¢ 9oz Drafts

Every Tuesday Pasta Night 5-9pm

2

J8% Dinners served w/ salad, Italian bread & butter 8%

Sept. 8- Farfalle w/ meatball; Farfalle Conpolla
(chicken, sundried tomatoes & broccoli in a creamy parmesan sauce
w/ white wine & garlic)

Sept. 15- Homemade Lasagna

Sept. 22- Penne w/ meatball; Penne Detzi (tossed w/ sweet italian
sausage, mushrooms, bell peppers, peas & a tomato cream sauce)
Sept. 29- Cavatelli w/ meatball
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§3.00 Well Drinks ~$2:50160z Blue Moon
6400160z Bass & Guiness Drafts

Wednesday Wing Night

2008 Wing Off Award Winner

Choice of 7 Wing Sauces. Get Here Early!
Try one of our 9 specialty Martinis!

THE BEST CHEESE STEAKS & CHICKEN CHEESE STEAKS IN THE VALLEY

570 Lehigh Avenue —Wind Gap, PA
610-863-9882 — Fax: 610-863-9411

Mon 11Tam-10pm; Tues-Thurs 11am-10:30pm; Fri & Sat 11am-11pm

B.Y.O.B Pen argyl, Pa. 18072
610-863-7109 610-863-9554 We Dellver
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Buy 1 Dinner Entree, GET ONE FREE

(Up to $9.50 Value) Must present coupon. Expires 9-16-09.

Not to be combined with other offers J
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WING NIGHT Every Tuesday 5-9pm | Pa Z ailable
45¢ each BBQ, Hot, Mild, Diavolo. atering on and off pre
$1 Pizza Slices (prices don’tinclude tax) | Party Roo ea p to 62 people

2 Large 16~ 2 Extra Large 18
Cheese Pizzas Pizzas w/ 1 topping

$18 99 +tax $21 99 +tax

Catering Available ~ Gift Certificates Available
M-Thu 11lam-10pm; Fri & Sat 11lam-11pm; Sun 11am- 10pm

Mt. Bethel Deli & Catering

2627 N. Delaware Dr., Mt. Bethel
Stop in and see all the new changes!
We now have New York Bagels &
Donuts Delivered Fresh Daily!

New to the menu... 6” and 10” hoagies!!!

LUNCH BOX SPECIAL
16” Sub, 1 Juice Box,
1 Small Bag of Chips.

$5.00 + tax

Full Service Deli
Daily Breakfast & Lunch Specials
Call ahead for quick pick up! Take out or Delivery Only!

Ask
about
fundraiser
cards

Phone: 570-897-7601 ~ Fax: 5§70-897-5621

Wines=DinesListen
Enjoy the FREE Show
EVERY SATURDAY with Dinner

- I [w
or Drinks while watching the sun set

over mountains from your patio table.

1In case of rain or cold weather, music will be indoors.
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Michele Bautier
Star of Broadway!!

“Songs of Gershwin, Ellington,
* Cole Porter, and more”

Saturday, September 12
7:30 to 10:30 pm

~No Cover Charge~
OPEN TO THE PUBLIC

LS
WATER GAP COUNTRY CLUB

| Tasteful dining just minutes from the Slate Belt

Exit 310, Rte 80
Mountain Rd ~ Delaware Water Gap

570.476.0300

www.watergapcountryclub.com
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: North Main St.
M an gt’ Bangor, PA

MARKET | (610) 588-8387

Store Hours: Mon-Fri 8am-9pm;
Sat 8am-8pm; Sun 8am-6pm

We Accept all Credit &
Debit, Access Cards

Shopper's
Choice

Prices Effective Sun. Sept 6 - Sat. Sept 12

Every Tuesday is
SENIOR CITIZENS DAY
5% off all orders ($1-$24.99)
8% off all orders (over $25)

Pick up next weeks
flyer in front of store

((FRESH Mr. Pastie Pasties every Tuesday!!)

U.S.D.A. U.S.D.A. Grade A
Value Pack All Natural Value Pack
BONELESS Shurfine Whole
NHITRTTTEI I | Chicken, Legs.
STEAKS Thighs or
Drumsticks

$5.991,

.99¢%b

Large Size

Red, White
or Black
Scedless Grapes

97%b

Shurfine Deli Gourmet
Water Added

O97% Fat Free
Cooked Ham

$2.991

6oz Cup-
Asst Var.

As;;rr;egm:ls
$1.881v

5Ib Bag
Grade A

Shurfine Fresh
Russet or White
Potatoes

$1.88

1/2 gal. ctn Asst Flav

Shurfine Classic >mart, Loht or
Ice Cream BREYERS YOGURT

$1.69 37¢
2 DAY MEAT SALE

Wed., Sept. 9th and Thurs., Sept. 10th

HATFIELD BONE  MARTINS BACON ENDS &

IN PORK LOINS

(CUT TO ORDER)
$1.491B

PIECES $1.49LB

LAND-0-LAKES PRE-SLICED
CHEESE YELLOW OR WHITE
508 BLOCK $12.99
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= ‘ Bangor Golf: Bangor - Salisbury, August 31, 2009
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Send your team results to The Blue
Valley Times at bvtimes@rcn.com

Elire Gowrmer Catering

Catering for all your Occasions ~ Over 25 Years Experience
Visit our Website: www.elitegourmetcatering.com

Weddings — Showers — Funerals
Graduations — Corporate Luncheons
6 Course Gourmet Dinners
Catering at: The Washington,
# The Eastonian, Easton, PA &
w85 Locke Heights Road ~ Bangor, PAw' |

| phone 610-588-8377 fax 610-588-9533 |

6397 Sullivan Trail
Wind Gap 610-863-3359
Hours: M-Sat 10-6; Sun 10-5

TIME () FOR
CANNING

Peaches & FREEZING Pears
Sweet Corn Tomatoes Peppers
String Beans Red Beets Pickles'

Picking[OQur{Own: Cantaloupe, Peppers, Hot Peppers, WatermelonRed|[Beets
iTurnips¥ZucchinizCucumbers;BasilaColored|Reppers;

Sweet Temptations

492 E. Main Street
Pen Argyl, PA ~ 610-863-6060
Hours: 7 days Mon-Sun 11-9pm

Ice-Cream Cakes Always Available
Birthday Pinatas

Soft Serve [ce Cream
Homemade Hord Ice Cream

Funerals * Rehearsal Dinners * School Functions

Bella Famiglia —

Full Service Italian Deli ~ Family Owned & Operated $S E‘}
Featuring good home recipes from our family to yours =

S
Boar's Head cold cuts sliced fresh. \_,)
Call ahead for quick pick up!
Featuring Fresh Wet Mozzarella,
Ricotta Made on Premises

Quick meals freshly prepared. Just
heat and eat, for those busy sports
and hectic schedules!

Available Daily- Fresh made to order breakfast
sandwiches and fresh bagels!!

Boar’s Head Provisions ~ Authentic Italian Bread

187 Blue Valley Drive ~ Bangor, PA 18013 :]
610-588-8200 ~ Fax: 610-588-8084
Proprietors: Deb & Ron Pasquino M-F 8-6pm, Sat 8-5pm
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Homemade
Biscotti &
Annisette
Cookies
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/ = Cherry Valley Golf Course, Par 72

Bangor (total 400)- Stani Schiavone 75, James Lobb 76, Mi-
chael Hartzell 81, Max Dutt 84, Josh DeFranco 84, Sean Al-
temose 88, Alex Colton 99, Vicky Clark, 110. Salisbury (total
498)- Ramon Deeb 95, Brandon Bubba 99, Brandon Groller

100, Todd Simon 100, Christian Ja-
coby 104.

Bangor Golf: Bangor vs Pen
Argyl, September 3, 2009

Delaware Water Gap Country
Club, Par 72

Bangor (total 409)- Stani Schia-
vone 76, James Lobb 79, Alex
Colton 83, Ike Garr 84, Josh De-
Franco 85, Ben Lentine 88, Michael
Hartzell 97, Kyle Kosman 99. Pen
Argyl (total 445)- Ryan DelJesso 85,
Jacob Zanette 87, Michael Kukla
88, Jay Young 91, Jeremy Yurescko
94, Matt Frawley 99, Ryan Hauck
100, Cole Kresch 108.

1st Annual Dick
Williams Memorial
Art Contest

Faith United Presbyterian Church
in Pen Argyl is sponsoring an art
contest to honor the memory of lo-
cal artist and church elder, Dick Wil-
liams, who passed away earlier this
year. The contest will take place on
November 7th and is open to all ages.
The theme of the contest is “Through
Our Eyes: God’s Creation.”

All pieces submitted should be an
expression of God’s creation as seen
through the eyes of the artist. Partici-
pants may submit original works in pen-
cil, watercolor, charcoal, acrylics, or oil.
There is no entry fee. Prizes of cash,
bonds, medals or plaques, and ribbons
will be awarded for the following age
categories: Elementary School, Middle
School, High School, and Adult.

For further details or to register, visit
www. faithupcnet or call 610-863-
4447. The registration deadline is Octo-
ber 23rd. An exhibit of all submissions
will take place at the church on Novem-
ber 7th from 10am to 4pm. And win-

¢ ners will be announced at the awards

ceremony/worship service at 4pm. Art-
ists submitting work may wish to make
their work available for sale.
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HAVE YOUR NEXT
EVENT WITH US!

For All Occasions
e Banquets e Weddings
e Parties etc.

Bangor Elks Lodge #1106
120 Broadway, Bangor, PA

610-588-9884



