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. CHAPTZER I

In his study of "The Italians of Montreal -
Social Adjustment in a2 Plural Society", anthropolozist
‘Jeremy Bolssevain observes that Italisn food habits are
& very importsnt element of the Italian emlture. One of
the greatest problems the Itslian immiczrent had in ad justing
“to lif'e in North ‘merica was the diet, The {irst Italian
“immigrants to Treil were no excevtion. : :

_ In the early 1900's many Italian immicrants came
to the small settlement of Trail where work wass available
in mining, smelting and buildin-s railroads. They settled
in the west side of Trail, comonly known as the "Culch"
and when they had established roots in the cormunity they
sent for their wives and families., The few wives that
accompanied the first immigrant workine men quicldy
established boardinz houses to feed the larze number of
men employed by the smelter. In 1905 the Cristoforo
Colombo Lodze was formed. The Lodge not only served the
‘purpose of being a social club for ths irmmizrants but
more importantly, i1t was a mutusl aid society which helped
1ts members in time of need. Today, while the nucleus of
Italian families still live in Jest Trail, they.are present
in every sector of Trail and the Colombo Hall provides a
gathering place for social evcnts and specisl occasions
which helps to re-enforce the ties of the Italian com-
munity. Host of the members of the Cclombo Lodze ere now
first and second generation Italian-Canadians.

e Banquets and social activities were carried on
in the pzst much the same as they are carried on today.

The basic Italian menu was served then rmuch the same as

it is today. The basic menu Tor imvortant dinners co-sists
of an antipasto tray, soup or pasta, twe courses of meat

and vesetables - one of which is a stewed meat 2nd one a
roast meat - salad, fresh fruit or dessert, coffee and wine.
The success of these functions and lzin celebrations such

as births, first communions, confirmations, rradustions,
bridal showers and weddinzs depends on the lavishness

of the prepsrstions. There must be an zbundance of food

and 1t must be zood! To meet these demands, there are
several Italian-Cansdian ladies who hsve set up catering
services and they have zained local fame for their culinary
talents., Zach cook has a capable staff of women helpers

to assist in feedinz the sometimes enormo nuriber of
guests. Thelir services sre also souzht a

groups and orzanizations of non-Italian o

¥iany of the necessary in-redients of Italian

cuisine were not
major cities in 3
establisned, Ital
italian foodstuff
to be manufecture
Vancouver sunnl

e

vailable in the esrly days,

Shops in
tern Canada that already had lar-e,

ian co munities besan to imnort many

end also many Italian products be~an
in Cenada. Today, in .estern Cansda,
This

the demand for these products,
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is largely as s result of the large wave of immisrants
comins to Canade followin~ the Second Jorld war which
swelled the Italian population of Vancouvdr and Trail
considerably, jost Italian - Canadians crow and cultivate
many of their favourite vecetables and almost all families
have a vegetable garden, Swiss chard, cardoni (a tall,
stalky vegetable), radicchio (a red and green broad-leafed-
salad green), endive, zucchini, ezgplant, peppers, tomatoes
many types of beans and herbs are some of the vezetables
grown, - Frult trees are also found in many Itslian zardens.
In the sprinz, many Italisns will go out into the country-
side to pick dandelion grsens and in the fall, the nearby
woods are combed for mushrooms. There are also several
shops in Trail which cater to Italian tastes,

9

There are twelve major restaurants and dining
rooms listed in the immediate Trsil area where one can
dine. (This count excludes drive-ins, take-outs and
lunch ccunters.) Nine of these have eitherp an Italian
owner or are staffed wholly or in part by Italian staff.
Of these, three specialize in Italian cookery served
"trattoria" style while the others serve North American
style meals,

From the precedin- outline, we can conclude
that a large number of Itelian-Canadians from the be~in-
ning of Treail's history to the rresent time, were and ’
are involved in the prevaration and servine of food in
Trail, Trom this we can slso conclude that larce numbers
of both Italisn-Canadians 2nd non-Italian Canadians,
local and non-loceal persons, must be dinins on Italian
style cookery. Thus Itaslian cuisine in Trail has steadily
grown in Tame and populsrity to become one of the city's
most notable attractions.
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CHAPTER IT

There is a representation from almost all the
provinces in Italy in the Italian-Canadizn population of
Trail. In this aspect, Trail is unique, However, this
fact also presents difficulties in attemptinz to investi-
gate the eatinr habits of Italians in Trail. To overcome
this, we interviewed families with origins in the provinces
of Fruili, Treviso and Tuscany in the north of Italy and
the province of Calabria and the Naples area in the south
of Italy. o ’

Styles of cooking have altered from the old
country ways due primarily to three factors., The £inst
is that certain foods and food insredients are not
available here, The flour is different. There is more
meat available and less fish, The coffee is not the same,
Certain spices such as anise seed which grows wild in the
hills of southern Italy is not found in Canada and the
imported extract is not guite the same., The second factor
is the less strincent relicious restrictions on food
consumption, Friday is no lonzer a meatless day.
Relicious festivals are not observed here with the exception
of Christmas and Zaster., The influence of other cultures
is the third factor influencinz chenge. OCne informant
said that she cooked less Italian food now as her husband,
with increasins 2gze preferred a more bland diet. Another
informant said that to the modern Cansdian doctor it is
very important that a vperson be thin and who can be thin
on zood Italian Cookinz? Another lady said that her
daughter had married an Znrlishman and she cools plumb
puddinzg now for Christmas. The economies of the family
is, in general, better in Trail than in Italy thus more
meat 1s eaten here consequently less vezetables.

lHost of my informants do not use receipe books,
They learned to cook from their mothers or sometines
fathers and kmow when a pastry "feels" right or a sauce
"looks" richt,.

A typical first or second seneration Italisan
Canadian whose family emi~rated from Northern Italy to
Trall would orobsbly eat in a manner similer to the
followinz menu for a week,

SUNDAY ¢ :
Breakfast: Toast bhroken in a3 bowl 2nd
sogked with coffee mixed
with milk,
2t  Argnor with wine, s e
OR: Raw e~z cracked =nd
knocked back,

Lunch: Cheese
Salami
I'rench 3read -
Jine

1§ uosuviupy y
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Supper: ' Broth with Pastina.
Spaghetti and meatballs,
Chicken roastec in wine,
Green salad with oil and
vinegsr dressing. *
Cheese
Coffee

Pastina - 3mall round pasta

made from flour,
A water and egss,

Spaghetti is served with a
tomatoe base sauce
in which the veal
and pork meat balls
~have been cooked,

The green salad is eaten last

a@s vinegar and wine do not

taste well together,

MONDAY :
Breakfast: Coffee
Roll and butter

Lunch: Cheese, salami and bread
OR: Omelet
OR: Soup

Supper: Broth
Veal and strinz beans stewed
in tomato sauce,
Wine
Green salad
Raw fruit

Cheese
Coffee
TUESDAY ;
Breakfast: The same 2s lionday,
Lunch: The same,
Supper: 3roth

Beef roast served with

potatoes rossteqg

Spinach boiled., The potatoes
and spinach are arranved in a
circle arcund the rosste. !
Wine

Green salad

fruit

.Cheese

Coffee

8
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WZIDNESDAY:
Breakfast:

Lunch:

Supper:

THURSDAY:
Breakfast:

Lunch:

Supper:

FRIDAY:
Breakfast:

Lunch:

Supper:

SATURDAY:
Breakiast:

Lunch:

Supper:

The same

The same L%

" Broth

Buccala

Cormmeal Polent

Wine 5

Green 3Salad

Fruit, cheese, coffee

Buccala - fish stewed in
tomato sauce,

Polenta = Corn meal boiled
in water to soft
cake and served

- - With tomato sauce,

Coffee and rolls

Soup, Omelet or cheese,
Salami and bread.

Broth

Spaghetti and meat balls
Wine

Green salad

Fruit, cheese, coffee

Coffee and rolls.

Soup, omelet or cheese,
salami and bread,

Broth

Spareribs and »Hotatoes
baked in the owen,
Wine

Green salad

Fruit, cheese, coffee

The usual coffee and rolls
Omelet or scup.

Broth

Chiclzten and mushrooms

stewed in a li-ht toma2to ssauce
Wine

Creen salad

fruit, cheese, coffee

1
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SUNDAY CCMPANY SUPPZER:

Antipasto - ham, cheese, salami,
olives, presheuiti,
celery, pickles

Spaghetti or ravioli :

Chicken and mushroom stew »

Meatballs

Wine

Green salad

Pie and coffee

Ravioli:
2zg, flour and water pastry
is rolled and filled with:
ground Pork and veal
swiss chard
cheese
bread crumbs
- mushroons
celery
parsley
ecggs

soup stalk

The ravioli are then boiled
in salted water and served
with spsghetti sauce for
special occssions,

Rosotto is also a company dish. It is rice boileg in
broth and tomato sauce,

Gnochi is znother favourite., It is a dish made of potatoes
and flour boiled in water then eaten with tomato, gravy and
cheese,

Vegetable soup, e€speclally bean soup is an every day
favourite,

For a more festive meal more vezetables are used, Cauli-
flover dipped in batter snd rriea artichokes, esgplant
and zuccini are served aftep pasta or soup,

Always there is antipasto and a pasta for special fare,

Another example of o company meal menu is:
Antipaesto
3ean soup
Ravioli or snachetti
or gnochi
or lasazne
Roast fowl
5tew egnd beans
: Jine
Green ssled
Pie and coffee
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Except for Christmas and ifaster, religious festivals
are not observed in this area,

On Christmas Zve spaghetti is eaten with figh sauce,
Chestnuts are roasted and eaten with wine.

The Christmas dinner is usually eaten around six o'clock,
A trpical menu would be:

Antipasto - olives, salami, cheese, celery,
tuna, little peppers, artichokes.
Broth
Veal cutlets breaded
Meshed potatoes
Spinach or raddicco or swiss chard
Turkey - roasted with bread stuffing
Wine '
Green salad - endive or raddicco with
0il and vinegar dressing.
Italian panettone
Coffee, ice cream, strawberries, cookies

Panettone - fruit bread

From fpiphany to Lent is a special time called Carnivali,
The Tuesday before Ash .ednesday is the usual time of
special celebration in Trail, There is a traditional
sayinz that is still uttered on this day which makes i%
necessary to zo to bed on a full stomach to avoicd being
hunzry all through Lent., A large evening meal is eaten

on this day and two special sweets are prepared. They are
crostoli and fuitelli.

Crostoli - Zzz and flour
_ and baking pouwder dough
- rolled paper thin and
cut with pie edger in
various shapes, They
puff up when deep fried,
Fritoli - Zzz and flour dou-h
dipped in oil and deep
fried., Douzh has raisins,
nutmeats or chopped fruit
added.

Fish is eaten once a2 week during lent,

Buccola is served on Good Friday.

|
i
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At the RBaster Sunday meal capretto is served,
Capretté is a small zoat and people from Trail will travel
far to find a small goat for their Jaster meal. IT is
said that if one does not eat capretto the Easter is notb
celebrated., Lamb, however is sometimes usesi as a substitute
for soat., Focaccia which is saster 3read is also served
this day and a sweet torte filled with cheese, ham and
spinach, - :

Baptisms are special times in Italian family
life., 3iscoti, a twisted roll is served with the special

company meal and a variety of liguers are served at the
end of the meal, s '

Confirmetion is celebrated by a company dinner
type of meal.

Punerals ere not festive, Usually a big meal
is not prepsred., Tor out of town zuests and relatives
a buffet lunch is set out at the home of a relative but
not at the home of the deceased. There will be hams,
cheeses, salads and rolls and coffee, =ach family
contributes some food but only relatives and out of town
guests are expected to partake of the luncheon.

An Italian wedding is very festive., Typically
a great number of zuests are invited to the vedding
supper which is in late afternoon. A typical meal would be:

Apertif
Antipasto tray
Broth

Veal Cutlets
Potato puifs
Beans

Chicken

Wine

Salad

WJedding cake with almond icing
Ice crean
Coffee

Passinz of confetti is part of the ritual thet
goes with the meal.

A classic Tuscan "pronzo" used on all special
occasions consists of the follouing:

Antipasto tray of cheeses, hams; .
olives, pickles

Tordelli

Frito liisto

Boiled fowl or meat tray flanked
with fresh vezetables

Veal stew =

Cooked vezetable

Potatoes

Roast Chicken

3
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. Jdine

Salad ' 2.
Fresh fruit »
Tordelli - Tuscan term for
: "pravioli

Frito liisto - deep fried
variations of rabbit,
. - cauliflower, artichoke,
) cordoni stelks garnished
with lemon wedges.

The main Tuscan dessert is torte which is a pie
like dish with chocolate, almond or vegetable greens filling.

A course or coursesmay be omitted from the basic
pattern depending on the importance of the occassion,

For Christmas tordelli is the importent dish and
pasta reale is served for dessert., It is a sponge cake
with liqueur flavoured custard filling.

At Easter lez of lamb and torte are served.

The ordinary Tuscan meal consists of soup (ministra)
‘ from beef or chicken stock, boiled meat with fresh vezx-

etables followed by a stew with cooked vezetables then a
course of roast, steak, chops, chicken or cutlet with salad.
This menu is also typical of the one used by the earliest
boardinz houses and with the omission of the boiled meat
course is typical of the :enu served at present day dinners
and banquets.

The Northerners like cormmeal, rice and spicy
coloured sauces with tomato base., The Southerners like
pasta, tortes and more vegetables, The 3outherners call
the Northerners polenta eaters 2nd the Northerners call
the Southerners spaghetti eaters.

The people who came from Southern Italy eat a
little differently especially on festive occasions,

On Christmas Zve no meat is served,

The meal would probably be:
Spaghettli with anchovy sauce
Capitone or

Buccola

Broad endive stuffed with bread,
reisins, walnuts, spices and anchovies
and cooked in the anchovy sauce
Zerpoli

Wdine

Green salad

Pondesponia

b .
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Capitone - celery and cod cooked.
: in tomato, o0il and
garlic sauce,

Zerpoli - bd&ts of cod, anchovy
and celery, dipped and
fried in oil then sugared.

Pondesponla - white cake layered with
liguiers and custard.

'On All Souls Day, the last day of November,
chestnuts are roasted and eaten with winee.

Christmas Day:

Antipasto

Soupalentia

Turkey

Sweet potatoes

Vegetables such as brussel sprouts and spinach
Wine

Salad

Pone de 3ienna

Soupalentia - chicken broth with
tiny beef balls in
ite This is poured
over cubecd toast
and tiny pleces of
provolini cheese
mixed with beaten
€25

Pone di Sienna - layered cake with
cream fillings
sprinkled with
liqueur and
espresso.

Crostini with defigatelli may also be served,
This is toasted bread topred with livers that have been
r chopped and prepared with marsella wine., The bread and
| livers are dipped in ezc and fried.
!
:

The traditional pastry scolil may also be
served or mince meat in a pastry. Cristoli is also
popular st Christmas, It is a mixture of wine, oil, flour
and suzar fried in oil, RS

M
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New Years:
Macaroni or_ spahgzetti
Wild meat or duck ;
- .- _or stuffed fried veal cutlet
Carrots
IMushrooms
Stuffed- artichokes- -
Wine
Salad
Sweets
Cheese and fruit _ ,
Coffee - = ;

»

! . .- -FTor the pre-lenten carnivale a mscarcni dish
 with ricecotto, egzs, cheese and milk bsked in the oven ia
eaten, It is cut in squares for servinz,., #ish is eaten
on Fridays throurhout carnivale. :

During Lent a special dish is often made of
dried corn, soaked wheat, chachs beans, any other dried
beans and lentils all boiled together., 0il, salt and
spices are added. This is eaten also on Christmas sve.

On Easter Sunday pastiera is served for lunch.
This is made by spreadinz pizza douzh in a deep pan and
placinz ricotto, ezzs, parsley, salt and pepper, cold
meats, salami, sausage, hom and bascon and tencer sort
cheese in layers on top of the douzh four or five inches
thick., This delicacy is then baked. '

The Calabresi may instead serve fritatta which
is an omelet with bacon, sausage, ricotta snd cheese in it.

A typical Zaster dinner menu for a family from
the Naples area would be:

RBrodo parodico

Lamb and tomato stew
Vegetables includinz
Panna repero

Potato flour souffle
WUine

Green salad

Liquieur dessert
Fruit, cheese, coffee,

or turkey
artichokes

Brodc parcdico = i
with bresd crumbs,
egz snd chees
added.

Panna repero - buns with neat
stuffin: eaten with vezetables,

A Calabresi family would eat:

Antipasto
Lez of lamb

——cas

}
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Macaroni

Vegetables - broccoli, brussel sprouts,
cauliflower

Hard boiled eggs A

Wine : »

Salad : :

Sponge cake and ice cream
Fresh fruit and cheeses

For other special meals such as baptisms,
confirmations and weddings macaroni dishes such as lasan‘ée
are served, Antipasto is not aluays part of the menu bu
vegetables such as eggplant and cauliflower are served
in a variety of ways. Tomatoes are used extensively in
cooking, raw and in sauces, Peppers, Zucchini, bean soup
and Italian stew are popular foods and fruit, cheese, green
salad and wine are served with every meal.

o!
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CHAPTZR III

Just as important as the meal itself is the
cheeses, cured meats and wines which accompgny 1it,

Cheeses: The classic Italian cheese is the .
Parmesan (Parmigisno) and is aveilable in local shops
alons with other hard cheeses such as Romano, Fruilano,
Provolone and tender cheeses such as mozzarella and 3elPaese,
Toronto provides the source for tender chneeses known as
Paron and one nomed simply Toronto cheese. +Another tender
cheese lknown as Grand 'orks cheese is made in Grand forks
! by an Italian femily ang is very popular with the Italians
in Trail, ]

.

| Meats: llany Italien-Canadian families make their
. own sausages and salami's and proscuitto hams, Proscuitto
* 1s a cured and seasoned les of pork and when sliced thin

¢ alonz with salami is used alongz with the cheeses in the
antipasto tray. It is also delicious when eaten with
cantalope or melon,

Wines: Almost gll of the first Ttalian
imigrents made their own wine and of twenty post-war
immigrents interviewed 2311 made their own wine, However
the situation chanr-es markedly in first seneration Canadizns.
Very few made their own wine or their fathers made it for
them, This may be explzined by the followins reasons:

1. He considers it unnecessary and too
.expensive,

2, UWine is available in liquor stores

' todey,

3. He has urown up in an North American
culture where hard liquor is more
popular then wine,

Wine was not served with meals in the first boarding
houses of ./est Trail as crapes were not available, IHowever,
the many saloons of that era provided beer which the working
man carried in jugs full to his table., This provided a
temporery slternative to the wine which was so -ch rart
of his meal, .hen California ‘rapes bezan to arrive in

Trail there was a lsrze and ea~er market for the- in the
gtalian commmunity. the most popular California zrape

§old is the Zinfandel. Jome f4licante and :uscatel (a

vhite crave) is also sold., e wine Droduced 1rom these

"soft" ~repes closely resembles the wines of the l.editerrancan
countries, : v o

A
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| o CHAPTER IV

| 8 Hovember 33, 1972, T otWenaad the: 30tn
Anmniversary Sanquet of the 3an viartino Club.,* 411 members
of the club were born in San Hartino, a little town in
North Italy, or are direct descendants,

Scrolls were presented to charter members of
- the Club, and » banner, desizned by a local artist, was
on display, This bannepr Wa8s a portrayal of life in San
Martino, with the church in the center (which the town
gréw up around) displayingz a Very hizh bell tower, 2 butter-
churn depicting €conomy and a horse which St, Hartin, who
the town was nameg for, rode, As the story goes, st,
Martin was Supposed to have ziven his cape on lovember 11th
to a besgar, hence the celebration on that day,

In our study of Italian cookery, three distinct
8reas have influence, They are g£eneration, relicion,
end marriage,

Approximately 150 - 200 members and their
families attended the banquet, the ages ranging aporoximately
from a year to eizhty years., all the first generation
members irmicrated from Italy, and many of the second
generation were also born in San iartino, Third zeneration
children enjoyed the banquet and dance and the annual affaip
. Provides a means fop many of them to be introduced into the
- culture and helps maintain the tradition, '

Primarily the religious reépresentation was Roman
Catholic, and a special mass o commenorate the 30th anniversary
of the club was helga at the Catholic Church, The Protestant
faiths were Tépresented in the second and third zenerations,

The first generation members were all married to
kin folk, and the second ~eneration members are intermarrying
into the Canadian, mnzlish, ete, cul tures, Presunably the
third reneration members will be even further inte-rated
into the cormunity, Head table zueésts included clup executive
local disnitaries as the occasion demanded, and the parish
pPriest, who isg always included, 3efore the banquet bezan,

L visited the itchen and spoke to the cooks which include
one head cook and her helpers. The huce trays of cut u»n
chicken had been cooked esrlier and would be returned to the

s

oven for reheatin-, Steanm wag €verywhere! Vesl stew and
SOuUp were boilin~ on the stove in huce pots, Boxes of
cornetti, which are Specially shaped white bread, were o

stacked up on s table,

1HvG-oua %

$41 ‘epeueg g




AARUL, STPMIIN G SESIDE LAREE fU7S 0F fHLEnrA.

SUENTE  SUMf STomrn Sy WorEN o5
S ILPR e kT '

SIES. TRUGKN T o0/ KITEHEY OF Z7RL0- CANFDESE

A

1uve-oua

“pa1 ‘epeueg jo

vaka
-
v 4

1d

i




> : 3
SThENTE, FrESTELLI SFND

LRESH (HELSE SENGE SEXVED

T SAN A)EETING (NG

= SSEE——

1

s S oV E pU T

LVLENTP  for THE CHIRDREN
FoO /

(] e

ST P54 Z‘A/f/ P13
LUELYICr005 WAL SIRS AL17Ry

4S5 (’Z"{‘/{ ./

B!

1HvG-048

vavwv
§i1 ‘epeueg 4o




The lenu for the evening was as follows:

&

~~—.~..  Antipasto - trays of ham rolls, Trulano cheese
P " S sliced, pickles, celery, olives,
Wine - home made from Zinfandel crdves was
: brought from home by members and kept
under the tasbles and poured as required,
(This is a custom which is accepted, even
though there was hard liquor available
to buy.)"

Soup - made from chicken broth with small pieces

e ~of chicken and puntini, which are small round
macaroni, and grated cheese sprinkled on
top - very tasty. :

Vegetables - mashed potatoes ,
- green beans (finely cut) with butter on
i N e - carrots - gravy from the stew pourecd
_ el L P ~on top.

- Stew - madé ﬁith veal>-'fork tender,
e Chicken - oven done»in ?ieces.
Dessert - pastry roii filled ﬁith cus tard
2 : Coffee_and“pdpnﬂor,children.
Speeches followed, then entertainment and dancing.
11:30 P,lM, - Visitation to kitchen acain showed hure pots
of polenta cookin~ on top of the stove snd

sausages cookin~ in the oven.

12:00 P.If. - Polentas made with corn meal, was served wet
ITke porridze end seemed rather tasteless to me,

- PFigatelli s

ausaces, made by one of the malse
members, Iron liver znd pork were very tasty
and helped the polenta alonsg,

- Coffee and Buns

All the children joined into every activity and
stayed rizht to the end of the affair,




e ————

“).

On Monday éveninz, November 13, 1972 1 attended
- - the évening of Italian bakinz held at 3t. .nthony's Catholic
Church Hall kitchen, participants of which weré the Catholic
Woment's Leazue, The first -~eneration ItaliaM Jadies present
were braiding douch to nake tone scallili, which means "little
ladders", These ape typically Southern Italizan cookies,
Others were cooking the cookiczs in hetieil,  The older ladies
Presence there Was probably valuable in g Supervisory capacity
as well, Second géneration ladies were also workin-~, some
learnins how to make the cookies fop the first time, as well
as satisfyinz s feelinz of oblization to the church, Others
were familiar with the tradition, having been previously
involved, The reéason for the bake wasg to prepare cookies

for the annual church tea and balke sale, thus all participants
weére Roman Catholic, The first Zéneration Italian ladies are
all married to native Italisns op are widows and when asked

if they baked these cookies at home’, one revlieg that she

and her friends, mostly relatives, get tocether ang oake

and have g vigitin- day all in one, 3Second generation ladies,
Some of them not Italian, but married to second zeneration
Italians replied that they hed not as vet made them at home
Oor make then only very occasionslly, - Second generation
Italian ladies We€re more likely to make these cookies at

Ome on special Occasions, havinz learneq the art in their
upbringing,

Recipe for Scallilj

6 eggs ie.1 tsp salt to g
3 cups flour dozen eggs

1/2 tsp salt

1 tsp. crisco

Method - a@d salt and beat_eggs with 1 m%xmaster
till foamy, agq rest of in-zredients and
knead for a lonz time, then put throuch s
meat grinder,

The dourh is kept under a bowl zng brouczht out as

needed., Fipst it ig rolled thin like 1 Péncil, then braided

on & sticl, slipned ore eand deep fryed in oil till crown,

about five minutes, ‘Jhen they are cooled, they are dipped

in liquig aoney, Left overp douth was msde in O the shape of

bunnies, squirrels and bow ties and foyed i Tarne heavy metal

pot is used, as it holds the heat, and a wipe turner with

8 wooden handle or metsl tonrs ape used %o turn the coolking

scallili, The cookie L3 about J=u in len=th ang nuffed

up when cooked, 3 usual reply to the question of hbiy riany

scallili did you make, would be that T made 6 evss! One

€cz makes 12 scallili, “ryed bread dourh, or the Censdian

€quivalent or do-nuts, is VErY cosmon in Italian cookery,

pérticularly southern, and is 3lnost never absent at mealtimes,

If 2 member of the family dies, no fryin- is done, as g sizn , B
of mournins, “
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In conclusion, we find many of the first generation
Italians still cookinz similarly to their native cusine,
beinz married to spouses who 1lilke this type of food. Their
relizion is an important part of their lives &nd helps to
maintain their tradition. The second zeneration Italians .
ape showinz variations in their cookins to suit their
possibly non-Italisn spouses, oOr 2re introducing someé
Ttalisn dishes into their menus if one partner, usually the
male, is Italisn. Thepe is much intermarrying into the
existin- nationalities of the cormunity, snd religion nlays
a less sizniticent role in many families, as there are sO
many other orgenirtctions which pericrmr.-the function of
socislizins end teaching. :
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