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Food for Thought: 
When things in your life seem almost too much to handle, when 24 hours 
in a day are not enough, remember the mayonnaise jar and the 2 Beers. A 
professor stood before his philosophy class and had some items in front 
of him. When the class began, he wordlessly picked up a very large and 
empty mayonnaise jar and proceeded to fill it with golf balls. He then 
asked the students if the jar was full. They agreed that it was. The profes-
sor then picked up a box of pebbles and poured them into the jar He 
shook the jar lightly. The pebbles rolled into the open areas between the 
golf balls. He then asked the students again if the jar was full. They 
agreed it was The professor next picked up a box of sand and poured it 
into the jar. Of course, the sand filled up everything else. He asked once 
more if the jar was full. The students responded with a unanimous 'yes.' 
The professor then produced two Beers from under the table and poured 
the entire contents into the jar effectively filling the empty space between 
the sand. The students laughed. 'Now,' said the professor as the laughter 
subsided, 'I want you to recognize that this jar represents your life. The 
golf balls are the important things---your family, your 
children, your health, your friends and your favorite passions---and if 
everything else was lost and only they remained, your life would still be 
full. The pebbles are the other things that matter like your job, your house 
and your car. The sand is everything else---the small stuff. 
If you put the sand into the jar first,' he continued, 'there is no room for 
the pebbles or the golf balls. The same goes for life. If you spend all your 
time and energy on the small stuff you will never have room for the 
things that are important to you. Pay attention to the things that are criti-
cal to your happiness. 
Spend time with your children. Spend time with your parents. Visit with 
grandparents. Take time to get medical checkups. Take your spouse out 
to dinner. Play another 18. There will always be time to clean the house 
and fix the disposal. Take care of the golf balls first---the things that 
really matter. Set your priorities. The rest is just sand. One of the students 
raised her hand and inquired what the Beer represented. The professor 
smiled and said, 'I'm glad you asked.' The Beer just shows you that no 
matter how full your life may seem, there's always room for a couple of 
Beers with a friend. 
LIFE ISN'T ABOUT WAITING FOR THE STORM TO 
PASS... ...IT'S LEARNING HOW TO DANCE IN THE RAIN 
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New Year’s Day Food Traditions…. Ever wondered why people from differ-
ent parts of the world eat certain foods for New Ye ars Day, well here are 
just a couple of customs: 

Cooked greens, including cabbage, collards, kale, and chard, are consumed at 
New Year's in different countries for a simple reason — their green leaves look 
like folded money, and are thus symbolic of economic fortune. The Danish eat 
stewed kale sprinkled with sugar and cinnamon, the Germans consume sauer-
kraut (cabbage) while in the southern United States, collards are the green of 
choice. It's widely believed that the more greens one eats the larger one's for-
tune next year. 

 

The custom of eating pork on New Year's is based on the idea that pigs symbol-
ize progress. The animal pushes forward, rooting itself in the ground before 
moving. Roast suckling pig is served for New Year's in Cuba, Spain, Portugal, 
Hungary, and Austria—Austrians are also known to decorate the table with 
miniature pigs made of marzipan. Different pork dishes such as pig's feet are 
enjoyed in Sweden while Germans feast on roast pork and sausages. Pork is 
also consumed in Italy and the United States, where thanks to its rich fat con-
tent, it signifies wealth and prosperity. 

���'��&���0�����&����%��1���2���&����3����

��������������	�
����

�

���
��
������������������������
������
��������
�
�� ��
�!���  � ��
���������� "�#$%��&������"����� &�� �
'�(��)&�����*�+���������!������&������������������� ����
��������
&�����������������
� �,$-$.����
/�����
���� ���
���������������������
���
� ��
�*�0�����/*���� �1
�� *��
	�����������.�



�� !%%�������� �������

���	��	�����	���
� �
�

�Ingredients: 
*1 tablespoon Pasqualina’s Classic extra-virgin oli ve oil  
1 tablespoon butter 
3 shallots minced or 1 medium onion 
*1 1/2 cups Italian Arborio Rice  
*6 cups hot Kithen Basics chicken stock (put chicke n stock in a sepa-
rate pot and keep hot over medium heat on separate burner) 
*3 1/2 ounces Italian Rossini Cheese 
*1/2 cup freshly grated Italian Parmigiano Reggiano  
Salt & pepper 

���������	
�
- . Heat the oil and butter in a heavy three-quart saucepan (not aluminum or copper which 
discolors rice). Add the finely chopped shallots or onion and saute over medium heat until 
they turn golden. Stir in the Arborio rice and cook for a minute or two. (until rice is coated)  
2. Add in about 1 cup of hot chicken stock. Cook stirring, until most of the stock has been ab-
sorbed by the rice. Add another ladle of stock. Stir.  
3. Continue to cook, stirring from time to time, and adding additional stock as it is absorbed. 
Add the Rossini Cheese, which has been cut into small pieces, and stir until the cheese 
melts and becomes creamy. Remove from heat. Do not overcook. (Italians cook rice until it is 
"al dente" that is, resistant to the bite).  
4. Season to taste with salt and pepper, and immediately transfer the rice to either a warm 
serving dish, or individual plates, preferably shallow soup dishes. Sprinkle generously with 
the freshly ground Parmigiano Reggiano. Serve immediately.  

 

This is Brian’s favorite Risotto Recipe.  This reci pe was in a previous issue but we 
wanted to share it with you again as Risotto’s are the perfect winter dinner! 
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Mr. Carlo D. “Scoop” Gianfelice, a 63 
year resident of Medford, died at the VA 
Hospital in West Roxbury on Thursday 
afternoon, December 31, 2009. He was 
84 years old.  

Born in East Boston, Massachusetts, on 
August 2, 1925, he was the beloved son 
of the late Gaetano and Teresa 
(Ciavola) Gianfelice, immigrants from 
Italy. Mr. Gianfelice was a graduate of 
the Roxbury Memorial Printing High 

School. He was a WWII & Korean Navy veteran. He first entered 
the Navy on July 16, 1943 and attained the rank of Fire 
Controlman. While serving in WWII, Carlo was stationed at 
USNTS Newport, Rhode Island and served aboard the USS 
Wasp. He was awarded the WWII Victory Medal, American Area 
Medal, Asiatic Pacific Medal, European African Middle Eastern 
Medal, Philippine Liberation Medal, Commanding Officer’s 
Commendation and the Good Conduct Medal, for his outstanding 
service. He received his honorable discharge from Boston on July 
31, 1945. Mr. Gianfelice re-enlisted in the Navy on August 1, 
1946 and served again for an additional 10 years. Carlo held the 
rank of FCS2 when he received his 2nd Honorable Discharge 
from Boston after serving in Korea. He was a well decorated 
veteran.  

Mr. Gianfelice worked for Court Square Press in South Boston, 
for more than 42 years, as a Composition Supervisor and as a 
Type Setter. He was a lifelong communicant of St. Francis of 
Assisi Church in Medford and was a life member of the VFW in 
Medford.  

He was the devoted brother of Guido and his wife the late 
Margaret W. Gianfelice of Medford; cherished uncle of Gary and 
his wife Gail Gianfelice of New York and Brian and his wife Patty 
Gianfelice of Pennsylvania and great uncle of Michael B. 
Gianfelice of Waltham.  

�;+)���������������<��	���
�
�
�

����� ���	�
�����	��
��
��������

-$?�����@�A4�
(A4��9��� �

����B,2.$$�
���
���

�


�����1������������������
������& � �

C����
����/������+.�
�������C�����
�"�'�
,2?���� ��� �2$?�
��� �5 ���
&���'���������7�

��������	������	��
�������� !�����
� �

�

 !�"#$$ �


