
be adjusted slightly once a better idea of reunion size is known.   
The initial deposit of $200 is to cover tours, which includes buses, 
some lunches, guides, tickets & also the final banquet, etc.  $100 
is non- refundable. Deposit is due by Aug. 1, 2006.  Final adjusted 
payment will be due 60 days before reunion. The amount will be 
determined by the number of participants and will be approxima-
tely $25 to $100 per person or less. There will be no refund 30 
days before the reunion.  I am trying to keep all costs down, but 
the celebration is making this a difficult task. Checks should be 
sent to me, made out to the Aviano Reunion Association. This is 
all on a first come basis.  Please hurry so I can finalize all arrange-
ments.
 We have 3 airports near.  Car rentals are available at each 
airport.
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Tama Tillman
10 Tacoma Circle
Nashua, NH 03062-1460
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Emily Povey
626 E. Davis Blvd.
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Vice President
Rodger Gracey
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Gene Ives
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Editor
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Lynn Catalina
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From The President

There is a lot of information in this issue about the two reu-
nions coming up.  Please take the time to read it all.  Please 
note, the payment for the 2007 Williamsburg reunion is 

due before the next issue, so if you are interested in attending, you 
need to address that.
Emily has had problems with a few e-mail addresses.  You need to 

(Continued on page 3)

2007 Williamsburg Reunion Dates
29 April - 4 May 2007

Aviano Reunions 1987 - 2007 / Jamestown 1607 – 2007

Both Worth Celebrating!

always remember to update us when you change e-mail addres-
ses, phone numbers and/or home addresses.
Also, there is a sale on Aviano Reunion Association items.  See 
the article titled Clearance Sale!

Really looking forward to seeing you all in Hawaii!

Reunion at Williamsburg, Va.  29 April – 4 May, 2007.  The area 
is getting ready for the 400th Anniversary of the founding of 
Jamestown, a really big deal for our area and our country.  Go to 
www.visitwilliamsburg.com.
 We have contracted with the Four Points by Sheraton of Wil-
liamsburg to be our official hotel.  Call and make reservations at 
1 800 962-4743 as soon as possible.  The rate is $99 dbl or single, 
plus 10% tax and $2 a day room charge.  This rate includes break-
fast. There are also 2 bedroom suites available with sitting room 
for $199 plus tax & room charge.  Good for families.
  If you would like to extend your stay the group rate is of-
fered for our reunion and will be available starting 3 days before 
and after the reunion dates.

Tentative Itinerary
Monday – Jamestown/Lunch/Yorktown Tours
Tuesday – Colonial Williamsburg
Wednesday – 2 Plantations with lunch at Indian Fields Tavern

Plans are tentative until the actual number of participants is 
known.  The number also affects the cost, so the reunion fee will 
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Barbara Charron
262 Jewett Road
Steubenville, OH 43952
Phone: 740-284-1731
E-mail: barbara.charron@dhs.gov
Aviano Era: 79-82
Status: Military
Unit: Base Supply
nect.com
Friend of Howerton

Anita Burnett
c/o Kim Glenn
902 La Jolla Lane
Mary Esther, FL 32569
Phone: 850-243-5997

Daria Christenson
E-mail: DChris9380@aol.
com

Bill & Dee Davis
E-mail: Bill - bdavissr@nctv.
com; Dee – mrsdavis@nctv.
com

George Hughes
E-mail: gmhughes@knology.
net

Lash & Norma Lasher
E-mail: lashandnorma@
adelphia.net

Norm & Corinne Wakerley
5355 Roundup Drive
Colorado Springs, CO 80918
Phone: 719-260-6663
E-mail: william.norman.
wakerley@saic.com

ROSTER
CORRECTIONS

Please take the time to check your label.  If it is highlighted 
in purple, you need to get your dues paid.  Please mail your 
check, made payable to Aviano Reunion Association, to 
Emily Povey, 626 East Davis Blvd., Tampa, FL 33606.  Dues 
are $15 per year.  If the label is highlighted and you think it 
is in error, contact Emily either by mail or e-mail (empo@
tampabay.rr.com) and the matter can be researched.  Those 
that are not current before the next issue will be removed 
from the mailing list.

Correspondence

CLEARANCE SALE!
Back in the early days of ARA, we had a baseball style cap for sale.  We have a few of them left 
and plan to dispose of them.  However, we wanted to give everyone a chance to have them if they 
want them. See photo below.  So, for the next month, we will sell them for $2 each to cover the cost 
of mailing them out.  The back and the bill of the cap are red, the front is white and the lettering is 
green.  Any caps not sold by June 10th will be donated to charity.
We also have other ARA items for sale.  We have logo pins for $3, logo patches for $2, plastic hol-
ders for the patches for 50 cents, luggage tags for $1.50 and lanyards for $2.50.
If you want any of the items for sale, send your check made payable to Aviano Reunion Association 
to Emily Povey, 626 East Davis Blvd., Tampa, FL 33606.  Be sure to give her a breakdown of what 
you are purchasing.

From Anita Burnett (3-3-2006) – I read all the wonderful information of the 
Tuscany/Cruise reunion and was sorry that health problems prevented me from 
joining all of you.
Unfortunately I can’t join you for the Hawaiian cruise as I am recuperating from 
my 3rd back reconstruction of 11-21-05.  I had 2 stainless steel rods and 26 screws inserted from T3 
thru the coccyx.  I am wearing a TL50 brace for 7-9 months.
I am recuperating at my daughter and her family’s home in Mary Esther, FL between Ft. Walton 
Beach and Pensacola.  If you’re ever in the area, please come see me.  [Note new address and phone 
in Roster Changes.]
From Barbara Charron (4-4-06) – My son, Roger Charron, was born in Pordenone.  I took him 
back to Aviano in October, 2004 as a college graduation gift and my 50th birthday.  The area sure has 
changed.  My son had a blast.
From John Fells (2/2006) – Looks like you are going to have a great group going to Hawaii.  I’m 
sorry we are going to miss it, but I think it would be a bit much for me and my leg.  I had kind of a 
tough time last year.  I’m glad I went though.
I manage to get out to the Cemeteries for military funerals.  If it is out of town, they pick me up and 
drive me there.  I’ll go as long as my leg and hip hold up.
Have a nice trip.
From Judy Laurnen (3/2006) – Ben’s account of the cruise is great & we enjoyed reading and 
reliving it…Ed & I are spending winter #8 in Sun Valley, ID and it’s been a really good one.

Are You Delinquent?
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Bill & Shirley Maruska
Paul & Fran Mobley
Leon, Joanne, & Samantha Moyer
Lynn & Barbara Moyer
Bill & Tisa Murphy
Bill & Emily Povey
Bert & Maurine Prudhomme
Abbee Roop & Ladessa Forrest
Pete Ross & Bea Jernigan
John & Sherry Risan
Joe & Franca Rutter
Jason & Debra Schuber
Gary & Tama Tillman
Gary & Leah Turner
Bill & Gloria Walker
Bob & Carolyn Watters

Ben & Lynn Catalina
Jack & Marilyn Curtis
Lew & Dottie Earhart
Cece & Jessica Eaves
Carol Davis & Jean Kunz
Rodger & Betty Gracey
James & Nelda Hall
Gene & Jean Ives
Erica Hall & Kristin Johnson
Mike Hansen & Linda Kazarian
Marvin & Adella Hill
Zane & Margaret Hoit
John Horton & Kathy Tupper
Tom & Elaine Horton
Dick & Lee Hudgins
Tom & Beverly Johnson

 As we write this update, we have 65 people registered with 
deposits paid to attend the Aviano Reunion Hawaii Cruise 2006, 
sailing on the beautiful NCL Pride of Aloha.  Our 7-night cruise 
departs the port of Honolulu at 8:00 p.m. on Sept. 24, and returns 
to Honolulu at approximately 7:00 a.m. on Oct. 1.  As of press 
time, there was limited availability on a few more cabins, so if 
you now find that you can attend this great event, give Ben & 
Lynn a ring at 888-522-7447.
 Some reminders:  Your reunion cruise final payment date is 

Aviano Hawaiian Cruise Reunion 2006
July 1.  If you haven’t taken care of your air arrangements, please 
do so as you cannot drive or take a train to Honolulu.  Going 
in early or staying after the cruise?  Got your hotel reservations 
made?   Call Ben & Lynn on any questions or for any help on any 
arrangements for this special reunion cruise.  More information on 
our website at:  www.avianoreunion.com.
 All paid registrants will receive more information in email 
updates from the Catalinas.  Look for a final article in the August 
Afterburner.

2006 ARA Reunion Registrants

Newport News (PHF) – 20 minutes to hotel.  Taxi $35 each way.
Norfolk (ORF) – 50 minutes to hotel.  Taxi $56 each way
Richmond (RIC) – 50 minutes to hotel.  Taxi $65 each way.
Amtrak comes into Williamsburg from D.C.  Also D.C. is only 
about a 3 hour drive. 

Martha & Gene Novikoff 
e-mail martha2007reunion@msn.com 
1-B Sir Francis Wyatt Pl.
Newport News, Va. 23606
Ph 757 596-0834

Aviano Reunion / Jamestown Reunion 
(Continued from page 1)

 
Please include the following information with your check:
Initial deposit $200 per person due no later than 8/1/06
Balance to be determined ($25-$100 per person) due 2/1/07

Name(s)______________________________________________

Address______________________________________________

Phone____________E-mail______________________________

Name(s) as you want on nametag(s)________________________

____________________________________________________
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01.	You	have	at	least	one	relative	who	
wore	a	black	dress	every	day	for	an	
entire	year	after	a	funeral.

02.	You	spent	your	entire	childhood	
thinking	what	you	ate	for	lunch	was	
pronounced	“sangwich.”

03.	Your	family	dog	understood	Italian.

04.	Every	Sunday	afternoon	of	your	child-
hood	was	spent	visiting	your	grandpar-
ents	and	extended	family.	(mama	mia,	
that’s	a	big	meat	ball!	)

	
05.	You’ve	experienced	the	phenomena	of	

150 people fitting into 50 square feet 
of	yard	during	a	family	cookout.

06.	You	were	surprised	to	discover	the	
FDA	recommends	you	eat	three	meals	
a	day,	not	seven.

07.	You	thought	killing	the	pig	each	year	
and	having	salami,	capacollo,	pan-
cetta	and	prosciutto	hanging	out	to	dry	
from	your	shed	ceiling	was	absolutely	
normal.	(Wow,	that’s	really	Italian!)

08.	You	ate	pasta	for	dinner	at	least	three	
times	a	week,	and	every	Sunday,	
and	laughed	at	the	commercial	for	
Wednesday	is	Prince	Spaghetti	day.
I	maka	a	meata	ball	you	can’t	refuse!	
...forrgetttabbboutit!	badda	bing!	~

	
09.	You	grew	up	thinking	no	fruit	or	

vegetable had a fixed price and that 
the	price	of	everything	was	negotiable	
through	haggling.

10.	You	were	as	tall	as	your	grandmother	
by	the	age	of	seven.

11.	 You	thought	everyone’s	last	name	
ended	in	a	vowel.

12.	You	thought	nylons	were	supposed	to	
be	worn	rolled	to	the	ankles.

13.	Your	mom’s	main	hobby	is	cleaning.

14. You were surprised to find out that 
wine	was	actually	sold	in	stores.

15.	You	thought	that	everyone	made	their	
own	tomato	sauce.

16.	You	never	ate	meat	on	Christmas	Eve	
or	any	Friday	for	that	matter.

	
17.	You	ate	your	salad	after	the	main	

course.

18.	You	thought	Catholic	was	the	only	
religion	in	the	world.

19.	Your	were	beaten	at	least	once	with	a	
wooden	spoon	or	broom.

20.	You	thought	every	meal	had	to	be	
eaten	with	a	hunk	of	bread	in	your	
hand.

21.	You	can	understand	Italian	but	you	
can’t	speak	it.

22.	You	have	at	least	one	relative	who	
came	over	on	the	boat.

23.	All	of	your	uncles	fought	in	a	World	
War.

24.	You	have	at	least	six	male	relatives	
named	Tony,	Frank,	Joe	or	Louie.

25.	You	have	relatives	who	aren’t	really	
your	relatives.

26.	You	have	relatives	you	don’t	speak	to.	
Haaaaaaaaaaaaaaaaaa

27.	You	drank	wine	before	you	were	a	
teenager.

28.	You	relate	on	
some	level,	admit	
it,	to	the	God-
father	and	the	
Sopranos.

29.	You	grew	up	in	
a	house	with	a	
yard	that	didn’t	
have	one	patch	
of	dirt	that	didn’t	
have a flower or a 
vegetable	growing	out	of	it.

30.	Your	grandparent’s	furniture	was	

as	comfortable	as	sitting	on	plastic.	
Wait!!!!	You	were	sitting	on	plastic.

31.	You	thought	that	talking	loud	was	
normal.

32.	You	thought	sugared	almonds	and	the	
Tarantella	were	common	at	all	wed-
dings.

33.	You	thought	everyone	got	pinched	on	
the	cheeks	and	money	stuffed	in	their	
pockets	by	their	relatives.

34.	Your	mother	is	overly	protective	of	the	
males	in	the	family	no	matter	what	
their	age.

35. There was a crucifix in every room of 
the	house.

36.	Wakes	would	be	held	in	someone’s	
living	room.

37.	You	couldn’t	date	a	boy	without	getting	
approval	from	your	father.	(Oh,	and	he	
had	to	be	Italian.)

38.	You	called	pasta	“macaroni”.

39.	You	dreaded	taking	out	your	lunch	at	
school.

40.	Going	out	for	a	cup	of	coffee	usually	
meant	going	out	for	a	cup	of	coffee	
over	Zia’s	house.

41.	Every	condition,	ailment,	misfortune,	
memory	loss	and	accident	was	at-
tributed	to	the	fact	that	you	didn’t	eat	
something.

42.	Those	of	you	who	get	this...KNOW	
who	to	pass	it	on	to!	CIAO!

42 Things in the Life of an Italian Child



Aviano Afterburner, Vol. 19 Number 2 Aviano Reunion Association  �

VEAL SCALOPPINI

1 ½ pounds veal cutlets, about ¼ 
inch thick

¾ teaspoon meat tenderizer

1/8 teaspoon ground black pepper

½ cup all-purpose flour

3 tablespoons extra virgin olive oil (EVOO)

1. If cutlets are thicker than ¼ inch, place between two sheets 
of plastic wrap or cereal container bag and pound to ¼ inch 
with skillet or meat pounder.  Blot cutlets dry with paper to-
wel.  Sprinkle tenderizer and pepper evenly over both sides 
of cutlets.

2.  Place flour in rimmed baking dish\sheet and spread to thin, 
even layer.  Heat one tablespoon of oil in 12-inch nonstick 
skillet over high heat until beginning to smoke.  Dredge first 
batch of cutlets in flour on one side only, shake off excess, 
and place in skillet, floured side down, making sure cutlets 
do not overlap.  Cook, without moving cutlets, until well 
browned, 1-1 ½ minutes.  Flip with tongs and cook until 
second sides are no longer pink and cutlets feel firm when 
pressed, about 30 seconds.  Transfer cutlets to platter and 
tent lightly with foil to keep warm.  Repeat to cook remai-
ning cutlets in two batches using additional 1 tablespoon of 
oil for each batch. (If skillet becomes too dark after cooking 
second batch, rinse before continuing.)  Use paper towels   
to wipe away fat, liquid or whit matter in skillet without re-
moving fond.  Return pan to medium heat, finish pan sauce 
(recipe follows), and pour over cutlets and serve.

  
PORCINI-MARSALA PAN SAUCE
1/3 ounce dried porcini mushrooms, rinsed well (about ½ cup)

½    cup hot water

2     teaspoons EVOO

2     medium shallots, minced (about ½ cup)

1     cup dries Marsala

1½ cups low sodium chicken broth

2     tablespoons unsalted butter, cut into 4 pieces

1    Tablespoon minced fresh chives

      Table salt and ground black pepper

1. Cover mushrooms with water in small microwave-safe bowl; 
cover with plastic wrap, cut several steam vents in plastic 
with paring knife, and microwave on high power for 30 
seconds.  Let stand until mushrooms soften, about 5 minutes. 
Lift mushrooms from liquid with fork and chop into ¼ inch 
pieces (you should have about 3 tablespoons).  Strain liquid 
through fine –mesh strainer lined with paper towel into me-
dium bowl.  Set mushrooms and strained liquid aside.

2. Heat oil in medium saucepan over medium heat until shim-
mering.  Add shallots and cook until beginning to soften, 
about 1 minute.  Remove pan from heat and add Marsala.  
Return pan to high heat; simmer rapidly until liquid is redu-
ced to ½ cup, about 4 minutes.  Add mushrooms and strained 
soaking liquid and simmer until liquid is again reduced to ½ 
cup, about 4 minutes.  Add broth and simmer until liquid is 
reduced to 1 cup, about 8 minutes.  Set aside.

3.  After transferring last batch of cutlets to platter, pour sauce 
into empty pan and bring to simmer, scraping up browned 
bits on pan bottom.  Off heat, whisk in butter, chives, and 
salt and pepper to taste.  Pour sauce over cutlets and serve im-
mediately.

From The Editor’s Kitchen And 
Cooks Illustrated
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2623 Hickory Flats Trail
Huntsville, AL 35801

Happy Fourth of July


