
Join us the weekend of March 17-19, 2017 in Celebration of 
Saint Josephs Day

Saint Josephs Day March 19, 2017

St Joseph’s day feast

Insalata

shaved Fennel with cured olives and 
fresh orange

Pasta con Sarde

with fennel, sardines, raisins, pignoli, 
and tomato

Sfinge di St. Joseph

deconstructed pastry with pastry cream 
and caramel

$28 for three course feast



A note from Victor Rallo Jr. 

My Father loved this day and would always cook a feast 
for our family and friends. I grew up eating pasta con 
sarde and the traditional sfinge pastry  on St. Joseph’s 
day since the day I was born. After my father passed 
away in 2002, I promised to keep the tradition alive, 
please join us and enjoy this special occasion.

Customs of the Day 

St. Joseph's Day is a big Feast for Italians because in the 
Middle Ages, God, through St. Joseph's intercessions, 
saved the Sicilians from a very serious drought. So in his 
honor, the custom is for all to wear red, in the same way 
that green is worn on St. Patrick's Day. 

Today, after Mass (at least in parishes with large Italian 
populations), a big altar ("la tavola di San Giuseppe" or 
"St. Joseph's Table") is laden with food contributed by 
everyone (note that all these St. Joseph celebrations 
might take place on the nearest, most convenient 
weekend). Different Italian regions celebrate this day 
differently, but all involve special meatless foods: 
minestrone, pasta with breadcrumbs (the breadcrumbs 
symbolize the sawdust that would have covered St. 
Joseph's floor), seafood, Sfinge di San Giuseppe, and, 
always, fava beans, which are considered "lucky" 
because during the drought, the fava thrived while 
other crops failed (recipes below). 





Recipe:

Pasta con Sarde

Bucatini or Perciatelli pasta

Sauce:
2 TBSP olive oil
5 cloves garlic, chopped
pinch of red pepper flakes
2 cups chopped fresh fennel
2 cups crushed tomatoes 
2 TBSP tomato paste
1 TBSP chopped fresh basil
4 cans of drained, skinless, boneless sardines

Heat oil in large pot, and saute in it the garlic and 
pepper flakes. Add the fennel, tomatoes, paste, and 


