
Medicine Safety:
What You Can
Do?
Today’s medi-
cines cure infec-
tious diseases,
prevent problems

from chronic disease, and alleviate
pain for millions of people world-
wide; however medicines can also
cause harm.

Cin Cin
Celebrating the
Food & Wine of
Sicily
An Introduction
From Mt. Etna's
Vines to Her Wines:

Since ancient times inhabitants and
visitors of Sicily have marveled at
Mt. Etna.  In present times it is her
wines that are slowly receiving the
marvel.
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Traffic Numbers

Jan. 10-      Jan. 09-

May 10      May 09

Accidents 122        102

Injuries 15            8       

DUIs 2            0          

Traffic 

Deaths 0            0         

Please, 

don’t become 

a statistic!
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Selection
Boards
Rescheduled,
Promotions on
Track
MILLINGTON,
Tenn. (NNS) --

Navy Personnel Command (NPC)
has rescheduled the 2010 boards
after a flash flood May 1 here
caused delays, according to
NAVADMIN 179/10.

Italian News:
Burnt Coffins 'Fuel
Naples Pizza
O v e n s '
I n v e s t i g a t o r s
believe some pizza
restaurants in

Naples are using wood from stolen
coffins to bake their famous pizzas.

On the Go With
MWR 
*Midtown Movie
Schedule
*MWR Leisure
Classes
*MWR ensures a

safe arrival
*Teen Summer Hire Job Fair
*Tween-Teen Trip to Vicenza and
Gardaland 

Navy News

Sigonella County Fair a Success!

The town of Motta recently unveiled
the first floor of a new medieval castle
museum in a ribbon-cutting ceremo-
ny. Dr. Angelo Giuffrida, the Motta
mayor, decided to share this important
occasion with the US Navy. “We’d
like to invite our American friends to
visit our beautiful castle and its new
museum,” Giuffrida said. 
Sigonella command representatives
Cmdr.Andy Wegman and Lt. Cmdr.
Preston Briggs and their wives, as
well as local government and Italian
military officials attended the event
that was presided over by Hon. Lino
Leanza, Sicily's Regional Deputy
Governor. During the ceremony,
Leanza emphasized the importance of
Sicily’s cultural heritage which is
impressive in numbers but not as val-
ued as it should be. “Sicily has 320
castles but not all of them are general-
ly available to tourists. Just like the
mayor of Motta has done, we need to
work on promoting their enjoyment to
benefit both Sicilians and tourists,”
Leanza said.    
“I really enjoyed attending the Motta

Castle Museum Ribbon Cutting. It
event was very well done. It was par-
ticularly nice meeting the Mayor of
Motta and the Sicily's Regional
Deputy Governor. I hope all
Americans in Sigonella, but especial-
ly those that live in Motta, visit the
new museum, the video presentation
and all of the displays are awesome,”
Kari Wegman said. 
“It was a pleasure to be a part of the
opening ceremony for the castle
museum. What an incredible view of
the valley from the castle windows up
at the top!  For almost three years my
wife and I have wanted and attempted
to get into the castle, but never with
success. From NAS 1 we are all
accustomed to seeing the castle on the
hill, but not many of us knew that the
tower was merely the center of a large
and busy compound, surrounded by a
fortress wall. It's all gone now, except
for the tower.  To consider all the bat-
tles, occupants, and history of the
1000-year old building is wild!”
Briggs said. 
If you would like to visit the museum
or would like more information,
please contact the Motta Pro Loco
Tourist Office at 095-308161.

Naval Air Station Sigonella (NASSIG) Executive Officer, Capt. Beadles poses

with the staff of Burger King in the NAS I food court, during their Grand

Opening  on 19 May, 2010. 

For two days, Morale, Welfare and
Recreation’s (MWR) Sigonella
County Fair provided a magical
atmosphere shared and enjoyed by
everyone in the community.
This year’s annual event included a
two-day line-up of local music pro-
vided by WOT, PreLuna, Flow to the
Moon, and Appaloosa Victor.
Leading up to the entertainment were
official MWR contests: Cow
Milking, Gum Hunt, Trike-tor Pull,
Frozen T-shirt, Seed-Spitting, and
Nascar PitStop. For the first time,
MWR opened the contests to all par-
ticipants/visitors of County Fair.
“I truly feel the local nationals that
attended got a real feel for what an
‘American’ County Fair is all about.”
said Tara Rather, Flight Line Fitness
Center coordinator. “It’s nice to be
able to share some of our culture with
them, since they have been so gra-
cious in sharing theirs with us.”
The festival this year was a tremen-
dous success with new vendors, new
rides, new contests, new Fun Zone,
and having an open base event
allowed commands and non-profit
organizations to raise funds for their

cause (s) in a convenient and easy
way.
“MWR would like to thank NAV-
FAC, Security and all other contribut-
ing units for all their support of this

community celebration,” said Mr.
Bray, MWR director. 
The next event will be MWR’s
Freedom Fest on Saturday, July 3,
followed by Autumn Fest, Friday,

October 15 to Saturday, October 16.
For more information on community
festivals and events call the
Community Activities Office at 624-
4941.  

County Fair participants take part in one of the many events MWR had setup.  Pugil fighting,  a giant slide, and

multiple bouncy houses were just a few of the stations  available for kids of all ages to participate in. 

Navy Attends New Motta Medieval

Museum Ribbon Cutting Ceremony
By Alberto Lunetta

The Signature Staff

Bystanders watch as the County Fair’s Tractor Pull event kicked off.  This

event along with many others made this year’s County Fair a huge success. 

Story courtesy of 
MWR Marketing

Photo By LT Knight, Public AffairsOfficer

Photo courtesy of  MWR Marketing
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Today’s medicines cure infec-
tious diseases, prevent prob-
lems from chronic disease, and
alleviate pain for millions of
people worldwide; however
medicines can also cause harm.
In the US, adverse drug events
cause over 700,000 emergency
department visits each year.
Patients and their
families can do a
number of things
to help reduce the
risk of harm from
medicines.  The
most important
thing everyone
can do is to learn
how to properly
take, monitor, and store their
medications.
What can you do?  Know your
medicines.  Keep a list of the
names of your medicines, how
much you take, and when you
take them.  Include any over-
the-counter medicines, vita-
mins, and nutritional or herbal
supplements.  Take this list to
all of your doctor and pharmacy
visits, and anytime your medi-

cines change, change your list,
too.
Follow the directions.  Take
your medicines exactly as pre-
scribed, and never take medi-
cines prescribed for someone
else.  Never chew, crush, or
break any tablets or capsules
unless instructed.  Some long-
acting medications are absorbed
too quickly when not taken

whole, which
could be unsafe.
Also, when taking
or giving liquid
medication, use
only the cup or
other measuring
device provided.
Household tea-
spoons and table-

spoons vary in size, making
them inaccurate.  The Naval
Hospital Pharmacy provides
oral syringes specially made for
dosing liquid medications.
Store medicines correctly.
Keep medicines in their original
containers.  Many pills look
alike, so by keeping them in

The above quotation is one of the
most memorable lines in history,
uttered by the courageous Indigo
Montoya. In the movie The Princess
Bride a 1987 classic, Indigo Montoya
was confused about the usage of the
word “inconceivable.” Indigo didn’t
really understand the meaning of this
word. Vizzini, the Sicilian master-
mind, used the word frequently
throughout the movie. Indigo finally
surmised the word didn’t match
Vizzini’s usage, it was incongruent. It
didn’t make sense. He was baffled by
the word. Leadership can be defined
as influence. Leaders have followers,
they lead by influence. In this article,
I’m going to discuss a moral charac-
teristic of leadership, one of the most
important traits of leadership. The
trait is integrity. The word is overused
in our vernacular, in my opinion. So
when the word is used to apply to
someone that lacks authentic integri-
ty, we are puzzled (like our good
friend, Indigo). I wholeheartedly
believe this trait is the most signifi-
cant moral trait in a leader. When you
hear the word integrity what image
appears in your mind? Is it someone
with high moral standards? Is it some-
one who’s honest? We probably use
some sort of mental scale in evaluat-
ing a leader’s level of integrity.
Etymologically, the word derives
from Latin, integraitas, meaning

“whole” or “complete.” In modern
English the word denotes, “the quali-
ty or state of being complete or undi-
vided.” The connotation is a person
that lives consistently (undivided)
with his/her beliefs. Hence, an
authentic leader’s words will match
their actions. They mean what they
say, and say what they mean. A person
of integrity can be fully trusted. When
an authentic leaders says, “I care
about you,” the words are not mean-
ingless. In his book Developing the
Leader Within, John Maxwell
poignantly states, “When I have
integrity, my words and my deeds
match up. I am who I am, no matter
where I am or who I am with.” One
cartoon illustrates the lack of integrity
has plagued our postmodern culture.
The cartoon shows two middle-aged
business men sitting together in a
prison cell. One of the men laments,
“All along, I thought our level of cor-
ruption fell within community stan-
dards.” A leader with integrity has the
ability to build trust. That kind of
leader can be identified by their sin-
gle-mindedness. They don’t have
divided loyalties, for that is duplicity.
They are not mere pretenders,
because that is hypocrisy. These type
of leaders are often called authentic or
genuine. People of integrity are guid-
ed by a set of core values that deter-
mine who they are. Maxwell elo-
quently says, “Our system of values is
so much a part of us we cannot sepa-
rate it from ourselves. It becomes the
navigating system that guides us. It
establishes priorities in our lives and
judges what we will accept or reject.”
Now, we are all faced with conflicting
desires; this ongoing battle is part of
being human. Integrity is what guides
us through our journey in this life. No
human is perfect. We know that from
experience. However, our integrity
defines who we are. When a person of
integrity blows it, they own it! They
don’t immediately start looking for
the nearest scapegoat. The more cred-
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NASSIG Command Master Chief Leland MooreDirect Line
It’s that time again.  The
weather is warm, the gnats are
here, the barbeques and get-
togethers are starting to occur
more often and the sounds of
vehicles flying past are all sig-
nals that summers is almost
here.
With summer comes the
increased use of motorcycles
and all the risks associated
with them.  Motorcycle safety,
you hear it over and over
again, use ORM, PPE, watch
your speed.  But we are going
to talk about it again because
through out the services too
many of our service members
have been seriously injured or
have died in private motor
vehicle and motorcycle
mishaps.
To quote Secretary of the

Navy B.J. Penn: When aver-
age Americans think about the
dangers that go into waging
war they think of threats in
lands far, far away. But when
a year goes by and we lose
more sailors and marines on
motorcycles, than in support
of the war, we are in many
ways referring to a battle
being fought at home in our
own backyard – and our
Marine Corps last year lost
more people on motorcycles
than we did in combat.
Recent trends indicate an
increase in recklessness and
noncompliance with traffic
laws among younger riders,
especially sport-bike riders.
To combat this trend, leader-
ship at every level must
ensure our sailors understand

just how much rides on the
decisions they make and the
risks they assume while rid-
ing.
Leadership, I encourage you
to be more involved with
motorcycle riders within your
commands.  Ensure your
newly arrived riders complete
the mandatory Sigonella
motorcycle course even if
they have recently attended a
Motorcycle Safety
Foundation course elsewhere.
Also make sure all your riders
complete a refresher course
once a year.
Assign a senior enlisted
motorcycle rider as a mentor
to new riders, develop peer
groups and other positive
environments and encourage
all riders to get involved in

some of the local groups that
ride together.  We have a wide
range of clubs here, take
advantage of them.
Riders, when you’re out on
the roadsfollow the law,
watch your speed; keep an
eye out for those vehicles that
are not looking for you.
When you’re riding wear the
proper equipment.  Here in
Sigonella it is mandatory for
all riders to have a DOT
approved helmet, a bright
reflective outer garment, and
sturdy footwear and gloves.
Motorcycle ownership is a
significant responsibility that
requires you to have the prop-
er licensing, insurance, regis-
tration and training before rid-
ing.
That said motorcycles are an

eco-
nomical, sensible, and fun
form of transportation. If
you're going to ride them, do
it safely and follow the rules
of the road.

“A Priceless Leadership Trait”

NASSIG Worship Services

ROMAN CATHOLIC
Sunday

0830 Catholic Mass (NAS I Chapel)
1200 Catholic Mass 

(Mineo Community Center)
1600 Catholic Mass (NAS II Chapel)

Monday - Thursday

1130 Catholic Mass (NAS II Chapel)

PROTESTANT

Sunday

1000 Traditional Protestant (NAS I Chapel)
1130                    Contemporary Protestant (NAS I Chapel)

CHURCH OF CHRIST LAY SERVICE
Sunday

1530    NAS I Chapel Rooms 3 & 4 (Call 624-5128 or
335-841-8069)

JEWISH SERVICES: Please call 095-86-1205

OTHER SERVICES/ACTIVITIES POINTS OF CONTACT

Latter-day Saints: Sunday 1300 Catania Chapel, Please email jarreb@yahoo.com or call 624-1393 or 095-

705-6108
AA Meetings: Monday, Wednesday, Friday - 1900, NAS II Chapel, 346-840-7745

Medicine Safety:
What You Can Do?

SAFETY, continued on 

page 12

By: Lt. Cmdr. Brandon Hardin
US Naval Hospital Sigonella

Commanding Officer

Capt. Thomas J. Quinn

Public Affairs Officer

Lt. Matt Knight

Deputy Public Affairs Officer

Dott. Alberto Lunetta

Editor

MC1 Christopher Delano

Staff Writers/ Photographers

MC1 Christopher Delano
MC2 Gary Prill
MCSN Whitfield Palmer

The Signature editorial office is

located at:

Naval Air Station Sigonella, Sicily   
PSC 812 Box 3020,  FPO, AE 09627 
Telephone:  095-86-5440: DSN 624-
5440
This civilian enterprise (CE) newspa-
per is an authorized publication for

members of the military services over-
seas. Contents of The Signature are not
necessarily the official views of, or
endorsed by, the U.S. Government, the
Department of Defense (DoD), or the
U.S. Navy. The appearance of adver-
tising in this newspaper, including
inserts or supplements, does not con-
stitute endorsement by the DoD or
Stampa Generale S.r.l., of the products
or services advertised. Everything
advertised in this publication shall be
made available for purchase, use or
patronage without regard to race,
color, religion, sex, national origin,
age, marital status, physical handicap,
political affiliation or any other non-
merit factor of the purchaser, user or
patron. A confirmed violation or rejec-
tion of this equal opportunity policy by
an advertiser will result in the refusal
to print advertising from that source
until the violation is corrected. The
Signature is published weekly by
Stampa Generale S.r.l., Sig. Bruno
Brandi, Publisher, Naval Support

Activity, Capodichino (Naples), Italy -
Tel. 081-568-7884, Fax 081-568-7887.
E-mail: stampagenerale@tin.it.
Editorial  submissions are welcomed
from all Naval Air Station Sigonella
departments, divisions and tenant
commands. Editorial submissions
should be sent to the Public Affairs
Office via thesig@eu.navy.mil, guard
mail stop #68 or hand-delivered to our
office no later than the close of busi-
ness on the Friday proceeding the
expected publication date. All articles
submitted by non-staff members will
be considered contributing writers.
The Signature will not publish any
anonymous articles. All advertise-
ments in this publication are the prop-
erty of Stampa Generale S.r.l. Any
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own for at least three days.

Seven is better! The BASIC

FIVE: Water, Food, Heat,
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Phone Numbers & Rally
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Strategies: Evacuation and

Shelter-in-Place; Web info:

Ready.gov; Emergency

info: AFN 106.0 FM;

Questions? Call the EM

Office at 624-2630, 8265

or 2621.

Emergency 

Management

Office
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MILLINGTON, Tenn. (NNS) --
Established last year for active duty and
full time support E-7 through E-9 person-
nel, this year's board will also include
selected reserve and voluntary training
unit personnel with at least 19 years of
service and three years time in rate.
According to the message, certain records
are exempt from review by the board.
Examples include Sailors with approved
fleet Reserve/retire dates effective on or
before June 30, 2011; personnel selected
for command senior chief/master chief, or
limited duty officer/warrant officer pro-
grams; those selected for advancement
during the FY-11 boards; personnel
enrolled in the Safe Harbor program; and
fleet, force and command master chiefs.
"This is a performance-based board," said
Vice Adm. Mark Ferguson, chief of naval
personnel. "We want to retain those mas-
ter chief, senior chief and chief petty offi-
cers that demonstrate the ability to gener-
ate positive results and command success
through team and personal performance.
These Sailors are vital in setting the tone
of the fleet and providing a positive model
to sustain our high-quality force."
Documented misconduct and substandard
performance are the primary reasons a
Sailor would not be continued, according
to the message. The board will primarily
focus on the previous five years of per-
formance and will be looking for the fol-
lowing factors: substandard performance
of duty, declining performance, failure to
maintain physical fitness assessment stan-
dards, detachment for cause, removal of
security clearance, military or civilian

conviction or non-judicial punishment and
administrative or personnel action for
misconduct.
In addition, board members will consider
a member's ability to produce and foster
well trained enlisted and officer teams
while providing sound proactive solutions
linked to command and Navy mission
accomplishments.
To ensure complete consideration of a
Sailor's career, the Navy message also
emphasizes that each eligible member is
responsible for ensuring their record is
correct and up-to-date with their latest
evaluations, awards and other appropriate
information.
"Check your official military personnel
file on BUPERS Online, by logging into
BOL and clicking on Web-Enabled Record
Review. Here, Sailors can see their
records exactly as they will be seen by the
selection board," said Kathy Wardlaw,
director, Records Management.
If needed, candidates may communicate
with the continuation board by submitting
a board package. Selection board pack-
ages provide candidates the opportunity to
submit any missing documentation.
Packages must be post marked not later
than Aug. 16.
Members not selected for continuation
will transfer to the fleet reserve or retire
no later than June 30, 2011.
Commanding officers with personnel not
selected for continuation will be notified
so they may personally and confidential-
ly notify the members.
For more information, read the NAVAD-
MIN at www.npc.navy.mil.
For more news from Navy Personnel
Command, visit
www.navy.mil/local/npc/. 
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Muscle

Check in weekly to find out what our fellow shipmates are doing around the fleet.

Tatoo
New Hope

Photo from the fleet

From Navy Personnel Command

Public Affairs

Builder 2nd Class Eric Clark, from Belding, Mich., assigned to Naval Mobile

Construction Battalion (NMCB) 5 is caught in a sandstorm at Camp Leatherneck,

Afghanistan. NMCB-5 is deployed to Afghanistan executing general engineering,

infrastructure construction and project management supporting Operation

Enduring Freedom.

U.S. Navy photo by MC2 Ace Rheaume

Performance Key for Active, Reserve
Senior Enlisted Continuation Board

Senior Chief Mass Communication Specialist Bill Houlihan interviews Master Chief

Petty Officer of the Navy (MCPON) Rick West and Navy Total Force Fleet Master Chief

Scott Benning for a Continuations Boards podcast.

Photo by MC1 Jennifer A. Villalovos

MILLINGTON, Tenn. (NNS) -- Navy
Personnel Command (NPC) has rescheduled
the 2010 boards after a flash flood May 1 here
caused delays, according to NAVADMIN
179/10.
Reconvening the senior chief board, which
was in progress when the deluge hit, was a
high priority according to Capt. Leo
Falardeau, NPC's director of career progres-
sion. The E8 board is slated to reconvene June
14.
"Even as the flood waters rose, we knew the
E-8 board would have to be reconstituted as
soon as our systems came back up," he said.
Promotions in senior enlisted grades as well as
the chief induction period are tied to this
board.
Now that NPC is recovering and the informa-
tion technology systems that support selection
boards are back online, the board spaces in
Millington are buzzing with activity. "Luck
was with us. Flood waters did not enter the
selection board areas," Falardeau said. "We
have increased the board membership num-
bers to ensure we make up for the lost days."
The selection board revised schedule for 2010
is now posted on www.npc.navy.mil.

Active O4 Staff, May 20
Reserve/Full Time Support E7, May 24
Submarine CO/XO, May 24
Reserve/Full Time Support O4 Staff, June 10
Active E8 (reconvene), June 14
Active Chief Warrant Officer (CWO) 3/4/5,
June 17
Reserve CWO 3/4, June 24
Transfer/Redesignation #2, June 28
Active E7, July 6
Supply Corps Commander Sea Screening,
Aug. 12
Active Duty Flying CWO, Aug. 12
Permanent Military Professor, Aug. 12
Reserve Command/Non-command 'Apply,'
Aug. 16
Test pilot #2, Aug. 18
Transfer/Redesignation, Nov. 8
Board packages mailed to NPC prior to the
flood are safe; however, those who emailed or
faxed board packages on May 1-2 may need to
resubmit electronically.
Sailors and officers may track the status of
their board packages by visiting
www.npc.navy.mil and logging into 'selection
board status' in the upper right-hand box.
For more news from Navy Personnel
Command, visit www.navy.mil/local/npc/. 

From Navy Personnel Command Public

Affairs

Selection Boards Rescheduled,
Promotions on Track
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Waxy

Gambino

Sheraton

Pet

Memorial Day

Sigonella ES/MS/HS

No School

NMCRS

Breastfeeding Class

NMCRS

Volunteer Orientation
NMCRS

Budget for Baby

Nearly New Shop OPEN

Sigonella 

MS/HS School

SAT Testing

Sigonella 

MS/HS School

GRADUATION
ACT Testing

FFSC
Arrivederci

8am-11:30am
Paying for College

1pm-2pm

Do you have a passion for

writing or are you looking

for a little 

experience in journalism?

The Signature is seeking

volunteers to help cover

base wide events as well

as feature stories. If this

sounds like an opportunity

for you please call the

Public Affairs Office at

624-5440

Sexual Assault  
Prevention and

Response

SAPR offers a Sexual

Assault Hotline

staffed with trained

advocates who man

the SAPR Hotlines

24/7. The number is

335-642-8312 or

335-606-6146.



Fleet and Family Support Center
Administration Building 
Bldg. 319 (NAS I)  

Orso Scuro

Monday–Friday 7:30 a.m.-4 p.m. 
DSN 624-4291 

Commercial 095-56-4291

Marchi

Motta

Communicating During Times of Change

Days Inn

Communicating well is always
a challenge. But during chang-
ing times, it can be an even
greater challenge. We tend to
be less trusting of others when
the environment around us is
changing, to feel less secure
and less valued. All of this can
cause communication prob-
lems and misunderstandings.
It can cause us to feel stressed
and less enthusiastic about our
work. 
Below are some ways to com-
municate in positive ways in
the military workplace during
times of change.
1. Avoid the rumor mill. 
Rumors spread more quickly
during times of change. That's
because when things are
unclear, people tend to read
into the situation and make up
information to fill the gaps.
Some of the rumors often
heard during times of change
include: "We're going to lose
some billets." "The unit is
going to deploy sooner than
we thought." "The unit is
going to deactivate." "We'll be
getting a new commander." 
Rumors take up a lot of ener-
gy. It's important not to let
yourself get caught up in
rumors and not to let rumors
become your source of infor-
mation. If you have heard a
rumor or news about your
unit's activities that worries
you, go to your leadership or
to someone reliable who has
access to the right information
and confirm what's true and
what isn't. 
Remember that during times
of change at an organization,
leaders may not have all the
answers to questions. This can
leave you feeling uncertain.
Sometimes, such as when a
unit is undergoing change,
leaders may be limited as to
what they can discuss with
subordinates. Before spread-
ing a rumor further, ask your-
self, "Is there a reason to pass
on this information?" 
2. Talk with your leaders about
what the change will mean for
you. 
One of the chief reasons
change makes us uncomfort-
able is because we don't know
how it will affect our jobs and
our lives. In the absence of
information, we may become
apprehensive and jump to con-
clusions like: "With the reor-
ganization, I'll have to do
more work." "I'll never learn
the new procedures." "I'll
never be able to do this and
my old job."

The sooner you can find out
from leadership how your job
will be affected by the change,
the less uncertainty you'll feel
and the easier it will be for
you to accept the change. Your
leaders may not have all the
answers to your questions. But
it's important to let them know
you're concerned. 
3. Ask for support from lead-
ership to keep up with
changes. 
Even the most capable service
members need additional
training and help to meet new
job demands and learn new
systems and procedures. 
4. Work to build positive rela-
tionships with fellow service
members. 
Good relationships among the
members of the unit can help
build trust and friendships that
will see you through times of
change and uncertainty.
Building positive relationships
sometimes means taking the
first step and saying, "Do you
want to take a break for lunch
or coffee?" It means making a
conscious effort to get to know
people, and reaching out to
others and checking in regu-
larly to see how things are
going. During busy times,
even a voice mail you pur-
posely leave after hours, when
you know your co-worker isn't
there to talk, is a way to show
you care. "Hi, it's me. I was
just calling to say I hope your
project is going well. Call me
if you want to talk." 
5. Praise a job well done. 
We all need to feel valued and
to know that we are doing
good work. This is more
important than ever during
times of change. When you
notice a job well done, pick up
the phone, send a note, or walk
by and tell your co-worker,
"You know, that was great.
You did a really good job."
Even leaders appreciate posi-
tive feedback, as in, "Thanks
for noticing." 
6. Turn to family and friends
for support. 
We often withdraw during
times of crisis and change,
when what we should be doing
is staying connected with the
people we care about and
trust. Be open with your
spouse about what you're
going through. Don't cut your-
self off from friends and co-
workers who could offer you
the support you need. Most
people are eager to help;
sometimes they just 
need to know you would wel-
come their support. 
7. Work at resolving commu-
nication problems. 

During times of change, when
the pace at work may be hur-
ried and people may be feeling
uncertain, we often have
shorter fuses. We can become
less civil. We can forget to
update each other. Poor com-
munication can result in mis-
understandings and strained
relationships. Here are some
strategies to help you handle
communication problems: 
- Resolve problems as soon
as you can. While it's hard to
talk about difficult issues, the
longer you avoid communica-
tion and hold in negative feel-
ings, the worse things become.
Try to address problems when
they come up, before they get
too big to fix. 
- Pinpoint what the problem
is. Are you angry because your
new commander has a differ-
ent style of managing than
your old one did? Are you
frustrated because your work-
load is heavier than it was?
Identify what's bothering you.
Writing it down may help you
clarify what you think. 
- Set up a time to talk about
the problem. This should be a
planned meeting -- not a quick
talk in the hallway. You might
say to your fellow service
member, "I'd like to talk about
an issue that's worrying me.
Could we arrange a time to sit
down and talk?" 
- Plan ahead what you are
going to say. You want the
conversation to stay controlled
and focused. This is not a time
to vent everything. So priori-
tize and limit what you hope to
cover in the conversation. It
helps to write down what you
are going to say. Then practice
it ahead of time. 
- Make it clear from the
start that your goal is to build
a strong working relationship.
You could begin by saying,
"I'm glad we're talking,
because I want to try to solve
this problem that's been inter-
fering with my work." 
- Describe the problem. Be
as specific as you can. Try to
talk about the impact of the
problem and to put it in a
workplace context. For exam-
ple, "My workload has really
increased since we restruc-
tured. And I'm concerned I
won't be able to meet all of my
requirements." 
- Make an effort to stay
calm and not to sound argu-
mentative or combative during
the discussion. When you keep
cool and calm, you're in con-
trol and open to what others
are saying.

Edited from Military One

Source



Naples- Investigators believe some
pizza restaurants in Naples are using
wood from stolen coffins to bake their
famous pizzas. The southern city's
favorite dish is said to rely on smoke
from wood-fired stoves for its cele-
brated flavor.
But police think many restaurant
owners across the notoriously lawless
port are purchasing cut-price wood
from a gang of coffin thieves operat-
ing in the city.
"A real suspicion hangs over pizza,
one of the few remaining important
symbols of the city, that it could be
cooked with wood coffins," said Il
Giornale, the daily paper which
belongs to the family of Prime
Minister Silvio Berlusconi. "Not only

the pizza, the bread too, may have
been cooked with the wood."
Naples prosecutor Giovandomenico
Lepore is leading an investigation
into the suspected racket.
Andrea Santoro, president of the
city's cemetery commission, said:
"It's no wonder these things are hap-
pening given the state of the cemeter-
ies. There are graves uncovered,
thefts and vandalism."
Il Giornale even claimed, without cit-
ing evidence, that there was now "a
daily spectacle of uncovered coffins
and human remains abandoned in the
streets as if they were garbage".
Two years ago the city made head-
lines worldwide, again for the wrong
reasons, when a refuse collection cri-
sis saw tens of thousands of tons of
stinking rubbish pile up on its streets. 
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Heroic American Mom Saves Son
From Waves in Positano

Burnt Coffins 'Fuel Naples Pizza Ovens'

  

Magnolia

Chiechio

The American woman who was swept
out to sea and drowned Saturday
evening in Italy — as she sacrificed
herself to save her son — grew up in
Kalispell and was a standout athlete at
Flathead High School.
Sharrie Shelton Duncan, 48, was stand-
ing with her 12-year-old son, Shane, on
a pier in the southern Italian resort
town of Positano, watching the storm-
whipped sea, when they were struck by
a freak wave.
Witnesses said Sharrie was able to push
her son toward rescuers before she was
carried away by the water, according to
a Reuters news report.
A bystander captured the scene on a
mobile phone, and the dramatic video
footage has been seen around the
world.
“She’s a heroine in my eyes,” said Jack
Therrien, a retired Columbia Falls
pharmacist and Sharrie’s cousin. “I
think her being that athletic saved her
son. No one seems to know why that
big wave came up like it did.”
A 1979 Flathead High School graduate,
Sharrie is being remembered this week
by friends and family as an incredible
athlete and an incredible person.
“She had an infectious personality,”
said her brother, Randy Shelton of
Billings. “She was totally nonjudgmen-

tal of other people, a real free spirit.”
Another of Sharrie’s cousins, Mary
Ann Townsend of Bigfork, said she
“was one of the nicest kids you’d ever
want to know.”
Sharrie and her husband, Gil Duncan,
and their son had been living in Naples,
Italy, for about a year, but had lived in
Europe on and off because of Gil’s job
with Boeing. Their son was born in
London.
“Sharrie would always want to experi-
ence the local flavor of wherever they
lived,” her brother recalled.
When they lived in London, she
worked a couple of evenings a week at
a local pub, just to experience the cul-
ture. Sharrie already had endeared her-
self to her neighborhood in Naples, he
said. The local market closed in her
honor when word of her death circulat-
ed.
It was Sharrie’s athletic ability in so
many sports that many Kalispell area
residents still remember.
“Athletically she was one of the finest
athletes I’ve ever been around,” her
brother said. “She was incredible.”
He recounted how his sister, at just age
12, set a regional American Athletic
Union record in the long jump, leaping
more than 17 feet as a pre-teen. As a
junior, the 5-foot, 3-inch dynamo broke
the state record in the long jump, at 18

The number of smokers in Italy fell in
one year by 1.9 million, reducing the
percentage of the population who
smoke from 25.4% to 21.7%, according
to a new report from the High Institute
of Health (ISS). The report was drawn
up in collaboration with the Italian
League for the Fight Against cancer
(Lilt) and the Mario Negri Institute and
presented here on Tuesday ahead of the
United Nations No Tobacco Day, May
31.
Of the 11.1 million Italians who still

smoke, down from over 13 million a
year ago, 5.9 million are men and 5.2
million women. The percentage of the
male population who smoke dropped in
one year by five full percentage points,
from 28.9% to 23.9%, while the decline
among women was more modest, 2.6
percentage points, from 22.3% to
19.7% of the population. This differ-
ence, some experts claim, is evidence
that women, even though they smoke
less than men, have a greater difficulty
in quitting. This year's decline in the
number of Italian smokers offset an
unexpected hike in 2009, which
reversed a downward trend begun when
Italy adopted tough anti-smoking laws
six years earlier. In its report last year,
the ISS found that the percentage of
Italian smokers rose from 22% to
25.4%, with the number of men smok-
ers rising from 6.5 million to 7.1 million
while women smokers jumped from 4.7
million to 6.5 million.
Thus while fewer men are smoking

today than two years ago, the number of
women smokers remains higher.
According to the ISS, the increase in the
number of smokers ''in part responded
to a decrease in the number of ex-smok-
ers, who represented 18.4% of the pop-
ulation in 2008 and today 14.6%''. This
meant that many people who were able
to kick the habit were hooked once
again. Based on this year's data, the per-
centage of the Italian population who
smoke is now below 2008 levels.

Smokers in Italy
Decline

MOM, continued on
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(Story by LYNNETTE HINTZE
and DILLON TABISH/Daily Inter
Lake –Dailymail.co.uk)

(Story by ANSA)

(By Michael Day- independent.co.uk)

Rome- Italy's beaches are cleaner and greener than ever
before, according to an annual survey by the international
Foundation for Environmental Education (FEE). 
Crystal clear waters and pristine sands won 231 beaches in
117 resorts the prestigious Blue Flag award, four more
than last year.  This means around 10% of the country's
beaches now boast a Blue Flag after passing FEE's strict
tests for water quality and environmental management. 
At a regional level, Liguria inched into first place above
the Marche and Tuscany, which it tied with last year.
Liguria is now home to 17 Blue Flag
resorts, one more than last year, com-
pared to 16 in the Marche and Tuscany. 
Commenting on the results, Liguria's
new tourism councilor Angelo
Berlangieri described the awards as
"an important sign of prestige and
strength". 
Abruzzo came fourth with 13 flags and
Campania fifth with 12 flags. 
Puglia added another resort to its list
giving it 8 Blue Flags and joint sixth
place with Emilia Romagna. 
Veneto remained stable with six flags
while Lazio counted five flags, one up
from last year, bringing it level with
Sicily and Calabria. 
Friuli Venezia Giulia and Sardinia had
two flags each, while Molise and
Basilicata had just one. 
Inland Piedmont, which has no coastal
resorts, nevertheless chalked up two
Blue Flags for its pristine lake sites. 
FEE Secretary-General Claudio Mazza
said the rise in Blue Flag resorts reflect-
ed a trend throughout Europe, in which
tourists were increasingly sensitive to
environmental issues. 

"These figures are the result of a growing pressure from
tourists over our environmental heritage," he said. 
"As a consequence, local authorities are continually
embarking on new challenges to improve their quality
standards by making commitments to sustainability". 
FEE examines thousands of beaches all over Europe every
year, demanding that strict environmental criteria are met
before its Blue Flags can be displayed. 
Its study focuses on water quality, environmental informa-
tion and education, environmental management, safety,
cleanliness, provisions for waste and recycling, urban
planning and strict zoning of different beach activities.

Italy’s Beaches Cleaner and Greener Than Ever
(Story by ANSA)

Religious Festival and Medieval
Reenactment Celebrate the Past of
Scicli
The past comes alive during the
annual Scicli “Festa della Madonna
delle Milizie” or Virgin Mary of the
Armies Festival. One among the
unique festivals in the Catholic
world, this Festa celebrates an unusu-
al devotion to the Blessed Mother of
Jesus. In Southern Italy, Mary, the
“highest of God’s creatures,” is usu-
ally venerated as a symbol of purity,
spirituality and virtue, which are typ-
ical qualities of a perfect “Mother.”
Scicli’s Madonna’s tradition is quite
different. She is depicted as a resolute
warrior, who appears during a bloody
battle to support the crusaders in their
fight against the Saracens.    
According to legend, that prodigious
event occurred in 1091 in
Donnalucata near Scicli, a small pic-
turesque Baroque town located on a
valley in the Ragusa province. 
Tradition has it that, despite being
heavily outnumbered, the crusaders
won the battle against the Saracens
thanks to the prodigious intervention

of the Virgin Mary’s on the battle-
field.  
The Virgin Mary of the Armies, as
townspeople renamed her after the
exceptional event, appeared on a
white horse wielding a flaming
sword. Encouraged by the apparition,
Christians bravely defeated the
Muslim army and drove them out
from Sicily. 
Since then, Scicli’s townspeople have
been worshipping the Virgin Mary
for centuries. A few years after the
battle, a sanctuary was erected on the
site of the fight to celebrate the
miraculous apparition of Madonna
delle Milizie who saved the city from
the invaders. The sanctuary was then
enlarged in 1391 and further restruc-
tured in 1721 after a terrible earth-
quake that had destroyed the town in
1693. 
Today, the prodigious events occurred

PAST, continued on
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Italian beaches maintain their position in the world rankings for beach
quality. The number of Blue Flag beaches, which recognizes the clean-
liness of the bathing water but also eco-friendly services such as recy-
cling, cycle paths and equal access for the disabled, has been growing.
The beach of Menfi, near Agrigento, is one of the four Sicilian beach-
es that have been awarded the prestigious Blue Flag in 2010. The other
three beaches are  Pozzallo, Marina di Ragusa (Ragusa) and
Fiumefreddo di Sicilia-Marina di Cottone (Catania). (ANSA) 
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If you want to take in a new
hobby or if you want to advance
your photography skills, this
club is for you. The Sigonella
Photography Club is looking for
new members to join for discus-
sions on how to take better pic-
tures, camera care, photo chal-
lenges, processing and monthly
field trips. We meet every first
Wednesday of each month at the
Marinai Community Center at
6PM. For more information
contact Angela Andrieux x-0681
or find us on Facebook by
searching for "Sigonella
Photography Club".

Calling All
Photo Junkies!

It's PCS Season!  Are Your Pets
Vaccines Up To Date?

In order to travel by air, dogs and
cats must have a rabies vaccine less
than a year old and more than 30
days old.  Pets must also have a
valid health certificate.  If you are
traveling by military air, health cer-
tificates can be provided at the
Veterinary Treatment Facility locat-
ed on NAS I within 14 days of trav-
el.  If you are flying commercial, an
official Italian veterinarian must
examine your animal within 6 days
of travel. More information on
commercial travel is available at
the clinic. Please stop by for our
PCS packet which will walk you
through getting an Italian health
certificate.

The veterinarian will by TDY 10-
13 May, 21-31 May, and 7-11
June. Vaccinations cannot be
given during this time, so please
plan ahead and make sure your
pet's rabies vaccine will be 30
days or older at the time of travel.
If you are PCSing anywhere other
than the continental United States,
please ask your sponsor for specif-
ic pet import requirements. For
example, pets traveling to Hawaii
must start the process at least 120
days from expected arrival date!
Please plan ahead and call the vet
clinic at 624-4258 if you have any
questions.

Navy Ball Committee 2010

is seeking donations for
a Silent Auction to be held

June 18, 2010
Do you or your command have a service or product that you would like to donate?

All proceeds will go to fund Navy Ball 2010
Please contact 
Lt. Livingston

Meedeessa.livingston @med.navy.mil 
for details

The Filipino-American Association and the Heritage Committee will be spearheading an
evening of songs, dances, and Asian-Pacific cuisine on Sunday,  June 6th, 2010 at 3:00 p.m.

The month of May is Asian Pacific American Heritage Month, a time to commemorate and celebrate the
many accomplishments and contributions of immigrant, refugee, and American born Asian-Americans
and Pacific Islanders who through sacrifice, perseverance, education, government, and leadership have
helped transform this country into the greatest and most benevolent nation in history. Early Asian Pacific-
Americans worked long hours for little pay and were discriminated against just for being different. Today,
Asian Pacific-Americans earn more, own more, and are better educated than all other American minori-
ties (U.S. Census, 2007). It is through vision, sacrifice, and perseverance that Asian Pacific-Americans
have accomplished so much since they first arrived in this land of opportunity in 1843.  Let us take time
this month of May to celebrate the many achievements and contributions Asian Pacific-Americans have
made to the United States.

"Our nation is diverse; our Navy must be no less so. When we recognize and capitalize on the strength
that diversity brings to the Navy, we are better able to develop new ideas and reach out to partners around
the world.
America's greatest asset is not our assembly lines or weapons systems, or even our great ships, sub-
marines, and airplanes...it's our people." - Vice Adm. Harry B. Harris, Jr, Commander, U.S. 6th Fleet
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Since ancient times inhabitants and visitors of

Sicily have marveled at Mt. Etna.  In present

times it is her wines that are slowly receiving

the marvel.  In fact, last month at VinItaly (one

of the most important wine shows for Italian

wines held annually in Verona, Italy) the inter-

est in Etna wines was at an all time high. For

sure, it has been a well known fact that Mt.

Etna's soil, originating from its many lava

flows, is rich in many nutrients and moreover,

the difference in temperatures from night to

day make the microclimate for growing

grapes uniquely ideal. However, it is also the

indigenous grapes that make up Etna's DOC

Rosso, Rosato and Bianco that have the poten-

tial to create prized fine wines. They can come

as a welcome change from the fruity, jammy

Nero d'Avola, Sicily's most widely planted red

grape that hogs most of the international lime-

light. In contrast, Etna Rossos are delicate

while Etna's Biancos are crisp. 

Mt. Etna's winemaking history changed dra-

matically after WWII. Prior to this timeframe

the idea was to produce as many grapes as

possible in the smallest amount of space.  All

grapes were grown together and pressed

together and made into one "wine."  The must

(grape juice) was then placed in big, cement

vats for a few weeks before developing into

wine in gigantic chestnut barrels. The wine

was not consumed here in Sicily but sent on

the train to Riposto, where the wine was

loaded onto ships and sent up north to become

a filler to intensify northern wines in Italy and

France.  After the Second World War, some

wineries began to separate the white grapes

since they were ready to be harvested first and

made into a separate white wine. The red

grapes were harvested a few weeks to a month

later and became Etna Rosso. Sure, some

wineries still use those gigantic chestnut bar-

rels but this is becoming a thing of the past

and French oak barrels, now are used to make

the premium wines.

The Soil, The Vineyards and Vine Training

Methods

Just simply winding along the narrow roads

circling Etna, it is not difficult to notice a dif-

ference in the aesthetics of the vineyards here

from those on the rest of the island.  The tiered

lava stone terracing, the freestanding thick,

twisted vines and the lack of formal mainte-

nance make for an almost primitive look. I

must admit that it is easy to become a bit

enamored with this more wild and natural

appearance. There are specific reasons for this

look, though.  The terracing in the espresso-

like rich soil provides better exposure to the

sun and better drainage since the water cannot

pool in large areas very easily.  Three times a

year the soil around each vine is moved

around by hand tools and a well is created

around the vine to collect water.  Maintaining

a vineyard with this type of terracing is, there-

fore, inherently more costly when you have to

pay your workers to maintain the vineyard by

hand because tractors cannot fit.  And thus, the

vineyards do not look as pristine or well kept.

The freestanding thick twisted vines are

referred to as the "alberello" method of vine

training. There has been a resurgence of using

this more traditional way to grow grapes ver-

sus the French way by stringing the vines

along wire and assisting their growth upward

even with Nero d'Avola in the south of Sicily

near Noto.  In its most simple terms the theo-

ry of the alberello method is that if the vine

needs to struggle to maintain its form free-

standing the grapes will be a stronger more

flavorful fruit.  Moreover, there has been a

radical evolution in pruning the vines to pro-

duce more quality fruit on contrast to as many

grapes as possible because now the wine is

made for quality and not quantity.

The Grapes, the Wines and the Growing

Zones

Mt. Etna's indigenous grapes are fascinating

in themselves. Carricante, Cataratto Bianco

and Minella Bianca are the main white grapes

that are harvested in September. 

Carricante and a blend of the rest of the white

grapes make up the Etna Bianco DOC.

What is interesting to know about Carricante

is its ability to age.  Because making a fine

wine worthy of aging is a relatively new con-

cept for the wineries up on the mountain, no

one knows for sure how long these whites can

cellar.  Minella is a relatively obscure grape

that is making a comeback.  Its name means

woman's breast in Sicilian because of the

unique shape of the grape.  Cataratto is actual-

ly the most widely grown white grape in all of

Sicily and the main ingredient in Marsala.

There are different species of this white grape

and one grows on Etna.  The Etna Bianco

DOC needs this grape to provide balance to

the more acidic Carricante.  When trying an

Etna Bianco DOC try and find tastes and aro-

mas of citrus, dried fruit, flowers, nuts, apples

and pears.

Nerello Cappuccio and Nerello Mascalese are

the two red grapes.  The Etna Rosso and

Rosato DOC recipes call for not more than

80% Nerello Mascalese and not more than

20% Nerello Cappuccio.  The Nerello grapes

have been described as a cross between the

Nebbiolo grape of Barolo and the Pinot Noir

of France's Burgundy.  When made well, this

wine can be unbelievable.  The potential for

these two grapes to create a fine and cellarable

wine has recently been discovered and it will

not be long until the rest of the world takes

notice. When tasting the Etna Rosso look for

hints of strawberry, cherry, pepper and red

currant.

The Etna DOC zone has been recognized by

the Government since 1968. The growing

zone stretches from Santa Maria di Licodia  to

Randazzo. This DOC zone is often more con-

querable if it is broken into three parts: the

South-East, comprising mainly the towns of

Pedara, Trecastagni, and Viagrande; the East

side, comprising the towns of Santa Veneria,

Milo, Sant'Alfio, Giarre and Piedimonte

Etneo; and the North, comprising

Linguaglossa, Randazzo, Castiglione di

Sicilia, Passopisciaro and Solicchiata.

Another important thing to remember is that

although a winery is located in a particular

place (usually because the land has been in a

family for generations and generations), many

wineries buy grapes from different parts of the

Volcano within the Etna DOC zone  and make

the wines in their cantinas because it is gener-

ally thought that some grapes thrive in partic-

ular areas. But again, this theory is still under-

going much experimentation. In future articles

I hope to explore these three sections separate-

ly and highlight individual wineries in each.

Suggested Food Pairings

Something almost magical occurs when you

drink wine from the place where it was made

and with the food of the area.  Mt. Etna is not

without its own unique food specialties. The

whites go well with olives, sundried tomatoes,

pecorino and provolone cheeses as well as

seafood from down the mountain. Try the

Rosso with Pasta with sauces made from pis-

tachios from Bronte or with Etna mushrooms,

grilled meats and salami.     

Etna Wineries and Cantine Aperte

The perfect chance to visit some wineries

around Etna nearby is Sunday May 27, 2007.

The event is called Cantine Aperte, which

means that the following list of wineries are

open to the public for free wine tastings and

tours between the hours of 10 a.m. to 6 p.m.

This list is by no means exhaustive of all the

wineries on Etna but I am sure you will find a

few that you haven't already been to on the

list. Many wineries in the rest of Sicily are

open on this day as well. Please check out

www.movimentoturismovino.it for more

information.   

An Introduction From Mt. Etna's Vines to Her Wines
Story by Kari Hock

Signature Volunteer

Photo by taken from lepetitvineyard.com
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Since ancient times inhabitants and visitors of

Sicily have marveled at Mt. Etna.  In present

times it is her wines that are slowly receiving

the marvel.  In fact, last month at VinItaly (one

of the most important wine shows for Italian

wines held annually in Verona, Italy) the inter-

est in Etna wines was at an all time high. For

sure, it has been a well known fact that Mt.

Etna's soil, originating from its many lava

flows, is rich in many nutrients and moreover,

the difference in temperatures from night to

day make the microclimate for growing

grapes uniquely ideal. However, it is also the

indigenous grapes that make up Etna's DOC

Rosso, Rosato and Bianco that have the poten-

tial to create prized fine wines. They can come

as a welcome change from the fruity, jammy

Nero d'Avola, Sicily's most widely planted red

grape that hogs most of the international lime-

light. In contrast, Etna Rossos are delicate

while Etna's Biancos are crisp. 

Mt. Etna's winemaking history changed dra-

matically after WWII. Prior to this timeframe

the idea was to produce as many grapes as

possible in the smallest amount of space.  All

grapes were grown together and pressed

together and made into one "wine."  The must

(grape juice) was then placed in big, cement

vats for a few weeks before developing into

wine in gigantic chestnut barrels. The wine

was not consumed here in Sicily but sent on

the train to Riposto, where the wine was

loaded onto ships and sent up north to become

a filler to intensify northern wines in Italy and

France.  After the Second World War, some

wineries began to separate the white grapes

since they were ready to be harvested first and

made into a separate white wine. The red

grapes were harvested a few weeks to a month

later and became Etna Rosso. Sure, some

wineries still use those gigantic chestnut bar-

rels but this is becoming a thing of the past

and French oak barrels, now are used to make

the premium wines.

The Soil, The Vineyards and Vine Training

Methods

Just simply winding along the narrow roads

circling Etna, it is not difficult to notice a dif-

ference in the aesthetics of the vineyards here

from those on the rest of the island.  The tiered

lava stone terracing, the freestanding thick,

twisted vines and the lack of formal mainte-

nance make for an almost primitive look. I

must admit that it is easy to become a bit

enamored with this more wild and natural

appearance. There are specific reasons for this

look, though.  The terracing in the espresso-

like rich soil provides better exposure to the

sun and better drainage since the water cannot

pool in large areas very easily.  Three times a

year the soil around each vine is moved

around by hand tools and a well is created

around the vine to collect water.  Maintaining

a vineyard with this type of terracing is, there-

fore, inherently more costly when you have to

pay your workers to maintain the vineyard by

hand because tractors cannot fit.  And thus, the

vineyards do not look as pristine or well kept.

The freestanding thick twisted vines are

referred to as the "alberello" method of vine

training. There has been a resurgence of using

this more traditional way to grow grapes ver-

sus the French way by stringing the vines

along wire and assisting their growth upward

even with Nero d'Avola in the south of Sicily

near Noto.  In its most simple terms the theo-

ry of the alberello method is that if the vine

needs to struggle to maintain its form free-

standing the grapes will be a stronger more

flavorful fruit.  Moreover, there has been a

radical evolution in pruning the vines to pro-

duce more quality fruit on contrast to as many

grapes as possible because now the wine is

made for quality and not quantity.

The Grapes, the Wines and the Growing

Zones

Mt. Etna's indigenous grapes are fascinating

in themselves. Carricante, Cataratto Bianco

and Minella Bianca are the main white grapes

that are harvested in September. 

Carricante and a blend of the rest of the white

grapes make up the Etna Bianco DOC.

What is interesting to know about Carricante

is its ability to age.  Because making a fine

wine worthy of aging is a relatively new con-

cept for the wineries up on the mountain, no

one knows for sure how long these whites can

cellar.  Minella is a relatively obscure grape

that is making a comeback.  Its name means

woman's breast in Sicilian because of the

unique shape of the grape.  Cataratto is actual-

ly the most widely grown white grape in all of

Sicily and the main ingredient in Marsala.

There are different species of this white grape

and one grows on Etna.  The Etna Bianco

DOC needs this grape to provide balance to

the more acidic Carricante.  When trying an

Etna Bianco DOC try and find tastes and aro-

mas of citrus, dried fruit, flowers, nuts, apples

and pears.

Nerello Cappuccio and Nerello Mascalese are

the two red grapes.  The Etna Rosso and

Rosato DOC recipes call for not more than

80% Nerello Mascalese and not more than

20% Nerello Cappuccio.  The Nerello grapes

have been described as a cross between the

Nebbiolo grape of Barolo and the Pinot Noir

of France's Burgundy.  When made well, this

wine can be unbelievable.  The potential for

these two grapes to create a fine and cellarable

wine has recently been discovered and it will

not be long until the rest of the world takes

notice. When tasting the Etna Rosso look for

hints of strawberry, cherry, pepper and red

currant.

The Etna DOC zone has been recognized by

the Government since 1968. The growing

zone stretches from Santa Maria di Licodia  to

Randazzo. This DOC zone is often more con-

querable if it is broken into three parts: the

South-East, comprising mainly the towns of

Pedara, Trecastagni, and Viagrande; the East

side, comprising the towns of Santa Veneria,

Milo, Sant'Alfio, Giarre and Piedimonte

Etneo; and the North, comprising

Linguaglossa, Randazzo, Castiglione di

Sicilia, Passopisciaro and Solicchiata.

Another important thing to remember is that

although a winery is located in a particular

place (usually because the land has been in a

family for generations and generations), many

wineries buy grapes from different parts of the

Volcano within the Etna DOC zone  and make

the wines in their cantinas because it is gener-

ally thought that some grapes thrive in partic-

ular areas. But again, this theory is still under-

going much experimentation. In future articles

I hope to explore these three sections separate-

ly and highlight individual wineries in each.

Suggested Food Pairings

Something almost magical occurs when you

drink wine from the place where it was made

and with the food of the area.  Mt. Etna is not

without its own unique food specialties. The

whites go well with olives, sundried tomatoes,

pecorino and provolone cheeses as well as

seafood from down the mountain. Try the

Rosso with Pasta with sauces made from pis-

tachios from Bronte or with Etna mushrooms,

grilled meats and salami.     

Etna Wineries and Cantine Aperte

The perfect chance to visit some wineries

around Etna nearby is Sunday May 27, 2007.

The event is called Cantine Aperte, which

means that the following list of wineries are

open to the public for free wine tastings and

tours between the hours of 10 a.m. to 6 p.m.

This list is by no means exhaustive of all the

wineries on Etna but I am sure you will find a

few that you haven't already been to on the

list. Many wineries in the rest of Sicily are

open on this day as well. Please check out

www.movimentoturismovino.it for more

information.   

An Introduction From Mt. Etna's Vines to Her Wines
Story by Kari Hock

Signature Volunteer

Photo taken from siculus.com
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Go Green 

Sigonella!

You’ve probably noticed that green

is everywhere these days--in the

news, politics, fashion, and even

technology. You can hardly escape

it on the Internet, and now with the

Planet Green TV network, you can

even enjoy eco-friendly entertain-

ment 24 hours a day. That’s all great

as far as we’re concerned, but with

a million messages and ideas com-

ing at us from all sides, it can be

easy to get caught up in the quotid-

ian stuff—switching to organic

foods, turning down the thermostat,

recycling, say -- without thinking

about the big picture of how your

actions stack up. Worse, you could

even be suffering from a little green

"fatigue" -- that is, tuning out the

green messages due to their ubiqui-

ty.

While it's easy to get overwhelmed,

it's also simple to begin making a

positive impact. Since it's helpful to

understand the big picture when it

comes to setting to smaller goals,

we’ve adjusted our focus for this

guide—a departure from out typical

"how to go green" content, which

typically tackles very specific top-

ics such as kitchens, cars, or pets --

to take a broader look at the reasons

behind why we should go green.

As globalization makes the world

become smaller, it becomes increas-

ingly easy to see how the lives of

people (and plants and animals and

ecosystems) everywhere are closely

synced up with one another. So toys

made in China can affect the quali-

ty of life in Europe, pesticides used

in Argentina can affect the health of

people in the U.S., and greenhouse

gas emissions from Australia can

affect a diminishing rainforest in

Brazil.

The truth is that everything single

thing we do every day has an impact

on the planet -- good or bad. The

good news is that as an individual

you have the power to control most

of your choices and, therefore, the

impact you create: from where you

live to what you buy, eat, and use to

light your home to where and how

you vacation, to how you shop or

vote, you can have global impact.

For example, did you know that 25

percent of Western pharmaceuticals

are derived from flora that come

from the Amazon rainforest? And

that less that one percent of these

tropical trees and plants have been

tested by scientists? These numbers

suggest that we all have a large (and

growing) personal stake in the

health and vitality of places far and

near. In addition to protecting biodi-

versity (and inspiring medicine),

rainforests are also excellent carbon

sinks. Bottom line: It benefits

everyone on the planet to help keep

our wild spaces alive and growing.

But embracing a greener lifestyle

isn't just about helping to preserve

equatorial rain forests, it can also

mean improving your health,

padding your bank account, and,

ultimately, improving your overall

quality of life. All that and you can

save furry animals, too? Why

wouldn't anyone want to green?

Keep reading for all the important,

big-picture details.

Why to Go Green
Article by:
www.planetgreen.discovery.com

Medusa

*Breakfast: Rolled Oats, Grilled Sausage Links, Oven Fried Bacon, Asstd Omelets, Eggs to Order, Roasted Potatoes, Waffles,

Asstd Doughnuts, Apple Fritters.

*Lunch: New England Clam Chowder, Fried/Baked Fish, Grilled Porkchops, Mushroom Gravy, Steamed Rice, Roasted Garlic

Potatoes, Steamed Asparagus, Fried Cauliflower, Lemon Cookies, Cheese Cake, Chocolate Cream Pudding.

Speed line: Grilled Cheese/Hamburger, Baked Beans, French Fried Potatoes, RIKPAK.

*Dinner: Cream Of Mushroom Soup, Cantonese Spareribs, Grilled Chicken Breast Sandwich, Pork Fried Rice, Steamed Whole

Corn, Seasoned Spinach, Lemon Cookies, Cheese Cake, Chocolate Cream Pudding, RIKPAK.

*Breakfast: Farina, Grilled Ham Slices, Oven Fried Bacon, Asstd Omelets, Eggs to Order, Roasted Potatoes, Buttermilk Pancakes,

Asstd Doughnuts, Butterhorns.

*Brunch: Breakfast Items, Beef Vegetable Soup, BBQ Beef Sandwich, Chicken Nuggets, French Fries, Mixed Vegetables, Broccoli,

Sweet & Sour Sauce, Chocolate Drop Cookies, Apple Crisp.

*Dinner: Manhattan Clam Chowder, El Rancho Stew, Southern Fried Chicken, Mashed Potatoes, Chicken Gravy, Steamed Rice,

Green Kale, Peas & Mushroom, Chocolate Drop Cookies, Apple Crisp.

*Breakfast: Rolled Oats, Grilled Minute Steak, Oven Fried Bacon, Asstd Omelets, Eggs to Order, Roasted Potatoes, Asstd

Doughnuts, Kolaches.

*Brunch: Breakfast Items, Bean & Bacon Soup, Grilled Reuben Sandwiches, Chili Conquistador,  Italian Roasted Potatoes,

Seasoned Green Beans, Glazed Carrots, Yellow Cake w/ Frosting, Hermits.

*Dinner: Split Pea Soup, Kielbasa w/ Sauerkraut & Apples, Turkey Ala King, Aztec Rice, Blackeye Peas, Fried Cauliflower, Yellow

Cake w/ Frosting, Hermits.

*Breakfast: Hominy Grits, Minced Beef on Toast, Oven Fried Bacon, Asstd Omelets, Eggs to Order, Roasted Potatoes, French

Toast, Asstd Doughnuts, Streusel Coffee Cake.

*Lunch: Chicken Noodle Soup, Rosemary Roast Turkey, Baked Ham, Mashed Potatoes, Sweet Potatoes, Seasoned Summer

Squash, Steamed Peas, Turkey Gravy, Cranberry Sauce, Oatmeal Raisin Cookies, Banana Cake, Dutch Apple Pie.

*Speed line: Assorted Pizza, RIKPAK.

*Dinner: Pepper Pot Soup, Steak w/ Onions, Grilled Chicken Breast , Baked Potatoes, Collard Greens, Calico Cabbage, Brown

Gravy, Oatmeal Raisin Cookies, Banana Cake, Dutch Apple Pie, RIKPAK.

28

29

30

31

1
*Breakfast: Farina, Oven Fried Bacon, Baked Sausage Patties, Asstd Omelets, Eggs to Order, Roasted Potatoes, Waffles, Biscuits

and Gravy, Asstd Doughnuts, Blueberry Muffins.

*Lunch: Cream of Asparagus Soup, BBQ Spareribs, Southern Fried Chicken, Chicken Gravy, Mashed Potatoes, Hopping John,

Corn on the Cob, Southern Style Greens, Jalapeno Corn Bread, German Chocolate Cake, Cherry Pie.

*Speed line: Philly Cheese Steak Sandwich, Onion Rings, Macaroni & Cheese,   RIKPAK.

Dinner: Beef Rice Soup, Roast Veal w/ Herbs, Spaghetti w/ Meatballs,  Lyonnaise Rice, Vegetable Stir Fry, Steamed Asparagus,

Brown Gravy, German Chocolate Cake, Cherry Pie, RIKPAK.

*Breakfast: Rolled Oats, Creamed Ground Beef, Oven Fried Bacon, Asstd Omelets, Eggs to Order, Roasted Potatoes, Blueberry

Pancakes, Asstd Doughnuts, Bear Claw.

*Lunch: Beef Vegetable Soup, Breaded Pork Steaks, Savory Baked Chicken, Potatoes Au Gratin, Oriental Rice, Eggplant

Parmesan, Tangy Spinach, Cherry Cheese Cake, Chewy Nut Bars, Cream Puffs.

*Speed line: Grilled Cheese/Hamburger, Baked Beans, French Fried Potatoes, RIKPAK.

*Dinner: Minestrone Soup, Salisbury Steak, Pasta Al Forno, Steamed Rice, Brown Gravy, Peas & Carrots, Wax Beans, Cherry

Cheese Cake, Chewy Nut Bars, Cream Puffs, RIKPAK

*Breakfast: Hominy Grits, Oven Fried Bacon, Corned Beef Hash, Asst Omelets, Eggs to Order, Roasted Potatoes, French Toast,

Asstd Doughnuts, Raisin Muffin.

*Lunch: Onion Soup, Asian Barbecue Turkey, Beef Stroganoff, Mashed Potatoes, Boiled Pasta, Chicken Gravy, Mix Vegetables,

Simmered Cauliflower, Vanilla Cookies, Devil’s Food Cake.

Speedline: Assorted Pizza, RIKPAK.

Dinner: Chicken Noodle Soup, Spinach Lasagna, Grilled Chicken Breast,  Oven Browned Potatoes, Corn O’ Brien, Simmered

Carrots, Vanilla Cookies, Devil’s Food Cake, RIKPAK.

2

3

*Breakfast: Rolled Oats, Grilled Sausage Links, Oven Fried Bacon, Asstd Omelets, Eggs to Order, Roasted Potatoes, Waffles,

Asstd Doughnuts, Cinnamon Rolls.

*Lunch: Cream of Mushroom Soup, Beef Stir Fry, Tempura Fish, Baked Fish, Steamed Rice, Calico Cabbage, Herbed Broccoli,

Strawberry Cake, Lemon Meringue Pie, Fruit Gelatin.

Speed line: Grilled Cheese/Hamburger, Baked Beans, French Fried Potatoes, RIKPAK.

*Dinner: Egg Drop Soup, Chicken Cacciatore, Roast Beef, Rice Pilaf, Southern Green Beans, Savory Squash, Strawberry Cake,

Lemon Meringue Pie, Fruit Gelatin, RIKPAK

4

Stampa
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On the Go with MWR 

For more information on

MWR’s programs and services,

call 

624-3968.

Schedule is subject to change, 
please call to confirm movie 

showings.
Movie Hotline:

624-4248

Midtown Movie Theaters 
Schedule & Descriptions

For more information on MWR’s 

programs and services, call 624-3968.

Friday, May 28
5:00pm   Clash of the Titans PG-13
5:30pm   Iron Man 2 PG-13
7:30pm   Why Did I Get Married Too 

PG-13 *PREMIERE*
8:00pm   Repo Man R

Saturday, May 29
2:00pm   Shrek Forever After PG 

*PREMIERE *
2:30pm   Robin Hood PG-13
5:00pm   Iron Man 2 PG-13                                
5:30pm   Hot Tub Time Machine R
7:30pm   A Nightmare on Elm Street R

Sunday, May 30
2:00pm   Prince of Persia: Sands of 

Time PG-13 *PREMIERE*
2:30pm   Shrek Forever After PG
4:30pm   Why Did I Get Married Too 

PG-13
5:00pm   Iron Man 2 PG-13
7:00pm   Hot Tub Time Machine R

Monday, May 31
1:00pm   Iron Man 2 PG-13 

*FREE*
1:30pm   Shrek Forever After PG
3:30pm   Prince of Persia: Sands of 

Time PG-13
4:00pm   The Bounty Hunter PG-13
6:00pm   Hot Tub Time Machine R

Tuesday,  June 1
5:00pm   Clash of the Titans PG-13
5:30pm   Why Did I Get Married Too 

PG-13
7:30pm   Repo Man R
8:00pm   A Nightmare on Elm Street R

Wednesday, June 2
5:00pm   Diary of a Wimpy Kid PG 

*LAST SHOWING*
5:30pm   Iron Man 2 PG-13  
7:30pm   The Ghost Writer PG-13
8:00pm   Hot Tub Time Machine R

Thursday, June 3
5:00pm   Robin Hood PG-13
5:30pm   Remember Me PG-13 

*LAST SHOWING*
7:30pm   The Bounty Hunter PG-13
8:00pm   She’s Out of My League R                              

*LAST SHOWING*

Friday, June 4
5:00pm   Shrek Forever After PG
5:30pm   Date Night PG-13
7:00pm   Death at a Funeral R 

*PREMIERE*
7:30pm   Hot Tub Time Machine R

The Designated Driver (DD) Program is a reward system set up to encourage military

and family members to have a friend always with them who is the acting designated

driver. All patrons have to do is identify themselves as a designated driver entitling

them to free non-alcoholic beverages all night at MWR facilities such as Connections

Recreation Center, Jox Pub, and SpareTime Bowling Center. Plus, the DD is entered in

a monthly drawing for a free NEX phone card. For more information on the designat-

ed driver program, call 624-4263.

On top of the Designated Driver Program, MWR has contracted a taxi service. Rates

are available for locations on the economy as well. Taxi information fliers are available

at all MWR facilities or on Facebook at www.facebook.com/mwrsigonella.

For more information, stop by any MWR Facility.

MWR Ensures a Safe Arrival

IRON MAN 2- Robert Downy Jr, Gwyneth Paltrow, Don Cheadle,

Mickey Rourke, Sam Rockwell
The world is aware that billionaire inventor Tony Stark is the armored Super
Hero Iron Man. Under pressure from the government, the press and the public
to share his technology with the military, Tony is unwilling to divulge the
secrets behind the Iron Man armor because he fears the information will slip
into the wrong hands. With Pepper Potts, and James "Rhodey" Rhodes at his
side, Tony forges new alliances and confronts powerful new forces.  (125 min.)

DEATH AT A FUNERAL- Chris Rock, Martin Lawrence, Tracy

Morgan, Danny Glover, Regina Hall
A day in the life of an American family who come together to put a beloved
husband and father to rest. As mourners gather at the family home, shocking
revelations, festering resentments, ugly threats, blackmail and a misdirected
corpse unleash lethal mayhem.  (90 min.)

PRINCE OF PERSIA: SANDS OF TIME- Jake Gyllenhaal, Gemma
Arterton, Alfred Molina, Ben Kingsley, Steve Toussaint

Set in 9th century medieval Persia, a young adventurous prince uncovers a
dangerous artifact in a remote mountain kingdom and with the help of an
enemy princess, must stop a despot from unleashing a sandstorm that could
destroy all mankind.  (116 min.)

SHREK FOREVER AFTER- Mike Myers, Eddie Murphy, Cameron
Diaz, Antonio Banderas, Jon Hamm

After challenging an evil dragon, rescuing a beautiful princess and saving your
in-laws' kingdom, what's an ogre to do? Well, if you're Shrek, you suddenly
wind up a domesticated family man. Instead of scaring villagers away like he
used to, a reluctant Shrek now agrees to autograph pitch forks. What's happened
to this ogre's roar? Longing for the days when he felt like a "real ogre," Shrek is
duped into signing a pact with the smooth-talking dealmaker, Rumpelstiltskin.
Shrek suddenly finds himself in a twisted, alternate version of Far Far Away,
where ogres are hunted, Rumpelstiltskin is king and Shrek and Fiona have never
met. Now, it's up to Shrek to undo all he's done in the hopes of saving his friends,
restoring his world and reclaiming his one True Love.  (93 min.)

REPO MAN- Jude Law, Forest Whitaker, Alice Braga, Live Schreiber,

Carice van Houten

Humans have extended and improved our lives through expensive mechanical
organs created by a company called The Union. The dark side of these medical
breakthroughs is that if you don't pay your bill, The Union sends its highly
skilled repo men to take back its property, with no concern for your comfort or
survival. Remy is one of the best organ repo men in the business. When he suf-
fers a cardiac failure on the job, he awakens to find himself fitted with the com-
pany's top-of-the-line heart-replacement as well as a hefty debt. A side effect
of the procedure is that his heart's no longer in the job. When he can't make the
payments, The Union sends its toughest enforcer, Remy's former partner Jake,
to track him down. Now that the hunter has become the hunted, Remy joins
Beth, another debtor who teaches him how to vanish from the system. They
embark on a chase across a landscape populated by maniacal friends and foes,
one man will become a champion for thousands on the run.  (111 min.)

WHY DID I GET MARRIED TOO- Tyler Perry, Sharon Leal, Janet
Jackson, Malik Yoba, Jill Scott

Gathered together in the Bahamas for their annual one-week reunion, four
close couples eagerly reconnect, sharing news about their lives and relation-
ships.  (121 min.)

Saturday, June 26  to Thursday, July 1 
Have fun at Gardaland, Medieval Times, an aquarium and more on a trip to
Vicenza! Minimum of 20 participants. Register and pay by Thursday, June 15.
The cost is 200 euro 
Coming in July-Teen SMART Leadership Camp in Germany. Register and pay
by Friday, July 9. Call 624-3712 or 624-4018 for more information.

Tween-Teen Trip to Vicenza and
Gardaland 

ROBIN HOOD- Russell Crowe, Cate Blanchett, William Hurt, Mark

Strong, Mark Addy
In 13th century England, Robin and his band of marauders confront corruption
in a local village and lead an uprising against the crown that will forever alter
the balance of world power.  (148 min.)

THE LAST SONG- Miley Cyrus, Liam Hemsworth, Greg Kinnear, Kelly

Preston, Bobby Coleman
An estranged father living in a small Southern beach town gets a chance to
spend the summer with his reluctant teenaged daughter, who would rather be
home in New York. He tries to connect with her through the only thing they
have in common-music.  (107 min.)

MWR Leisure Classes

Crafting Classes 
Braided Beading Wire Necklace 
Tuesday, June 22, 10 a.m. to Noon at
Marinai Community Center
Tuesday, June 22, 6 to 8 p.m. at
Connections
Make a fun braided necklace with colored
beading wire and gemstone beads. Make
matching earrings, too! All tools are provid-
ed and an assortment of beads will be on hand
to choose from. Instructor Amy Marshall has
over 6 years of jewelry making experience. Sign up at ITT Gear-n-Go!
Youth Art Classes with Patrizia Greco:
Tuesday afternoons in the Midtown Classroom
Classes will be held at various facilities and should run longer than an hour.
Pre-registration is required and max capacity of each class is 10 people.
Sign up in the ITT Gear-n-Go on NAS I.  For pricing and more information
please contact 624-4777 or 624-4941.

Summer Hire Mandatory Training Class 

June 2-3    4:30 – 6 p.m. at the NAS I Library 
Looking for something to keep you busy this summer as well as give you a lit-
tle spending cash? Get valuable work experience for your professional resume
and college applications. All teens participating in the summer hire program
must attend the mandatory training class on either date. 

Teen Summer Hire Job Fair

Jun 4  3 -4:30 p.m. at Midtown Atrium 
Ready, set, go! Speed interviewing has arrived at Sigonella. Teens and man-
agers will have the chance to meet and complete the interviews in one exciting
job fair this year.  
For more information call 624-4018.
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ible you are the more confi-
dence people will place in you.
This opens up an opportunity to
influence their lives. This is
leadership. Integrity is probably
the most significant trait in lead-
ership. If influence defines lead-
ership, integrity describes the
leader. As we near the summer
of 2010, let’s make every effort
to be people of integrity. 

SAFETY continued from 

page 2

PRICELESS, continued from

page 2

Eno

Stampa
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their original containers, you
will know which is which and
how to take them.  Also, find a
place to store medications away
from humidity, heat and light
and where children can’t see or
reach them.
Ask questions.  The more infor-
mation you have, the better able
you are to take care of yourself
and your family.    Ask your
doctors, pharmacists, and nurs-
es about your medications, and
expect answers.
For more information, please
check out this valid website
ht tp : / /www.ismp.org/con-
sumers/ You may also call NH
Pharmacy at 624-4685.

feet, 9.25 inches.
That record was beaten the following
year by her teammate Lexie Miller,
now Lexie Miller Beck.
“I know that I wouldn’t have my state
record if it weren’t for Sharrie,” Beck
said Tuesday in Kalispell. “She
taught me how to hitch kick and it
added about a foot to my long jump
and made me a better long jumper
than she was, and that was so self-
less.”
Sharrie was a member of the leg-
endary Bravettes track squad that
won three consecutive Class AA state
championships in the late 1970s.
According to the Daily Inter Lake
archives, “the point total and per-
formances [at the 1979 state meet]
were more than what Flathead coach
Joe McKay could have asked for.”
McKay was quoted after the win,
saying, “I’m especially pleased with
Sharrie Shelton who took second in
the short hurdles and a third in the
long hurdles. She had her best times
in both of those races.”
During her high-school years, she
also set a long-jump record of just
over 19 feet at the Meet of
Champions, an all-class state track
meet. 
Beck recalled the special relationship
she had with Sharrie on the track:
“When we competed we ran on
relays against each other, we jumped
against each other, we ran the 100
and the hurdles, we always competed
against each other. Early on she beat
me all the time and later on I started
to beat her, but it never ever felt like
a competition. She was happy when I
did well, I was happy when she ran
well.”
And it wasn’t only on the track where
Sharrie shined.
Her father, Chuck Shelton, recalled
what an extraordinary swimmer his
daughter was. He paused to contem-
plate the irony, and said there was no
overcoming the power of the under-
current that swept her away on the
Italian seashore.
Chuck and his wife, Patty Seaman,
Sharrie’s stepmother, now live in
Phoenix.
Sharrie won multiple state champi-
onships in diving and was an award-
winning swimmer as well.

All the children in the Shelton family
— brother Randy and sisters Staci Jo
and Shayne — were exceptional ath-
letes. Randy remembers a photo pub-
lished in the Inter Lake titled “The
Diving Sheltons.”
“She was an accomplished horse-
woman,” her father recalled.
Sharrie’s hunter-jumper trainer mar-
veled at her skills after just one first
week at that sport.
Her gymnastics coach likewise saw
exceptional ability in Sharrie, her
brother said. He and Sharrie were
members of the Hot Shots tumbling
group that performed regionally in
the 1970s.
Beck said she saw Sharrie in August
2009 at their 30th high school
reunion.
“Seeing her then, it was as if it had
been only a couple weeks since we’d
seen each other,” Beck recalled.
Beck said Sharrie had been planning
to visit Kalispell in a couple of
weeks.
“She was just full of life and every-
body loved her and she loved every-
body,” Beck summed up about her
teammate and friend. “She was so
positive.” A memorial service will be
held in Kalispell in the next few
weeks.
Sharrie’s mother, Margie, of
Southern California, and her two sis-
ters traveled to Italy. They will bring
back the cremated remains, which
will be laid to rest in Glacier
Memorial Gardens, Randy Shelton
said.
As reported by dailymail.co.uk,
locals questioned the wisdom of
being on the jetty given the stormy
seas. One woman said: 'I shouted at
her to move because it was dangerous
but she just said one more picture,
one more picture - then she went in.'
Paramedic Gino Esposito said: 'There
are no warning signs. Perhaps there
should be - but common sense says
you should not be on that jetty when
the sea is so rough.'
'As soon as we saw what happened,
we jumped into the water," said
Matteo Lucibello, a local fisherman,
was quoted as saying.
The City Council has agreed to award
medals of valor to the bystanders
who tried to save Mrs Duncan

MOM,  continued from page 6

during the battle are brought back
to life through a spectacular his-
toric reenactment that will be pre-
sented on Saturday, May 29. The
performance, which is definitely
worth to be seen for the accurate
reconstruction of medieval cos-
tumes and background setting,
begins at 8 p.m. in piazza Italia,
the main square. Later on in the
evening, spectacular fireworks
will follow at midnight. 
The procession, during which the
statue of the Virgin Mary is carried
through out the city, will be held
tonight (May 28) and will leave
from the cathedral around 6 p.m.   
The appearance of a precious 19th
century papier-mâché statue repre-
senting the Virgin Mary on a horse-
back is undoubtedly the highlight of
the show. According to historic
chronicles, that reenactment has
been staged since the 15th century.
In 1736, the Vatican recognized the
authenticity of the miracle per-
formed by the “warrior” Blessed
Mary.  
The statue, which is permanently
kept in Scicli’s cathedral, was
recently restored. The show also
features the landing of the Saracen
pirate ship named Stambul as well
as spectacular battle scenes.  
As Sicilian anthropologist Pitrè
wrote, in the past, this festival was
celebrated on the Saturday preced-
ing the Palm Sunday. At that time,
the statue used to be taken up to the

sanctuary in Donnalucata. 
Outdoor markets featuring arts
crafts, food booths and more will be
set up in the historic center. Live
music will be performed by local
bands. For more information and
detailed schedules call Scicli
Tourist office at 0932-839608.
Scicli can be easily reached by tak-
ing the Catania-Ragusa. Once in
Ragusa follow directions for
Modica and then Scicli.

This weekend’s “Virgin Mary of
the Armies Festival” celebrates
the religious and historic past of
Scicli, an enchanting Baroque
town in the Ragusa province, with
a spectacular medieval re-enact-
ment, crafts, entertainment, food,
religious parades and attractions. 

Photo by Adriano Andellini 
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Saturday, June 5th 2010 NAS I Gym  Naval Air Station Sigonella Sicily

Over 300 items including:Antique Furniture, Decorated Porcelain, Lamps,
Hand Tied Rugs, Clocks, Carved Jade, Mirrors, Paintings, Nautical
Collection, Crystal, Screens, Cloisonne plus many One-of-a-Kind items.
For more information please call:
MM2 Greg Cupp +39-333-797-9709 / LT Bryce Klaput +39-335-128-1525

News

Briefs

2010 Navy Ball Committee
Asian Antiques and Furniture Auction

Silent Auction 10 a.m. 

Live Auction 11 a.m.



Soduku 
Rules

Rows

There are 9 rows in a

traditional Sudoku puz-

zle. Every row must

contain the numbers 1,

2, 3, 4, 5, 6, 7, 8, and 9.

There may not be any

duplicate numbers in

any row. In other words,

there can not be any

rows that are identical.

Columns

Sudoku Rule For

Columns There are 9

columns in a traditional

Sudoku puzzle. Like the

Sudoku rule for rows,

every column must also

contain the numbers 1,

2, 3, 4, 5, 6, 7, 8, and 9.

Again, there may not be

any duplicate numbers

in any column. Each

column will be unique

as a result.

Regions

Sudoku Rule For

Regions A region is a

3x3 box like the one

shown to the left. There

are 9 regions in a tradi-

tional Sudoku puzzle.

Like the Sudoku

requirements for rows

and columns, every

region must also contain

the numbers 1, 2, 3, 4, 5,

6, 7, 8, and 9. Duplicate

numbers are not permit-

ted in any region. Each

region will differ from

the other regions.

In summary, the Sudoku

rule is: Complete the

Sudoku puzzle so that

each and every row, col-

umn, and region con-

tains the numbers one

through nine only once. 
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Carlitos

I l  M e r c a t o
All classified ads are free to the community. Their intent is for advertising personal property for
sale, trade or giveaway. No commercial ads will be accepted. Ads run for two weeks. Classified
ads are due no later than 5 p.m. of the Friday before the week of publication. For more informa-
tion, call 624-5440 or 095-86-5440. Requests for commercial classifieds must be made to Stampa
Generale at 081-568-7884.Send Il Mercato advertisements to thesig@eu.navy.mil

VolcanoSophy

AUTOMOBILES

Silver 1991 BMW 316i - 4 door, 5 speed,
161 000km, Replaced A/C Unit last year!
New Brakes and New Muffler System.
$2000.00 OBO - Must take possession no
sooner than 23 June.  Contact John Moore
@ 624-4370

2001 BMW 318I, 4 dr 4 cyl great on gas,
127,000 KMs, new rotors, front brakes,
O2 sensor cam position sensor, internal
combustion valve, spark plugs.  Power
windows, power locks and air conditioner.
Contact Mitch at 345-857-4078 or 624-
0236.

1998 HONDA XRL 250 ENDURO
DUAL SPORT MOTORCYCLE with
<44,000 km. Easy electric starter, small
utility rack and room for passenger on
back.  Moving soon...now asking $1000
obo. Call Lloyd or Jo Ellen at 624-1213.

Honda HRV year '02 1600cc 16v color
blue 2 doors Manual Transmission
PW/doors windows steering Air Cond. 2
Airbags CD player and new tires.
Excellent condition body and engine, like
new Complete tune-up two months ago.
Ask 6,000 euro OBO Call Nathalì @
3470431783 mobile or 095-309-193
home.

1996 Oldsmobile. Safe car, Automatic,
electric locks/windows, airbags. Good
condition for an island car. Ac might need
to be charged. Asking $1,600. call Chris @
348-298-9452 or 624-5970.

1994 Toyota Estima (Previa), right hand
drive, island beater, runs good, needs
shocks, passenger window, some TLC.
Roomy, adjustable seats, great base to base
transportation. $800.00 Available June 8th
Hm 095-791-0177, Wk 624-6522, Cell
335-760-0531

2002 Harley Davidson 1200 Sportster cus-
tom- red, chrome package upgrade,
screaming eagle package. Comes with 2
seats-solo & double w/ detachable sissy
bar, detachable windshield & Harley
Davidson bike cover. Beautiful bike,
excellent condition! $5400 Call Tiffany
X4278(work) or 345-481-1562 or email:
nexsigonella-gen5@nexweb.org

1995 MITSUBISHI SPACE WAGON
AUTOMATIC 4WD/AC/PW/PS  VERY
GOOD CONDITION CALL 335 7254
745

Honda 2008 Jazz has 23,000 miles, worth
9,000 Euro will sell for 8,000 Dollars .
Perfect Condition, still under warranty.
A/C, P/W,  PCSing in June. Must Sell.

Contact # 333-443-6898.  Must sell, make
me an offer.

Renault Scenic Limited 2002. Towing
PKG, Ski/Snowboard rack, only dealer
maintained, new tires, worth 4,000 Euro
will sell for 3,500 Dollars. PCSing in June,
contact me at 333-443-6898

2000 Ducati ST4, Great Condition. $4000
OBO Call 346-316-4779

2007 OPEL ZAFIRA  People mover- 7
seats.  Diesel power- 6 speed, manual
transmission.  40,000 km.  Great mileage-
about 45 mpg highway and averages 28
mpg.  Available mid June.  Taxes paid
through October.  $15,000.  Roof bars and
large roof box included.  095 791 6196

Car for Sale $2,200 OBO 1992 Fiat Punto
Great Island Car, Great Condition, 5-
Speed Manual, 4 Door Hatchback, easy to
service, Good Gas Mileage, Good Ac &
Heater & Easy to drive in Sicily. Contact
624-1245 Cell 340-930-4751.

1999 Renault Megane - 5 speed manual, 4
door sedan, all new tires replaced May
2010, power door locks, power front win-
dows, cold A/C, air bags, alarm, CD play-
er, new battery in 2009, great gas mileage.
Available 1 June. $3500/OBO.  To view,

call Andrew at 624-1222-Leave message.

1998 Hyundai Accent in excellent condi-
tion low mileage full options, asking
$3300.00 If interested please call 346-
6082330

1999 Honda Civic 5 speed. Awesome run-
ning with 4 new tires.  Heat and A/C work
great. Available 1st week of June 2010.
$1800 or make offer. Call-624-0283  

Video game chair. This chair has two
speakers near the head rest and a built-in
subwoofer.  Compatible with Xbox 360,
Playstation2 and 3, Gameboy, MP3s,
DVDs, and more.  Folds in half for easy
transport and storage.  Finish: Black/Silver.
Selling for $50.  Please call 624-1492.

BoB Revolution Duallie Jogging stroller
Navy Blue and Grey.   This stroller is great
for running and sightseeing out in town.
Comes with lock and handlebar console.
$400 takes it away.  Call Chris at 624-1236  

Evenflo travel system.  Set comes with
stroller, car seat, and two car bases.  Unit is
in good condition. Asking $60 OBO.  Call
John or Stefania @ 624-1648 for more
info

Trek 2200 Road Bike: Like New. Kept in
storage, barely ridden. Carbon forks and
seat post. Shimano and Bontrager compo-
nents. 25 in frame. Incredibly Lightweight
and Competitive. Bought for $1750. Yours
for $750. Call Mike@ 340-942-8834

PS3 Tony Hawk RIDE Game and
Wireless Skateboard, Still in box including
all instructions and parts.  Bought for $100,
literaly played twice, asking $75. FUN
GAME GREAT FOR KIDS. Call 624-
1295.

Yamaka king Cobra roof top bike rack. 2
bike carrier system, Mounts to any factory
roof rails, Holds 20"- 29" tires, 6 locks 1
key to secure the whole system from theft.
Bought $500 - selling $100obo. Esteban
335-779-0445   624-0137

Utility/motorcycle trailer $650.00.  Mig
welder $300.00 220 VAC works great.
Work bench drill press and grinder $50.00
both work great 22 VAC.  Living room fire
place/heater, 220 VAC $50.00.  Set of four
BMW 16 wheels, two in good condition
two in fair condition $50.00.  Contact
Mitch at 345-857-4078 or 624-0236.

Tired of your Island Beater's
speakers.Upgrade to these Kenwoods.
(2)6x9's & (2)5.25'sModels KFC-X138 &

Anyone interested in sending ads via email should leave a phone number and point of contact
name at thesig@eu.navy.mil. Ads run for two weeks on a space available basis and must be
sponsored by active duty military members, family members or Italian/American base
employees. Ad must be 40 words or less and typed in regular upper case, lower case format.
The Signature does not accept ads that bring profit to a business or individual, such as maid,
babysitting services or home rentals. AFRTS/AFN decoders must be sold only to another
authorized individual: active duty or retired U.S. military, DoD direct-hire employees, and
their spouse. If someone would like these types of services in The Signature, call Stampa
Generale @ 081-568-7884.

F O R   S A L E

A U T O M O B I L E S
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KFC-X698 $75 all 4Research them on-
line 300 watts.
Disney's Cars kids bike bought at NEX
$80 selling $50 Make offer 624-1640

Washburn D10SB Acoustic Guitar:  Gloss
Black Body, Solid Spruce Top, Mahogany
sides/back,  mahogany neck, Rosewood
fingerboard and bridge, Diamond inlaid
rosette, Hard Case, Embroidered Strap,
Electric Tuner included, Extra picks, Extra
strings.  Lightly used.  Bought for $499.00.
Yours for $250.
Call Mike @ 340-942-8834.

Vodafone Internet Key: Includes original
packaging and SIM chip.  Easily setup up
by Vodafone reps at the NEX.  Price New:
$85.  Yours for $50.  Call Mike @ 340-
942-8834

Yamaha electric guitar, soft case, amplifier,
only three hours of playing time. Entire
package only 150.00 Euros.  Contact:
Juliana 346-583-6447 or Luisa 333-158-
9244 for details.
.
220V items for sale. Transformer-$20.
Phone with answering machine $15.
Phone without answering machine $10.
Tall rotating cooling fan $15. Hoover fold
away bag less vacuum $40. Iron $5. Black
and Decker hand held dust buster-$10.
Deep fryer $5. ADSL wireless internet
modem $40. Char-Broil BBQ
grill with bombola tank $25. Call 334-785-
9019 for more info

BEDROOM SET. Includes dresser with
attached mirror, 2 night stands and a queen
size bed frame/head board, matching com-
fortable mattress and box spring. asking
$900.00 for complete set only, call Chris
@ 348-298-9452 or  624-5970.

RCA 40" color TV non-multi system,
remote, (CRT/NTSC). $150.00 BMW car
cover for any 300 series. $25.00. Vodafone
internet key w/three phone chips with time

$100.00 Transformer 500VAC kw $25.00
Nokia Cell phone and charger, single
band/chip/time. $25.00 Hm 095-791-
0177, Wk 624-6522, Cell 335-760-0531
Touch phone for sale. Samsung gt-s5600.
MP3 player, video camera, camera, SD
slot, touch screen. need to sell it soon,
PCSing soon. Comes with phone, box,
earphone adapter, CD,  USB cord, charger.
only flaw is a small gash. Only asking for
$165 OBO. Let me know if you're interest-
ed 346-574-6456

Dining Room pub-height table with hid-
den leaf and six chairs. $300 OBO Call
346-300-9549 (daytime) or 624-0158
(evenings) for more information.

Entertainment Center. Like New, quality
construction, holds 42" TV, asking $400.
Call 346-300-9549 (daytime) or 624-0158
(evenings) for more information.

Sky TV converter box, ATLONA CDM-
660.  purchased 1 year ago.  $100. Contact
John Moore @ 624-4370 

Lightwood Bedroom set and King size
sleigh-type bed frame and headboard. Tall
five-drawer Dresser, eight-Drawer Dresser
with Mirror and two night stands, about 4
years old, some scratches (due to move)
but in good condition! Asking for $600.00
for entire set.  Contact John Moore @ 624-
4370

-White (GE) Microwave (used)  $25.00.  
-Black Swivel Kitchen Bar Stool - $15.00.  
-IPOD CLASSIC 30GB (used) - $75.00.

-King Size Mattress  -  Beauty Rest Classic
One year old paid 1300.00 will sacrifice
for $800.00. 
-Matching Set of Love Seats (Pale Green)
$150.00 for both 
32" Sony Color TV 120V 60Hz and TV
Stand -  It's about 4 years old, Standard
American TV - Asking 250.00 
Contact John Moore @ 624-4370

Round Ceramic Table (Small) with two
chairs - Excellent Condition! - Paid
$100.00 selling for $75.00 Contact John
Moore @ 624-4370 

Combined Expresso/Coffee Machine
(Krups) $40.00. Contact John Moore @
624-4370

Unisex Purple Road master MT Sport SX
Bike (18 Speed - 24" Wheels) Excellent
Condition $75.00> Contact John Moore
@ 624-4370 

Free, playful, one-month old male kitten is
looking for a home. He is black with white
spots. A real people-kitten. Please call only
if you're a real animal lover and plan to
take your pet with you when you PCS.
Call 624-3163 or cell  340-926 4550

Free Chocolate Lab chipped/spaded with
shots.  Good w/ kids  call 3458596906

Joes

P E T S

Pantellaro

ABMC

Wittemberg

H&R
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