Zoppé - An talian l:amily

ircus opensit’s 2007 season
r:riclay APri] 20thin Ridgelancl
MississiPPi. The Ridge]ancl
T ourism Commission presents
an invitational PerFormance as
a kickoff to the )Camily festival
Kicl)ccst! Freviously called
Circus Dags in Riclgelancl,
the immensclg PoPular festival
was named one of the toP 20
events in the southeast ]35 the
Southeast | ourism Societg.
ZOPPé will Pchorm three
shows both Saturclag APril
2 1stand 5unclag APril 22.
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Z_oPPé An ltalian ]:amily Cir'cus

Spring 2007

It Is with great pleasure that | share with you the first edition of
our newsletter. | am also proud to present our mission statement

It s a heartfelt aescription of our
purpose ana represents the iaeals of
165 years of Zoppé family tradtion
AS WWe embark on our sixth season we
hope you will “run away with us” to
an enchanted world where the magic
and fun fiow freely.
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Glovann Zoppé

Mission Statement

/o Pé an [talian Fami!g Circus is a PerForming arts troupe dedicated

to the celebration of life, love and ?amily. We are committed to the pres-

ervation of traditional |talian Famib circus. Qur vision is a modern da

Presenta’cion that has c]eeP roots in both historg and l’leritage. The

goa| of each Performance is an entertainment and educational exPeri~

ence that sends the audience home with a happg heart and enchanting

memories.

Ly Eilean MLIHE‘H‘H-

“We are very excited about
lﬁaving the /o pe Circus here
again,” said festival director
Bob Mcf:arlancl “their show
is exactlg what we’re trying
to do in Familg entertainment.
]’ve been in the entertainment
business over 20 years and |
truc]g believe Ninoisonco{:the
greatest )Camily Perfzormcrs of
all time. Last year ] watched
all eight erformances and he
made me raugH evergtime. This
is an expericnce that everyone

can enjog.”

“Tl’\c best souvenier at the ZoPPé circus is
the }wg from Nino after the show.”
Ksista Murray (age 10), Kidgeland 2006

Albcrto ZOPPé [Honored in Sarasota

Alber’co ZOPPé’ Patriarch of
theZoPPégamily,wasincluctcd
into the Circus Ring of Fame
at St. Armand’s Circ[c Fark in
Sarasota, Floric{a on Januarg
21,2007. | heinductionis one
of the }'n'ghest honors given for
acl—lievcmentintl—]c]ntemational
circus industrg. M"-ZOPPé
has long been admired for his
lhcelong contributions to circus
arts, most notable is his uniclue
1agout back somersault from
one horse to another.

SOﬂS Tiro Wa”cncla-ZoPPé
and (iovanni ZOPPé both
sPokc about their fathers
]egcndarg accomplishments,
inc[ucling that in recent years
he has Plagecl an intcraga[ role
in the present show, ZOPPé
— An Jtalian Family Circus.
There was a tangiblc sPec’crum
of emotion througl—)out the
Mr. ZoPPé
gracious!y accePted his award.
Clearlg humbled bg the l—monor,
he was unable to sPcai(, as the
crowd broke into the loudest
s’cancling ovation of the claﬂ.

audience as

Fo”owing the

ceremong
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by Rick Perdue

Fhoto b3 Scott Ra)cice — www.rageplﬁoto.com

a rccep’cion was held at

the club Show{:oncs of
Sar'asota. Congratulations
and reminiscing, by friends

and collcagucs turned into a
surprisc 85th birthclag party
for the newlg honored Ring
of Fame inductee. Alberto
/ oppé’s old plague is on
thciist siie of %t.qArmand’s
Circle Park on St. Armand’s
Key.

WYWhat is a clown?

We all know the clown is the Funng
man in the circus. | he first time |
exPerienced Ciiovanni Zoppé as
“Nino” my definition deepcned. A
dozen shows later, ] understand
the first recorded witness to a
clown dated 2270 BC A young
E_ggptian Pharoalﬂ who said a
clown is a “divine sPirit to rejoicc

and deligl—)’c the heart”.

As easi19 as breathing the [talian
entleman takes a back seat, as
the old soul thatis “Nino” emerges.
A soul that in a past life likelg
erformed in another century on
the cobblestone streets of ]talg.
A spirit l—molding onto the Old
World while dancing in the new, he
gi}cts every audience with agcless
l—mcartwarming comec{g.

Was it coincidence or a Pex‘Fect
that (iovanni
Zoppé’s bir’cl—lplace in C!—xicago
in the Parking lot of the Pozo the

universe set

(Clown studio? A twist of fate or
art of (God’s lan that put him
Eack in that lot on his tenth birtl—vday, where Pozo invited him to
be the star clown for the dag?
A divine spiri’c’? T hat Jtalian clown?
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An Equestrienne Ballesina..

and her *Cavelino”

“Cavalino is a natural” says
Tosca. “IHe is a!wags eager
to Practice or Pchorm.” Wl’l@ﬂ
asked about his favorite trick
she said,”He alwaﬂs wants to

Tosca ZOPPé continues the
Fami]g ]egacg of cquestrienne
excellence. ]n 2007 she
returns to the circus ring

with Cave]ino, an eight year
old multicolored miniature kiss me, because then he gets
horse. (Cavelino, [talian a carrot.”

for “ittle horsc”) wows the to

|n addition (avelino,

audience with his ook at Tosca is travcling with three

me’ attitude and clarling

tricks. [ e and T osca waltz
graceFu113 ’cogcther ina

!arge horses who will each
have a different role in various

PC lOl 1ances.
see story next issue

Per‘Formance that wou!d
glean tens from the 'uclgcs of
Dancing with the é

tars.

133 Fileen MuHcrrg
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by E_ilecn Mu]derry

When you see him hold a child in

the ring, listen careFu”y. You will
hear angcls singing.

Thereisan intensity about “Nino”
that defies modern Passivitg. [ ike
a Porpoise Frolicking in the sea
he spreac{s happincss around the
tent. Whether Plaging in the ring,
airborne across the big top or
Popping up in the bleachers, he
cle]ig]ﬂts the audience with every

move.

A man who hides behind a mask
yet wears his heart on his sleeve,
“Nino” represents the best that
life has to offer. A link to historg,
unbridled Passion and aninvitation
to laugh and love Free]g. “Nino”
must be a divine sPirit. Wl’lat
else but a miracle explains how
a character who looks homeless
and l’lungrg, who is both decP and

sillg can create so muclﬁjoy in the

l—xear’cs of strangers?
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Mama's Recipe

(Cannoli ala Sandra

Shells

20 - cannoli pastry shells

i 3/4 cups A” purpose F|our
2 Tbsp Granulated sugar

I tsP. Grated lemon peel

2 Tbsp. Verg cold butter

Ie

6 Tbsp. Marsala

\/egetab]e oil ForFrﬂing.

1. Mix flour, granu]atecl sugar, and
lemon Peel in bowl. Cut the butter
with knives until mixture resembles
fine crumbs. Peat egg and marsala
in bowl and add to flour mixture. Stir
with a fork to form a ball. Divide the
dough in half, shape it into two 1”
thick square Pieces. WraP each
in Plastic wrap and re}crigerate one
hour.

2. [Heat 1-2 inches of oil in a Iarge
sauce pan. TemP 325° | Working
with one Piece of clough at a time, roll
out on lightly floured surface very
thin, a prox. i/16” thickness. Cut
clough into 10 (‘!-x}”) rectangles.

3. \/VraP each rectangle around
a greasecl metal canoli form, or
grcased uncooked cannelloni pasta
shell. Brush one edgc of rectangle
with water; overlaP with other edge
and press to seal.

4. ]:rﬂ, two or three shells at a time,
-1 1,/2 minutes until Iight brown,
turning once in bubbling oil. Remove
with tongs; drain on paper towels.

5. Cool until shells can be handled
Caregu”\lj fried

Pastries from forms or pasta she”s;

easily. remove

'\V Chiara's Cofnef.. 7]

The
ZOPPé Familﬂ, (Hiovanni’s daughter
(Chiara celebrated her 4 birthc]ag
last November. (Chiara has been

fCFFCCﬁI’\g her somcrsault anc] is

3ounges’c mcmber o{: the

earning traPeze skills from her
FaPa. Hcr beautiful smile is tl—lcjog
in Giovanni’s life and the brightes’c
light in the ring,

Milione ringraziamenti

[ am s/ncereg 3mteful to my parents, rmy sisters and my brothers—in—

law for their unwavering commitment to our famly heritage. Thanks to

their special contributions we are able to bring You a true{tj traditional

[talian fam@ circus.

Milione ringmzz’amenﬁ [A Million Thanks],

._.H_r-'_'__.__... —— f__/,_" :

—_

gia vanni
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cool completely. rePeat with
remaining Piece of c{ough
Filling

2 |bs ricotta cheese

11,72 sifted Powderecl sugar

2 tsp. ground cinnamon

1/2 tsp. nutmeg

i/4 dadiced candied orange Peel,
minced

i,/8 (_ mixed candied fruits, minced
I tsP. gratecl lemon Peel

Powdered sugar)cor dusting

6 oz semi-sweet chocolate, very
Fineb choPPec{

6oz Pistaclﬁios, Finelg choPPec{
(Candied orange Peel striPs and

fresh mint leaves for gamish if

desired.

1. For canoli {:i”ing, beat cheese in
a !arge bowl with electric mixer at
medium sPeec] until smooth. Add 1
i/2 C Pow&ered sugar, cinnamon
and nutmeg; beat on high 4 min. Add
orange Peel, fruit, and lemon Peel;
mix well. Coverand re)crigerate.

2. To assemble, SPoon cheese
Fi”ing into pastry bag fitted with a
Iarge Plain tiP. FiPe i/4 C Fi”ing in
to cach shell.

3. Ro” Cano!i Pastries in additional
Powclered sugar to coat. DiP ends
of Eastries into chocolate, Pistachio

or both.
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