2023 Edition of TSDOI Cookbook Submission Guidelines
Dear TSDOI Members: 
In direct response to numerous requests from Lodge Members to create Volume 2 of our famous Triangle Sons & Daughters of Italy Cookbook, we have completed our research on how to create another superior product.  Our cookbooks are the prized possession of our members through their cherished recipes, and a very important physical extension of our Lodge to family members, friends, and the community at large.   
The 2023 edition of the TSDOI Cookbook will be called “Italian Americans in the Kitchen - A collection of family recipes”.
We are challenging every household in our Lodge to submit 1-3 recipes.  Our cookbook will stand out not only because of great recipes, but because every member will be extending their Italian heart to others through their favorite culinary creations.  
I am thrilled to announced that Nick Verna, TSDOI Vice President, is our Cookbook Chair. He is renowned for his passion for preparing all types of Italian foods. 
Please submit your household’s recipe to Nick Verna (nickverna14@gmail.com) using the guidelines below: 
1. Complete the attached form to submit your recipe.
2. Please do not submit recipes that appeared in the previous version of a TSDOI cookbook. The index of the original cookbook is attached so that you can check that your recipe for Volume 2 is not already available in Volume 1. 
3. Do not submit recipes that have been published elsewhere (i.e., online, in a magazine or another cookbook)
4. Recipes must be submitted in Word format. The submission form, including the recipe should not exceed 400 words.
5. If possible, please include a photo(s) of the recipe.  Photos are highly encouraged if you can.
6. Category (i.e., Appetizer, Side, Vegetable, Entree, Pasta, Dessert):
7. Name of recipe
8. Where did the recipe come from. If you have a story behind the recipe or a dedication please include that as well.
9. Number of servings
10. List of ingredients (Be specific! i.e., 1 tsp Fresh Parsley, chopped):
11. Directions
All recipes are due to Nick Verna by April 30th.
Please note that while every recipe may not be able to be included in the cookbook as we receive all submissions, we will also publish recipes in our new TSDOI recipe Blog on Facebook so that all recipes are shared.  All recipes will be edited so that the entire cookbook is uniform and complete.
I’m already salivating just thinking about Volume 2!
Don Cimorelli                                                                                                                                TSDOI 2817 President
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