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As our 2007 season comes to a close and | take a moment to reflect, [ find mﬂself feel—
ing fortunate to have worked side by side with the special people on our show. | would es—
pecially like to thank my family for their hard work and dedication to preserving our family
hem’taﬂe. 9[ not for their enormous contributions we would not '-.w";i f"_.,:_
be where we are today We met wanderful people throughaut K
the year and also reconnected with old fn’ends. Thank You
to everyone who J'oined us durmﬂ our 2007 season. Our doors
are always open to each and every one of you! Look for us in

2008!

Ciao for now,

giavanm' Zoppé

Mission Statement
ZOPPé an ]talian Family Circus is a Pchorming arts troupe dedicated to the celebration of lif:c,
love and Familg. We are committed to the Prcscrvation of traditional ]talian Fami]g circus. Our
vision is a modern clag Prescntation that has deep roots in both his’corg and !’\critage. Tlﬁc goal
of each Pchormance is an entertainment and educational exPcricnce that sends the audience
home with a l‘nappy heart and enchanting memories.

Zoppé Honored with European Go]den Fonq Award

]nstituted in 2002 }39 the renowned leisure industrg magazine (Games
and Farks ]nc{ustrg, the Go]den Fony Awarcl is considered the Os~

cars of the international leisure entertainment business. Ata ga]a
evening in (Genoa ]ta]g, ZOPPé, An ]talian Family Circus was one
of on]9 two circuses ever to be recognizccl. Zoppé received spccial
commendation for ho]c}ing on to the historical roots of true theatrical
type Pchormancc and a theme of simP]c comcdg everyone can crjoy.
ZOPPé was aPPlaudcd for a show based on the Pencormance of art-
ists gugglers, aerialists, tightropc walkers and non exotic pet type

animals) that succcssfu”g makes a strong Point ina country dominated
bg theme Parks, mu]tiplcx cinemas and high tech shows. Danilo T osetto, Publisher of (Games and
Farks lndustrg and creator of the Golden Fong Award referred to “the heart of the ZOPPé Cir~
cus, the great entertainer (iovanni (a.k.a. Nino the Clown).”

BRrING ZOPPE ToO YOUR TOWwWN
Now Booking Through 2010!!

Contact Giovanni at 773-255-6788 or
qgiovanni@zoppe.net

To see what others are saying please visit
the Zoppé Guestbook at
www.zoppe.net

)

We now have our OWN YouTube.com Channel!!!
www. youtube.com/circuszoppe

VISIT US AT THE IAFE TRADE SHOW
LAS VEGAS, NV - PARIS HOTEL
NOVEMBER 26-28, 2007
BOOTH # 923
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N Chiara’s Corner... 4

This year (_hiara was with
the show in Addison and

Chicago, 1. She took part

in all Pre~show activities in her
special costume. Recentlg,
SEC started dance and gym-
nastics classes. (_hiara seems
fearless as she does shoulder
stands and Hi!:)s from her Fa~
a’s shoulders. Cc—:lebrating
Ecr 5th birthdag in Novem-
ber, the youngest Zoppé Is
full of smiles and laughter and

Fl’loto bg: Scott Rage

she brings enc”essjog to the

entire Familg.

ama's Recins

Italian Cream Wedding Cake

To make 3 double-layered tiers (size 14 inch, 10 inch and 6 inch) double the following
recipe:

6 cups sugar

3 sticks butter

1 ¥ cups canned Crisco

16 eggs

3 cups buttermilk

3 tsp baking soda

3 tsp Vanilla

6 cups flour

3 cups chopped pecans

3 cups chopped angel flake coconut

In a bowl, cream together sugar, butter, Crisco. Add 16 egg yolks (save whites) and blend.
Mix in a separate bowl, buttermilk and baking soda. Add buttermilk and baking soda mix-
ture to the batter and blend in Vanilla and flour. In a separate bowl, beat egg whites to form a
peak. Fold into batter, egg whites, chopped pecans and chopped angel flake coconut.

Fill cake pans to 3% inches from the top of the pan.
Bake in layers at 350 degrees until toothpick comes out clean. Recommended bake time

(depending on pan size) is 1 hour and 17 minutes. Leave in pans until cool. Use frosting of
choice to frost in between layers and individual tiers.




