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MARK YOUR CALENDAR.
SAVE THE DATE.

Dia de Portugal, June 9, 2017
History Park, Kelley Park, San Jose
10 am to S pm

Our annual big event to show our heritage to the rest of the world,
to have a good time with old friends from the homeland, and
to learn more about ourselves.

We need volunteers! Have fun helping out
for two hours (serving food in a food booth,
selling drink tickets, checking ID’s for beer/wine purchases,
answering questions at the info booth, handing out programs
at the entry gate, selling raffle tickets). Benefits: free parking,
free food, feeling good at helping, and meeting new people.
Sign up now.
(408) 293-3053
or
machado0568@sbcglobal.net or sweetcaroline87@comcast.net




Portuguese Heritage Society of California Page 2

DO YOU HAVE HAWAIIAN ROOTS?

Do you have Portuguese roots in Hawaii? Each month among our museum’s visitors there is someone who says she has
ancestors who went to Hawaii. Usually she knows little or nothing about them but would like to learn something more.
How?

The Portuguese Genealogical and Historical Society of Hawaii is an amazing resource. Founded in 1981 to perpetuate
the Portuguese culture in Hawaii and to trace the roots of Portuguese there, this all-volunteer organization responds to many
inquiries every week. Most challenging are questions about long-ago families, but some people ask for a traditional recipe
or an upcoming event or even how to say something in Portuguese.

Each of their six newsletters per year is fascinating to read. There are examples of the discovery of ancestors, surpris-
ing and wonderful results of detective work with passenger lists of all arriving ships, church records, census records, old
newspaper stories, Hawaii state archives, and social security records. With many people of the same name — Maria and Jose,
for example—and accidental mistakes in spelling, it is the more amazing that there are discoveries. One example was of a
family whose last name was Powell; it turned out that the ancestor’s given name was Paulo which somehow had become the
surname Powell.

Membership donations are just $15 per year. Their 300 memberships don’t even cover expenses (rent, postage, tele-
phone), but there are several large donors as well.

Founded in 1981 by Joseph Miranda and Paul daSilva, part of a group in Hilo on Hawaii’s big island, the first president
and researcher was Doris Naumu, who served from 1982 until 2013. Her successor is Don Nelson who has been a volunteer
since 1992. As a retired science and computer science teacher, he was a natural as database manager. There are 293,000 en-
tries in the database, including 18,000 Puerto Rican references. (Many Portuguese intermarried with Puerto Ricans, another
important immigrant group in Hawaii.) While Mr. Nelson (with some Portuguese ancestry) was born in Washington state,
his wife was born in Hawaii, and he’s obviously committed to Hawaii after more than 25 years living there.

Six more volunteers help the Society keep up with questions. Office hours are Mondays 10 a.m. to 1 p.m.; Wednesdays
and Fridays 10 a.m. to 3 p.m.; and Saturdays 9 a.m. to 2 p.m. Office location is 1615 Liliha Street, Suite 308, Honolulu, but
mailing address is 99-077 Hokio Place, Aiea, HI 96701. E-mail address is PGSHOahu@hotmail.com. Telephone (808)841-
5044.

Even if you don’t have a Hawaiian background, you would probably enjoy the organization’s newsletter, and your mem-
bership would be appreciated. Oh—yes—there are some Hawaiian-style Portuguese recipes in each newsletter. We’re includ-
ing one here now, the famous donuts.

MALASSADAS

1 3/4 cups milk 1 tsp. lemon extract

8 eggs Y cup butter or margarine,, melted
3 packages active dry yeast 8 cups flour

Y cup warm water 3/4 cup sugar

1 TBSP sugar 1 % tsp. salt

1/4 cup flour deep fat for frying

2 tsp. vanilla sugar

Let milk and eggs warm to room temperature. Dissolve yeast in warm water. Stir in the 1 tablespoon sugar and the 1/4 cup
flour. Cover and let rise. Combine milk, vanilla, lemon extract, and butter. Put the 8 cups flour, the 3/4 cup sugar, and the
salt into a large bowl; make a well in the center. Add yeast, eggs, and milk mixture. Beat thoroughly to form a soft, smooth
dough, Cover and let rise until doubled. Heat deep fat to 400 degrees Fahrenheit. With oiled hands, scoop dough and
squeeze through thumb and forefinger to drop into fat and fry until golden brown. Drain on absorbent paper and shake in
a bag with sugar. Makes 5 dozen.

Recipe from 1983 Portuguese cooking show in Hawaii by Eleanora Cadinha, courtesy of Portuguese Genealogical and His-
torical Society of Hawaii.
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MEET JOHN FIGUEIRA, GREAT VOLUNTEER

Twenty-five years ago the Portuguese Historical Museum was just an idea.
Cabrillo Club members, students at San Jose State, were not the only organiz-
ers; they talked to others, active members of the local Portuguese community.
One invited John Figueira, a Lockheed engineer, and he was enthusiastic right
away. At board meetings of the new Portuguese Heritage Society of California
they talked about plans for the museum building. John made a scale model
of what they were talking about. It looked like a barn, he recalled. To have
the space they would need, he suggested a downstairs level and a not-so-long
main floor. He changed the model, making the main floor an appropriate size
(no longer barn-like), and he convinced the others to construct a basement.

John missed one board meeting. The next day Joe Machado told him the
board had voted to put him in charge of the exterior design. He had seen the
compass rose at the Plaza of Discoveries in Lisbon and thought a smaller ver-
sion would look good in front of the museum. And the mosaic-like paving
stones would be good too. A similar installation on A Street in Hayward inspired him. The Portuguese consul general in
San Francisco gave him advice on where to get the needed stones.

After the museum building was mostly built, John was ordering the plaza stones, shipped from Lisbon via Amsterdam to
Oakland. There began a very memorable chapter. The wooden crates that held the stones had become infested with beetles;
the whole shipment would have to be fumigated, a delay of more than a week. Then at the highway weigh station the truck
was found to be overweight. Another truck would have to come and take part of the load, another delay. Meanwhile, two
stone workers sent from the Azores could not work. But after they could start they worked very well and very fast. By
their second day of work it was obvious that there was not enough stone. John got right on the phone and discovered there
was stone left over from a project in Rhode Island. On a truck it came to California but slowly and not quite in time for
the museum’s grand opening. And the Portuguese stone workers had to return home. John had watched them work and
finished the plaza himself.

The Wall of Honor, commemorating donating families, is on each of the bandstands, an excellent idea of the late board
member Edith Walter. (There are only a few spaces remaining.) Working with John on exterior designs, including benches
decorated with Portuguese-style tiles, were Nel Cesar deJesus, Peggy Jardine Wheeler, and Lorraine Figueira. When there
was enough money by 2001 the compass rose was installed. It is made of different colors of marble with the detailed design
cut by computer.

John was born in New Jersey, son of immigrants from the Portuguese island of Madeira. During World War II his father
was a shipyard welder in Rhode Island but was laid off at war’s end. Friends in California suggested he come west, and
they got him a job as a fisherman in the tuna fleet out of San Diego. (He’d never fished before!) John graduated from high
school there and got a job, first as a laborer, then as a fisherman on a tuna clipper. Soon he was making good money and
enjoying the trips that were 25 to 70 days long. The Korean War started in 1950; John joined the Navy in 1951. He made
two trips on troop transport ships, never having to be part of battle. He met Lorraine Sousa when she visited San Diego
with a friend who was also a friend of the Figueira family. The day he met her he told himself that he wanted to marry
her. During his remaining time in the military he wrote her 167 letters. They were married in 1956 just as he was start-
ing college at Cal Poly in San Luis Obispo. The couple lived in on-campus housing until John got his degree in electrical
engineering. He got multiple job offers, turned them all down, and came to Santa Clara, Lorraine’s hometown, to begin his
31-year career at Lockheed.

John continues to work on museum projects, plays golf, walks a few miles to coffee with friends three mornings a week,
and enjoys writing stories, mostly about his busy and interesting life. Thanks, John, for sharing your skills for the Portu-
guese Historical Museum.

Ib Like us on Facebook: n
www.facebook.com/PortugueseHistoricalMuseum
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MUSEUM FRIENDS PROVIDE VITAL FUNDS

Each year we say a huge “Thank you” to the generous supporters of the Portuguese Historical Museum. The Friends’
donations pay for building improvements and maintenance, new exhibits, and even the newsletter that you read three times a
year. You may use the enclosed envelope to become or continue as a Friend of the Portuguese Historical Museum. MANY,
MANY THANKS!

DAVID GARCIA PRESENTS NEW CD

One of the “stars” of California’s Portuguese community is the talented musician
David Silveira Garcia. He will be presenting his second fado CD at a grand dinner
event on Saturday, March 17, at the Portuguese Band of San Jose (100 North 27th
Street, San Jose) at 6 p.m. Singer Garcia is accompanied by Helder Carvalheira, Man-
uel Escobar, Joao Cardadeiro, and Steve Soares, well-known guitarists. The group has
been working on the new CD for two years. Some of the fados have been written by
Garcia himself with arrangements both contemporary and traditional.

The dinner menu includes Azorean-style creamy fresh cheese with fig jam and bread,
caldo verde (traditional thick potato soup with kale and linguica sausage), bacalhau a
Gomes de Sa (cod fish casserole), oven roasted beef loin with rice and vegetables, a
variety of Azorean pastries, and Portuguese wines or sodas, water, and coffee.

The new CD will be available for purchase at a special one-time discounted price.

Tickets must be purchased in advance for $60 per person by calling 408-472-1051 or
online at Eventbrite.com - David Silveira Garcia, or Venmo - @David-Garcia7.

This event promises to be a most enjoyable evening of great music, fine food, and
good company.

From PHSC Newsletter:

A SURPRISING CONNECTION

me=  We’ve all heard of unexpected consequences, but we don’t expect them close to
home. In the last newsletter we published a story about our long-time volunteer

S s and photographer Ray Gamma. His ancestors were from Madeira and came to
L ~#24 California via Hawaii (as did thousands between 1878 and 1910).
rF Y A first-time reader of the newsletter, who knew he had some Portuguese/Hawai-
ian connections, thought he’d even heard the name Gamma and wondered if this
~ — photographer might somehow be related but—oh—probably not. Nevertheless, he
called us to talk. Then he called his grandmother, now in her mid-nineties, and
¢ invited her out to dinner. He wanted to talk about this Ray Gamma person.
You’ve guessed it. When all the pieces of the puzzle were put together, Ray
Gamma is the third cousin of Richard Katen. But there’s more. Katen is the Ameri-
canization of the name Caetano. And an early and major donor to the museum was
a Katen family. Yes, these same Katens were the godparents of the much younger
Richard who only now was learning these stories. Richard and Ray have met, spent hours going over family history, and are
very happy at the new connection. Richard has already attended two board meetings and plans to join the PHSC board and
work on Dia de Portugal. He’s very excited. Welcome aboard, Richard.



