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Italian Cooking School

Spring Issue: Spring Time in Bologna
Ciao a Tutti and Welcome to Pomodoro’s Spring Newsletter.

Bologna’s cucina is somewhat characterised by richness and wealth.  Surrounded by the lush hills and countryside, it prides itself on being a gastronomic paradise that produces its world famous regional specialties. Parmigiano-reggiano; prosciutto; mortadella; the ‘real’ balsamic vinegar; tortellini; lasagne and much more.
I was in Bologna at springtime this year.  It was beautiful.  I spent my time searching for some great food places.  
1. ‘Cook Italy’ Cooking School: In the morning we shopped with Carmelita to buy our ingredients for the spring menu we were to cook in her home.  She gave us a fantastic culinary tour followed by a great hand’s on cooking class.  Visit Carmelita’s website at www.cookitaly.com
2. Roccati Cioccolato: A divine hand made chocolate shop with the most fabulous chocolate displays.  Visit ‘Roccati’ at 17A Via Clavature, Bologna or their website http://www.roccaticioccolato.com
3. Simoni: For the best local cheeses, salami, mortadella, prosciutto, culatello and much more.  Visit ‘Simoni’ at 5/2a Via Drapperie, Bologna
4. Gilberto: For a tasting of the ‘real’ balsamic vinegar – so different to what we have here in Australia.  I even tried one that was 50 years old. Very nice.  They also sell beautiful wines, chocolates and sweets. Visit ‘Gilberto’ at 5 Via Drapperie, Bologna
Pomodoro Spring Events Coming Up: 
Pomodoro will be conducting two cooking demonstrations live on stage at the Globe to Globe World Music Festival.   Come and visit Matthew and me in marquee 53 at the Global Cooking Village to see our shows on the ‘Art of Italian Cooking’.
Saturday September 9th at 2:30pm
Sunday September 10th at 3:30pm
Namatjira Park, Springs Rd, Clayton South (Mel 79 A4)
http://www.kingston.vic.gov.au/Page/Page.asp?Page_Id=168

Do you want to learn how to make fresh fettuccine pasta?

Visit Pomodoro at the Maffra Food and Wine Festival 

We will be running Fettuccine making workshops all day

Saturday 28th October

Last weekend Forum Italiano invited Pomodoro to conduct an Italian cooking class for 25 budding Italian language students from the ages of 5 to 10 years old at Firbank College in 
Brighton. We made home made fettuccine in the colours of red, white and green and freshly baked lemon biscotti with fresh cream.  It was a fantastic day!  I have never seen children eat so much pasta…well, it did taste very good.  Thank you to Forum Italiano for the opportunity to be part of this great day.  
Visit the Forum Italiano website at http://www.forum-italiano.com/
Book Now!

If you can’t get to Gilberto’s in Bologna, come to my Bologna cooking class on the 23rd September and taste test my expensive Balsamic vinegar purchases – all from different ages – 8 years, 12 years and 25 years - well worth it!  There are only a few more spots left on this class, so don’t miss out!  
On the 25th November, Pomodoro will be hosting a very special ‘hands on’ cooking class that combines cooking with learning the Italian language in a social and relaxing atmosphere.  Our special guest is Antonella from Forum Italiano.  Antonella is a native speaker and was born in Umbria, Italy.  She has a true passion for the Italian language and combining this true cultural experience is a class not to be missed.  She will be sharing some of her culinary secrets too, so don’t miss out.  Places are limited.
To book, visit our website on www.pomodoro.net.au or call me on 03-8503-7338.
Below is a recipe that Carmelita cooked during our time together in Bologna.  Asparagus are now in season, so try this recipe and let me know how you go.
Enjoy Beautiful Spring…
Ciao Ciao
Silvia Guccione

Pomodoro

Italian Cooking School
www.pomodoro.net.au
03-8503-7338

Garganelli Speck e Asparagi

Short egg pasta with a smoked ham and asparagus sauce

Ingredients

Short egg pasta for 6 people
350g fresh asparagus 

120g smoked speck cut into strips or little cubes

Half an onion very finely chopped

2 tablespoons butter

1 tablespoon olive oil

Optional 1-2 tablespoons cream

2 tablespoons grated parmesan
A chunk of parmesan to grate on the table
Method

1. Pre cook fresh asparagus and cut into short lengths to match the short egg pasta in size.  Put aside
2. Cook the onion with ¼ of the butter, olive oil and 1 tbs of water – “melting and softening” the onion without frying or colouring it
3. Before it begins to colour add all the pre cooked asparagus and cook gently on a medium flame.  You can now turn the heat off and put aside at this point

4. Cook the pasta in salted boiling water.  

5. A minute before the pasta is ready, add the lean speck strips to the warm pan contents and just heat them through very briefly so they turn a pretty pale pink, without frying

6. Add the butter to the well drained pasta and then toss this pasta in the pan on low heat.  Combine ingredients well
7. Add the cream if desired and warm through

8. Add the grated cheese and half a ladle of pasta water and toss again

9. Serve immediately and sprinkle with parmesan if desired

(Serves 6)

