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Italian Cooking School

Christmas Issue: Grazie e Buon Natale!
Ciao a Tutti and Welcome to Pomodoro’s Christmas Newsletter.

Festive occasions for Italians have always been surrounded by getting together with family and friends and enjoying wonderfully prepared food.  Obviously, Italians do not typically celebrate Christmas with ham, turkey and pudding.  They usually create a sumptuous Italian feast that includes many courses comprising of an Aperitivo, Antipasti, Pasta, Meat, Salads, Fruit, various Desserts and Biscotti.  This feast typically starts on Christmas Eve and then lasts until the end of Boxing Day!  The food preparation is meticulous using the freshest and best ingredients in season.  

My memories growing up as a child were around the table, eating beautifully cooked food, laughing, playing Italian card games and sharing stories passed down from one generation to the next.  I have two favourite Italian culinary delights that I buy for myself every year at Christmas time.  
One is the Italian Panettone.  Panettone is an Italian Christmas cake or as they sometimes call it, ‘The big bread’.  Panettone is a speciality made bread, filled with the very best candied citron, orange peel and raisons.  It is a gorgeous fluffy and light cake that is always shared with family and friends over a cup of coffee, liquor or sparkling white wine.  You can buy Panettone at any good Italian grocer or delicatessen.  I have also seen them in supermarkets too.  So look out for them and give one a try.  There is always one sitting under my Christmas tree to open Christmas morning!
The second is a sweet Italian ASTI Sparkling wine called ‘Riccadonna’.  Riccadonna is produced entirely from Moscato Bianco grapes grown within the borders of the Asti zone of origin in Italy.  And as the bottle says…’Fragrant and fruity, with just the right touch of sweetness…’  It is a wonderful light drop for festive occasions including New Years Eve!  Riccadonna can be found in all good bottle shops around Australia.
What’s Been Happening with Pomodoro Recently
Pomodoro conducted home-made Fettuccine and Pumpkin Ravioli making workshops at the food and wine festival in Maffra.  It was a brilliant event!  Thank you for those who came to support us for the weekend and the local publicity that was provided. 
Pomodoro’s Saturday Banquet classes have been fully booked over the last couple of months and we have fulfilled numerous requests for private cooking classes and group events Australia-wide.  There are still two places left for our Sicilian class on Saturday 9th December…why not join us?
New Classes for 2007 - Book Now!

Due to the high demand for Pomodoro’s Italian Cooking classes we will be doubling our schedule for 2007 incorporating both Thursday night and Saturday classes.

The Saturday classes will feature our ‘Italian Banquet’ Style menus.  The seasonal menus will comprise a balance of easy to cook weeknight meals and slow-cooked dishes for those special occasions.

The Thursday night cooking classes will feature our ‘Quick and Easy Italian’ seasonal menus with the aim to teach you how to cook fantastic Italian food quickly and with ease.  Busy people can still eat wonderful home cooked food that is quick, fresh and healthy for you!  
Two summer classes are scheduled for January so get in early!  Our 2007 schedule is online now!
Christmas Gift Vouchers Available
Pomodoro are offering beautifully presented Christmas gift vouchers for our weekend and weeknight Italian Cooking Classes.  Please contact us to arrange before Christmas.
To view our 2007 schedule, make a booking or purchase a gift voucher, visit our website on www.pomodoro.net.au or call me directly on 03-8503-7338.

A special promotion is happening in store at ‘housewarehouse’ culinary innovation.  Please see below for details.

Echoes Events will be conducting Memories and Spices ‘A Taste of Sicily’.  A journey through the regions of Sicily and its unique cooking styles.  Please see below for more details.  

Grazie e Buon Natale!
As this is our last newsletter for 2006, I would like to thank you very much for your support in what has been Pomodoro’s first year.  We have had an amazing response to our classes and have personally met wonderful and interesting people along the way, which have enabled our business to grow moving into 2007.  So we thank you very much.  
Inspired by my trip to Bologna this year, I have created a fantastic summer recipe that combines fresh seasonal strawberries and the wonderful Limoncello liquor.  It is a special variation on the traditional ‘pick me up’ dessert Tiramisu.  See below for the Limoncello Tiramisu recipe.  It will be featured on my Christmas table this year.  Why not try it for yours? 
We have an exciting year ahead of us.  Until then…I look forward to continuing the spirit, excitement and passion for Italian cooking.
Buon Natale.
Silvia Guccione

Pomodoro

Italian Cooking School

www.pomodoro.net.au
03-8503-7338

Limoncello Tiramisu
Ingredients

Lemon syrup

1½ cups water

¼ cup sugar

¾ cup lemon juice

½ cup limoncello (available for Liquor stores)
Lemon Mascarpone Cream

500g Mascarpone Cheese

4 eggs

4 tablespoons caster sugar

1 tsp vanilla essence

Grated rind of 2 large lemons

Saviorardi biscuits

Freshly cut strawberries
Method

Lemon Syrup

1. Combine the water, sugar, lemon juice and limoncello in a shallow dish

Tiramisu Cream

1. Blend cheese, egg yolks, sugar, vanilla and grated lemon rind with a hand mixer

2. Beat egg whites until soft peaks form

3. With a spatula, fold egg white mixture into the cheese mixture until combined and set aside

Prepare the Tiramisu

1. Dip saviorardi biscuits in the lemon syrup to coat and line the tray with biscuits

2. Coat with ½ of the lemon mascarpone cream mixture and a layer of fresh strawberries
3. Repeat process until all the biscuits are used

4. Place the final layer of lemon mascarpone and strawberries on the top

5. Let it rest in the fridge for at least 4 hours or overnight

(Serves 8)
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Pomodoro's premier supplier of culinary innovation 'housewarhouse' has a fantastic KitchenAid promotion happening.  For every KitchenAid Standard Mixer purchased before Christmas, a free mixing bowl will be provided.  Go in and have a look at the wonderful display of KitchenAid products such as the Standard Mixer, Roaster, Toaster, New Food Processor and Blender.  The colours of almond, cream, red, white navy and chrome look fantastic!

Also, houswarehouse are running a competition in store.  For every purchase over $50 at houswarehouse before Christmas, you will be in the running to win two fantastic prizes.  First prize is a Swiss Knife Set and Stand of European workmanship valued at $425.00.  The kitchen knives are made from high quality stainless steal.  Second prize is a free Italian Banquet Cooking Class to the value of $129 for one person.  The winner will be announced on Christmas Eve.

Visit Andree at houswarehouse.  
Location is 388 Centre Road Bentleigh.  Phone number is 9563 9595.  
She has the most fabulous displays!
Echoes Events P/L

Presents

Memories and Spices ‘A Taste of Sicily’

(A journey through the regions of Sicily and its unique cooking styles)

Cooking Classes commencing Thursday 15th February 2007 for 5 consecutive weeks

Maximum of 10 participants per class

Time: 6.15pm – 10.00pm (includes the class and materials, Recipe Book, Chefs Apron, delicious 3 course meal and a glass of wine)

Cost:  $200 per class OR save $150 off the total cost if you book all 5 classes

Bookings: Maria or Suzanne 03 9350 3282, 0408 592 046 (m),                   0408 004 505 (m)

e-mail:suzannemthomas@bigpond.com

PLUS

Book and pay by January 18th 2007 and you’ll go into the draw for 2 free tuition classes (valued at $400)

Book Now Don’t Delay!!
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