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Italian Cooking School

Winter Issue: Bella Tuscany!
Ciao a tutti.  And welcome to Pomodoro’s first newsletter.

I have just returned from a five week journey to Italy as I discovered the culinary delights of Roma, Bologna, Tuscany and Sicily.  And what a wonderful time I had!  Let me tell you that it is very hard work tasting and cooking wonderful food with the freshest ingredients available and the cultural backdrop to boot (trust me!).  In this issue I would like to share with you some of my highlights in Tuscany.
How could a book written by Frances Mayes called ‘Under The Tuscan Sun’ inspire my desire to visit Tuscany in the spring time and be nurtured and captivated by the splendid array of fresh and seasonal produce?  So what did I do? I booked into a Singapore Airlines flight direct to Roma with back pack in toe, a good pair of Kathmandu shoes and an empty book to take notes.  I wondered how one person, such as Frances Mayes, could literally inspire thousands and potentially even millions of her readers to make that visit to Tuscany – I mean really, what was all that fuss about?

Well, let me tell you – as I walked the cobble stoned streets of the little Tuscan town called Cortona and then made the all important pilgrimage to visit Frances Mayes renovated Tuscan Villa – there was no fuss to be made – just the gorgeous and picturesque canvas of the Tuscan hillside, the daily hum drum of Italian life and the most exquisite cuisine one could wish for!  
In Tuscany I spent time in Florence, Siena, Lucca, Arezzo, San Gimignano, the Chianti region and Cortona.  All places well worth visiting.
Lucca is a gorgeous in tact medieval town surrounded by a well kept fortress wall that you can actually walk around.  Today, Lucca has 10,000 inhabitants and used to have 100 churches, but now there are only 50! Only!  I discovered a fantastic local restaurant called ‘Gigi Trattoria’ where I dined every night because the food was brilliant.  I’m talking good food cooked well using the freshest of ingredients.  So every night I worked my way through the menu.  It was a joy.  One highlight dish was Orecchiette Pasta with a Sausage and Gorgonzola sauce.  I also ate Roast Chicken cooked on hot bricks in the wood-fired oven with the perfect contorni (side dishes) being sautéed Spinach and Cannelini Beans drizzled with the best olive oil, sea salt and cracked pepper – heaven!  The house wine is well priced and very good and the coffee was absolutely wonderful.  Visit Gigi Trattoria’s website www.gigitrattoria.it.
I also had the privilege of staying in a wonderful Tuscan Bed and Breakfast called ‘Casa Bellavista’ in Cortona  The name says it all – it is a house with a beautiful view!  It was lovely to meet the family that own and run this place.  Simonetta and her husband have two young children and I was able to appreciate and enjoy what it was like living in a Tuscan household – even, if was only for a short while!  I booked into a cooking class with Simonetta and we cooked a wonderful traditional Tuscan menu that consisted of Crostini with Liver Pate, Tuscan Ragu with Potato Gnocchi, Roast Duck with Wild Fennel Flowers, Fruit Tart (Crostata di Frutta) and Biscotti.  Visit Casa Bellavista’s website http://www.casabellavista.it/.  Highly recommended!
Allow me to inspire you to go and visit there one day.  Or, for the time being, enrol in our Tuscan Cooking Class on Saturday 29th July.  You will not be disappointed with the chosen menu for this day.
There are also still a couple of places left in our Bologna class on 8th July as well if you wish to enrol.  
Please note that Pomodoro’s introductory special for cooking classes is still on offer.  Don’t miss out!  Visit our website at www.pomodoro.net.au. 
And now, I will leave you with one of my favourite winter salads that you can make right now as it uses fresh seasonal ingredients.  
Until my next issue…
Happy cooking.
Silvia Guccione
Insalata di Finocchio e Arancia

(Fennel and Orange Salad)
This wonderful combination of ingredients has always been a talking point at my dinner parties.  You can serve this as a side dish as part of a main meal, or even as an Antipasto.

The ingredients below, serves 8 people as an Antipasto.  
Ingredients

4 naval oranges

4 fennel bulbs, cleaned and trimmed

4 tablespoons of finely minced fennel tops

2/3 cup coarsely chopped walnuts

5 tablespoons extra-virgin olive oil (or to taste)

Sea salt

Freshly ground black pepper

8 handfuls or rocket

Method

1. Peel oranges carefully, removing all of the white pith.  Slice into 5mm rounds and remove seeds

2. Break off tender innermost leaves of fennel and slice into strips.  
3. Wash rocket by soaking in cold water.  Lift from water and pat dry
4. Assemble salad and sprinkle the fennel tops and walnuts over it

5. Add olive oil, sea salt, black pepper to taste
6. Combine well
If you wish to unsubscribe to this newsletter please send an email to silvia@pomodoro.net.au.
