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Italian Cooking School

Autumn Issue: The Italian Man on the Train and the Married Lady!
Ciao a Tutti and Welcome to Pomodoro’s Autumn Newsletter.
A rather chuckling experience to share with you this issue.  Whilst travelling in Tuscany, I had my first encounter with the male Italian type.  I was wondering what the hype was about when my friends told me “you may get approached by harmless Italian men”!  I never thought it would happen.  And besides I am a married woman!  

I was sitting on the train making my way from Arezzo to Camucia-Cortona station looking out the window to view the beautiful Tuscan vistas when this Italian conductor came up to me. He wanted to check my ticket - as they do on trains in Italy.  He punched a hole in my ticket and asked me if I was “Americano”.  I politely said “no, sono Australiano” He then walked away with a smile.  Thinking nothing of it at the time, I just thought that was nice.  Until, I realised that he didn’t check other tickets on the train!

After a few minutes, he came up to me - this time without his professional ‘ticket inspector’ jacket on and sat right in front of me!  And I thought hmmm…. that was cunning...he took my hand and gave it one of those royal kisses, introduced himself and asked me my name.  So, I laughed a little (maybe blushed) and said ‘Silvia’.  I then asked him what his name was.  He said ‘Guido’…of course, we are in Italy! Well, Guido then asked me a few questions that I politely answered.  And then he cut straight to the chase and he noticed a ring on my wedding finger and said...”are you married?” which I quickly replied “si”.  I knew where this was heading so I started talking about my husband and “il mio gatto” (my cat) and how much I miss them.

Well, I thought he got the message very nicely.  And then he asked me...if I was “libero”, which I assumed (with my limited Italian vocabulary) he said “was I free?  Which I politely said “well, no actually, I am married.” And then I said “mi dispiace” (I am sorry) just to give him a bit of sympathy (I thought that maybe Italians liked a bit of sympathy).  He displayed a small frown on his face.  Quite dramatic.

 
So he got off the topic and we started talking about Australia a bit and
the kangaroos and koalas.  Then he said “it was very nice meeting you and if you change your mind I am just down the hallway”.  Mamma Mia, I nearly fell off my chair!   I said to him, very politely of course, that I was getting off at the next station and that I was very sorry (mi dispiace).....he gave me another royal kiss on the hand and floated down the hallway.  


When I finally got off the train at Camucia-Cortona station, there he was, out on the platform waving goodbye!  So, I thought, what the heck, I went along with it...waved back as if he was a relative that I wouldn’t see for another 10 years and walked away laughing, smiling and maybe ‘blushing’ a little!  I laughed for the rest of the day.
I suppose we should now continue with the rest of the newsletter!

Mother’s Day Gift Vouchers Available

Pomodoro are offering beautifully presented gift vouchers for Mother’s Day.  Call Silvia to purchase one on 03-8503-7338 or email silvia@pomodoro.net.au
Classes in May!
Saturday 16th May – The Italian Banquet – Autumn Lunch
Autumn in upon us!  Come and learn how to make lovely Wild Mushroom risotto, traditional Sicilian Polpette, a gorgeous fresh autumn salad and Poached Pears with a Marsala sauce served with the very best ice-cream.  This class is filling quickly – only a few more spots left so get in early!  
Thursday 31st May – Quick and Easy Italian – Autumn Dinner
Learn how to make gorgeous crostini with seasonal toppings, wild mushroom risotto and poached pears with a marsala sauce.  
To book visit our website on www.pomodoro.net.au or call me directly on 03-8503-7338.

Places to visit in Melbourne
Pasta Fresca is the makers of fine pasta products, fresh daily. Pick up your home-made ravioli, tortellini, lasagne, fettuccine, tagliatelle, and gnocchi.  Visit Pasta Fresca at 171 Centre Road, Bentleigh or place a phone order on 03 9557 5269.

Visit Damian Pike the ‘Wild Mushroom Man’ for the most beautiful selection of wild mushrooms.  Stand 116, Prahran market, Commercial Road.  03 9824 0805.  Autumn is the best time to purchase and cook them!
Recipe of the Month

To close our newsletter this month, I would like to share with you a fantastic weeknight dish and dinner party pleaser.  Veal marsala is a classic dish. Veal is in season now – make sure you go out of your way and find ‘baby veal’, it will make all the difference.  Serve with steamed baby potatoes and grilled peppers.  You won’t be disappointed.
Until next time…enjoy this beautiful Autumn weather.
....Silvia 

Silvia Guccione
Pomodoro 

Italian Cooking School

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

Veal Marsala
Ingredients

Salt

Freshly ground black pepper

Plain flour

1 kg prime-quality baby veal, cut into 5 mm slices

Olive Oil

2 cups Marsala

Method 

1. Place flour on a flat plate and season with salt and pepper

2. Lightly cover each piece of veal with the flour just before frying

3. Heat olive oil in a plan

4. Fry veal and put aside

5. Deglaze pan with marsala until a nice thick sauce forms

6. Place all veal back in the pan and ensure an even coating of sauce

7. Serve immediately

(Serves 8)
Marsala: You can buy Marsala from liquor stores. My favourite brand for cooking is “Boronia” for less than $10 a bottle.  Save the more expensive imported bottles for drinking!
To unsubscribe to this newsletter please email silvia@pomodoro.net.au 
