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Italian Cooking School

Pomodoro Newsletter: Visiting Family with Quince Jam
Ciao a Tutti and Welcome to Pomodoro’s Newsletter.
Quinces remind me of my childhood.  Many years ago, my grandmother, Nonna Giovanna had this beautiful display of quince jellies in pretty moulds naturally drying in the spare room.  She would proudly select one; and with a knife cut a piece for me to eat like a lolly. Because of this, I love the taste of home-made quince jam.
Every year, I make my Nonna’s traditional quince jam.  I would store them in jars and excitedly go and visit my family straight away so they can eat it fresh.  As I hand over the jar of precious substance, I would wait with much anticipation.  The typical scenario unfolds.  A spoon would be taken from the draw.  The jar would slowly be opened.  And everyone would have ‘a taste’.  This year, Mum said that I had the right amount of sugar.  Dad quickly hid the jar in the cupboard so no one could touch it!  My cousin left me a note saying that she ate half the jar to herself.  And my Zio Vito said that it tasted like ‘the country’ in Italy – the best compliment of all!  As I delivered the jars of jam to each house, we would sit around the table and talk, eat, drink and share lots of stories.  I would then ‘move on’ to the next delivery.
Recently, my Godparents Zia Maria and Zio Peppino celebrated their 50th wedding anniversary.  So I went to visit them one Saturday morning with a jar of my quince jam.  Visiting my Godparents would have to be one of my most favourite past times.  We sat around the kitchen bench for hours.  Zia Maria made my favourite espresso coffee – not too strong.  I tried her amazing home-made biscuits, cakes, sun-dried tomatoes, eggplant, cheese selections and bread.  She would say – why buy this in the supermarket when you can make it yourself?  She tells me that ‘it tastes so much better’.  I agree, of course!
And then the usual question comes up – ‘would you like to stay for lunch?  How could I resist!  My Zia Maria is one of the best cooks I know.  She consistently cooks my favourite dish – a plate of pasta with fresh sauce and cheese on top.  That’s all I ever want – and all I have ever eaten for lunch at their place for as long as I can remember!  
So whilst Zia Maria cooks lunch, I ask my Zio Peppino to take me out to the garden to show me his vegetable patch.   With a wonderful array of fresh vegetables on display….he tells me about the trials and tribulations of the Melbourne weather and what he plans to plant for the Spring.  Then I get to choose what I want to take home.  This time it was a jar of fresh chillies and parsley as big as a bunch of flowers!

After lunch, my Zia bought out some dried quince jelly that she made last year.  Just like my Nonna would do, she cut a piece with her knife and gave some to me.  I felt like a child all over again.  What a treat!
So what ended up being a visit with a jar of home-made quince jam concluded with lots of conversations, a jar of fresh chillies, parsley, sun-dried tomatoes, eggplant in the best olive oil and a very satisfied and happy god daughter!
What more could one want!

Pomodoro News
The Next Generation is on its Way!
Well, the time has come to start passing down some of my recipes to the next generation.  Yes, I am expecting my first child due at the end of October.  My family are waiting in anticipation of the arrival, whilst friends in Italy are already organising the ‘parcels’ of beautiful Italian baby gifts and clothing!  
“Recipes My Mother Taught Me” Cooking Class
Pomodoro recently conducted a fabulous cooking class with a very special guest, my mother, Concetta Guccione.  She taught a three course traditional Sicilian menu that you would not find at any restaurant in Melbourne!  Thank you mum for running an excellent cooking class!  I, of course, enjoyed the ‘left overs’ for the next few days!
New photos on the Pomodoro Photo Gallery
Visit Pomodoro’s website www.pomodoro.net.au to preview our latest photo gallery with pictures of my travels to Italy.    
Cooking Class Update
Pomodoro cooking classes are almost booked out for 2007.  The only classes available are:
Thursday 29th November – Healthy Eating the Italian Way ($99 pp)

Saturday 1st December – Buon Natale!  An Italian Christmas Menu ($129 pp)

Thursday 6th December – Quick and Easy Italian Summer Dinner ($99 pp)

Father’s Day Gift Vouchers Available

Pomodoro are offering beautifully presented gift vouchers for Father’s Day or any occasion for that matter!  

For all bookings and gift voucher purchases, visit our website on www.pomodoro.net.au or call me directly on 03-8503-7338.

Places to visit in Melbourne
De Bortoli Winery and Restaurant
Pinnacle Lane, Dixons Creek, Yarra Valley, Victoria

03-5965-2271

I recently spent the weekend in the Yarra Valley, Victoria.  The highlight was my visit to the De Bortoli Winery and Restaurant.  The restaurant was absolutely fabulous with a gorgeous Italian menu on offer.  Highly recommended!  The Cheese Shop and Cellar Door were also worth a look and taste as well.  The scenery of the vineyards was just stunning. 

www.debortoli.com.au
Recipe of the Month

Our recipe of the month is Sicilian Orange Cakes.  No fancy equipment required!  Enjoy.
Until next time…buon appetito!

....Silvia 

Silvia Guccione
Pomodoro 

Italian Cooking School

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

Sicilian Orange Cakes

Ingredients

Cake Mixture

1¾ cups plain flour

200g caster sugar

1 teaspoon baking powder

¼ teaspoon bicarbonate soda

Pinch of salt

Zest and juice of 2 oranges

½ cup milk

200g unsalted butter, melted

1 teaspoon vanilla essence

4 x 50g eggs

Orange Syrup

1½ cups water

1 cup sugar

Juice and rind of 1 large orange

Method

Cake Mixture

1. Pre-heat oven to 180 degrees Celsius

2. Combine all dry ingredients in a bowl.  This includes the flour, baking powder, bicarbonate soda, sugar and salt

3. In another bowl whisk together all wet ingredients.  This includes zest, juice, melted butter, vanilla essence and eggs

4. Add the wet ingredients to the dry ingredients and mix with a wooden spoon or large whisk until combined
5. Grease a 12-spot non-stick muffin tin, using a canola spray or melted butter

6. Place cake mixture evenly across all 12 spots in the tray

7. Place in the middle section of the oven and cook for approximately 15-20 minutes or until skewer comes out clean 

Orange Syrup

1. In a saucepan, combine the water, sugar, rind and juice 

2. Simmer for approximately 10 minutes

3. Put aside

To Serve

1. Place an individual cake on a plate and sprinkle with orange syrup.  Serve with cream!
(Serves 10)

To unsubscribe to this newsletter please email silvia@pomodoro.net.au 
