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Italian Cooking School

Pomodoro Newsletter: Buon Natale!
Ciao a Tutti and Welcome to Pomodoro’s Christmas greeting for 2007!
It is with great pleasure that I let you know that our first child, Chloe, was born on the 30th October, 2007.  She weighed 7 pounds and 4 ounces.  We are both in very good health.  I was overwhelmed but how many phone calls, gifts and well wishes we received from our wonderful Pomodoro customers – so I send you all my thanks and gratitude.

It has been a busy time at Pomodoro with the conclusion of our final Christmas class last week.  In this class we made a traditional “Cassata Siciliana”.   For us in Australia, many of us know this cake to be the ‘ice-cream’ type with the three layers of nougat, chocolate and almond.  However, in Sicily, this is not the case.  Traditionally it is a sponge cake filled with a ricotta cream of candied fruits, chopped chocolate, nuts, vanilla bean and cinnamon.  On the top there is a layer of icing.  The cake is decorated with candied fruits such as cedro, orange, lemon, clementines and amarena cherries.

My mother has asked me to make this cake for Christmas day which I am very pleased about!

New Cooking Classes for 2008!
Pomodoro is delighted to be offering new styles of classes for 2008.
Seasonal Banquets - Using seasonal produce, I share the joy of fresh and abundant food
Quick and Easy Italian - I teach you how to cook fantastic Italian food quickly and with ease

The Italian Shed - A class for blokes who love food and wine (Men only)

Doppio Cucina - An opportunity for family members to learn together the family methods and recipes passed down through the generations (Child or teenager accompanied by an adult)
Teens Supreme - School holiday classes for budding chefs (Teenagers only)

Private Classes - Personalised cooking classes using menus tailored for individuals, social or corporate groups
Pomodoro Cooking Class Schedule
Our cooking class schedule is now on our website for you to have a look at.  
Saturday 2nd February – The Italian Banquet Summer Lunch ($129) 
Thursday 14th February – Quick and Easy Italian Summer Dinner ($99)

Saturday 16th February – The Italian Banquet Summer Lunch ($129)

Thursday 28th February – Quick and Easy Italian Summer Dinner ($99)

Saturday 1st March – Dolci! Dolci! Italian Desserts ($129)

Thursday 13th March – Quick and Easy Italian Autumn Dinner ($99)

Saturday 15th March – Buona Pasqua! Happy Easter! ($129)

Tuesday 18th March – Healthy Eating the Italian Way ($99)

Please visit www.pomodoro.net.au to view our entire schedule and menus.

Pomodoro Christmas Gift Vouchers Available

Pomodoro are offering beautifully presented Christmas gift vouchers.  Last day for delivery is Friday 21st December, 2007.
For gift voucher purchases, please call me on 03-8503-7338.

Recipe of the Month

Our recipe of the month is Crostoli.  This is my mum’s recipe and I have been eating them and making them since I was a child!  This is a wonderful biscotti to give as gifts or for a lovely light sweet with coffee after a heavy meal.  The recipe is below.
Grazie e Buon Natale!

Well, another year is nearly over and I am absolutely delighted with the lovely people that have walked through the doors of our cooking school.  I thank you very much for your continued patronage!  
Pomodoro is a family business and I can’t finish the year without thanking my husband Matthew, my mother-in-law Mary, my mother Concetta, my sister Sandra and my friend Jan Claire for assisting us with the running of Pomodoro this year.  Many thanks to you all.

This year, my husband and I will have a quiet Christmas with our gorgeous daughter Chloe and close family and friends.  I will prepare the Cassata cake for Christmas day and enjoy a traditional panettone for Christmas morning with coffee and a sip of my favourite liquor called ‘Crema di Limoncello’.

Until next year, I wish you all a wonderful festive season and much joy and happiness for 2008.  
Grazie e Buon Natale
....Silvia 

Silvia Guccione

Director

Pomodoro 

Italian Cooking School

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

Mamma Concetta’s Crostoli Biscotti
Ingredients

1 cup of self raising flour

1 cup of plain flour

2 tablespoons lard

1 grated lemon rind

Dash of brandy or scotch

1 egg

3 tablespoons sugar

1 tsp vanilla essence

Vegetable oil

Caster sugar

Method

1. Combine all the dry ingredients with the lard until breadcrumbs form

2. Add wet ingredients, combine well.  Once the dough takes form, knead for a couple of minutes

3. Using a rolling pin or pasta machine, roll out the dough until it is 3mm thick  With a serrated pastry wheel, cut it into strips, place a split in the middle and very patiently tie each one in a loose knot

4. Heat the oil for frying and place a few in at a time

5. Turn them quickly as they only take a few seconds per side.  They should be light golden brown, but not too brown

6. Place them on paper towels to absorb the excess oil

7. When cool, pile them up on a tray and dust them abundantly with the sugar.  They are irresistible!

(Makes 2 big plates)

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

