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Italian Cooking School

Pomodoro Winter Issue: Cooking in a “Villa in Campagna” 
Ciao a Tutti and Welcome to Pomodoro’s Winter Newsletter.

It is starting to get little colder in Melbourne now and as I try to warm up I think of my time in Sicily where I had the most wonderful opportunity of spending an entire day from dawn to dusk cooking with my family and friends in ‘Campagna’ around a very old wood-fired oven.  One of the most precious and treasured pieces of cooking equipment in farmhouses all over Italy!  Not to mention very warm too!

There is always a tale to be told when you are hanging around Italians and I just love this story.  My friend Maria invited me to her ‘Villa in Campagna’ – their family farmhouse for the day to cook and spend time with her family and friends. I was thrilled at the opportunity and stayed longer in Sicily to enjoy this experience.  I was certainly not disappointed!

A few weeks before the event all the ladies were talking about how they were going to make the bread – what yeast they were going to use and who was going to be making what dish on the day.  The night before the big event, I was told to prepare for a very early start and to wear very warm clothes.  Then, at about 10:30pm the phone at Maria’s place was running literally ‘off the hook’.  The big topic was who was going to bring the yeast for the bread.  Is it going to be fresh yeast?  Is it going to be dried yeast?  What brand?  It was quite a heated debate!  

So the next morning arrives.  Dressed in our ‘country attire’ we hop in the cars filled with loads of fresh produce.  I thought we were in for a rather long drive – at least one hour!  So off we went.  The ladies were still taking about the yeast in the car!  Mamma mia!  They were literally yelling at each other – we call this the Italian ‘passion’!  I said quietly to myself…we are talking one ingredient here!  Relax Italian ladies!  Little did I know how much bread they were going to cook until I got there though!
We left home at 7:30am.  So after 5 minutes of driving we arrive in Campagna!  Five minutes!  We were greeted by two large gates and a very big dog.  I said to Maria, is this it?  We are already here?  She said yes, here is my farmhouse.  I couldn’t believe it – I dressed up in my ‘campagna clothes’ for a 5 minute drive!  I seriously laughed at that point.  Gosh Italians amuse me.  I quickly looked around.  We were certainly in the country – so there was no exaggeration at all!  
I hopped out of the car and walked around the farm.  Plenty of fruit trees, herbs, wild asparagus and a very old rustic Italian farmhouse.  In the back corner was the wood-fired oven.  The cars were unpacked and the women went straight to the kitchen whilst the men organised the wood-fired oven and BBQ.  No gas here! (That’s why the food tastes so good).  

First up was the bread and boy did they make a lot of dough.  Now I could see why the yeast was such an important topic – get that wrong and at least 30 loaves of bread would be thrown out…what a task.  The stronger and almost certainly the ‘older’ and more ‘experienced’ Italian women were in charge of kneading the dough.  Many loaves were made and cooked in the wood fired oven.  The aroma was sublime.  
This was just the start of it.  The ladies cooked all day.  For lunch we ate fresh artichokes seasoned with parsley, olive oil, fresh breadcrumbs and garlic.  These were slowly cooked on the coals.  We also ate wild asparagus frittata, char grilled sausage and meat, pasta with fresh sugo and gorgeous crunchy salad.  
In the afternoon, we had a break where the men played cards and the women talked about food and ingredients, politics, gossip, and family inheritances.  They also had some pretty crude jokes thrown in too at times!  We drank Italian champagne and ate festive cake.  We laughed all afternoon.  What a beautiful way to spend an afternoon?  

At exactly 5pm the woman got up to prepare dinner.  It’s amazing.  They all have their little jobs to do.  Tonight was going to be home-made wood-fired pizza and sweet ricotta pastries.  I was so impressed at this point.  The mix of fresh ingredients and simple cooking.  They certainly know how to do it, let me tell you.  You couldn’t ask for anything more.  It was a fabulous day.
Oh, and by the way, the ladies ended up using the very best packet dried yeast that they could find!  They decided the fresh yeast wasn’t up to scratch!  Hooray, the decision was finally made.  Until next time.
Classes in Winter!
Thursday 28th June – Quick and Easy Italian – Winter Dinner
There are 2 more spots left in this class.  We will be making a week-night minestrone soup, home-made pizza dough from scratch (my nonna’s recipe) with gorgeous traditional toppings and warm zabaglione infused with marsala liquor and served with almond biscotti for dessert.  Get in early for this one!
Saturday 7th July – The Italian Banquet – Winter Lunch
Due to popular demand of our Winter Italian Banquet Lunch I have opened a new class on Saturday 7th July.  Come and enjoy some beautiful winter warming recipes.  Home-made parpadelle with a slow cooked ragu is just for starters.  Then followed by Osso Bucco.  And for dessert warm zabaglione infused with marsala liquor and served with almond biscotti.  This class is already filling quickly.
July 2nd and 3rd - Teens Supreme ‘Series II’ School Holiday Event 
Due to our great success with our last school holiday program, I will be conducting Teens Supreme ‘Series II’ in July.  Three fun-filled hours for budding chefs from ages 10 – 16.  We will be cooking home-made pizza and calzone from scratch.  For dessert, a wonderful chocolate tiramisu.  These sessions will be held on Monday 2nd July and Tuesday 3rd July.  Morning and afternoon sessions available.  Classes are already filling for this event, so please book in early.
For all bookings, visit our website on www.pomodoro.net.au or call me directly on 03-8503-7338.

Gift Vouchers Available

Pomodoro are offering beautifully presented gift vouchers. Call Silvia to purchase one on 03-8503-7338 or email silvia@pomodoro.net.au
Places to visit in Melbourne
Il Centro Deli at Extra Fresh has an amazing selection of local and imported Italian produce.  I am completely hooked on their imported prosciutto from the northern part of Italy – it completely ‘melts in your mouth’ and is of very high quality.  The owners, Lorenzo and Masina are available if you have any questions.  Extra Fresh Centre, Shop 5, 284 Centre Road Bentleigh.  Phone 03 9557 9447. Trading 7 days a week.  
Recipe of the Month

This is a favourite of mine – Poached Pears with Marsala.  It makes the house smell so beautifully warm for winter!  So enjoy.
Until next time…buon appetito!

....Silvia 

Silvia Guccione
Pomodoro 

Italian Cooking School

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

Poached Pears in Marsala
Ingredients

10 medium sized beurre bosc pears

1 vanilla bean – cut in half and seeded

½ cup sugar

6 cloves

1 ½ cups marsala

½ cup of fresh lemon juice

Method

1. In a heavy, deep pot place the vanilla bean, scraped seeds, sugar, cloves, marsala and lemon juice.  Stir until combined and sugar is slightly dissolved

2. Peel the pears and cut in half 

3. Place the pears in the same pot with the marsala sauce 

4. Cook the pears in the marsala sauce until the pears are tender (keep it at a simmering heat point)

5. Let the pears cool down in the marsala liquid to allow more of the flavours to infuse into the pears

To serve

1. Place 2 cooled poached pear halves in a serving dish

2. Place a spoonful of the marsala sauce on top

3. Serve with the very best ice-cream, cream or yogurt

(Serves 10)

Tips: 
1. 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!

2. These pears will keep in the fridge for a week.  The longer they stay in the marsala syrup the better they taste!  
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