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Italian Cooking School

March Issue: Sicily and the Medieval Town of Erice
Ciao a Tutti and Welcome to Pomodoro’s March Newsletter.

Have you ever travelled half way across the world to experience a pastry shop like no other?  May I suggest you visit a beautiful medieval town set on a hilltop in Sicily called ‘Erice’.  
I took a 45 minute bus ride from Trapani, Sicily to arrive in Erice.  Its’ winding roads, breathtaking scenery and sharp cliff tops took me to this wonderful town.  When I arrived it was literally covered in thick white cloud, was very cold and amazingly serene at the same time.  It felt like the gates to heaven!  The bus dropped me off at the grand entrance to the town and I dragged my suitcase up the carefully constructed cobble stoned Via Vittorio Emanuele to get to my hotel.  There was nobody in sight.  I was feeling a little vulnerable as you sometimes do travelling on your own covered in thick white cloud!  And then I thought, Ahh! Of course – the Italian afternoon nap was in progress.  I chuckled to myself and thought this is no Melbourne on a busy afternoon!  What a life!  
Many years ago, I came across a book called ‘Bitter Almonds – Recollections and recipes from a Sicilian girlhood’.  It is a lovely book that introduces the Sicilian baker Maria Grammatico and her beautiful almond pastries.  It was this book that inspired me to travel to Erice to visit her incredible pastry shop and be mesmerised by the sweet pungent smells of Almond pastries, Sicilian Cassata, Cannoli filled with fresh sweet Ricotta, Marzipan Lambs for Easter, Candied Fruit and Pasta di Mandorla.  Did I try them?  Of course!  Well, let me tell you that I was not disappointed.  Erice is a taste of the true Sicily.  Just beautiful.  
Bitter Almonds (Recollections and recipes from a Sicilian girlhood)

Mary Taylor Simeti and Maria Grammatico
Antica Pasticceria del Convento - Via Guarnotti 1, Erice Sicilia
Make sure you save up for this visit.  Don’t have breakfast!
Hotel Moderno - Via Vittoria Emanuele 75, Erice Sicilia
Good clean rooms, internet access, and a nice traditional restaurant to try local specialities such as cous cous with seafood.
Classes in April!
Wednesday 11th April – Teens Supreme School Holiday Cooking Class
A lucky group of budding chefs will be taught the art of Italian Cooking at the 'Teens Supreme’ Cooking Class. I will teach the art of making home made egg fettuccine topped with a fresh tomato sauce. And for dessert, we will make Sicilian lemon biscotti.  Class will start at 10am and finish at 1:00pm.  Cost is $50.  Please bring an apron.  Aged 10-14.
Thursday 12th April – Home-made Gnocchi Masterclass
Have you ever wanted to learn how to make light and fluffy gnocchi?  I will be conducting a master class on home-made gnocchi which we will serve with a light gorgonzola cheese sauce.  And, for dessert we will make a gorgeous Sicilian Crema Pasticcera served with amaretti biscotti and coffee.  
Saturday 21st April – Italian Banquet – Autumn Lunch
Autumn in upon us!  Come and learn how to make lovely Wild Mushroom risotto, traditional Sicilian Polpette 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.

Gift Vouchers Available

Pomodoro are offering beautifully presented gift vouchers for all special occasions.  Call Silvia to purchase one on 03-8503-7338 or email silvia@pomodoro.net.au
Places to Visit in Melbourne

L&M International Deli - 783 Centre Road, East Bentleigh  Ph: 9579 0661

Direct importers of the finest Italian foods.
Easter is upon us.  Make sure you purchase your traditional Easter Colomba Cake – plenty in stock at L&M!  

Melbourne Food and Wine Festival
http://www.melbournefoodandwine.com.au/
Recipe of the Month

To close our newsletter this month, I would like to share with you a fabulous Almond Biscotti that you can make for Easter.  A wonderful reminder of my time in Erice.  
Until next time…have a great Easter.  
Buona Pascqua!
....Silvia 

Silvia Guccione
Pomodoro 

Italian Cooking School

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

Almond Biscotti

Ingredients

250g ground almonds / almond meal

2 cups caster sugar

4 large egg whites

40 whole blanched almonds or 20 whole glazed cherries cut in half

Icing sugar

Method

1. Pre-heat oven to 180 degrees Celsius

2. Grease a non stick baking tray with butter

3. With an electric mixer, combine ground almonds, sugar, egg whites very well

(Tip: I like to beat mine for approximately 5 minutes)

4. Place almond paste into a piping bag and pipe mixture onto trays leaving a space in between each biscotti

5. Place a whole blanched almond or half a glazed cherries on the top of each biscotti

6. Bake in the oven for approximately 20 minutes or until slightly brown.  Tip: Check at the 15 minute mark

7. Let the biscotti cool on the tray and then with a stainless steel scraper gently remove each biscuit one at a time

8. Cool biscotti completely

9. Sprinkle with icing sugar before serving

(Makes 40 biscotti)

'Echoes Events' 'A Taste of Sicily' cooking classes commencing in April for 5 consecutive weeks.  You will learn about Sicily and the secrets of traditional Sicilian cooking. Each week will cover a different province of Sicily.   

Visit: www.echoesevents.com  for more details!
To unsubscribe to this newsletter please email silvia@pomodoro.net.au 
