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Italian Cooking School

Pomodoro Newsletter: The fascinating “Nonna” I met in the City of Arezzo

Ciao a Tutti and Welcome to Pomodoro’s Newsletter.

Have you ever longed to stumble across a “ristorante” in Italy that is run by the ‘Nonna’ of the house and be served spectacular home-cooked traditional Tuscan cuisine?  Well, you must visit a fascinating old city in Tuscany called “Arezzo”.  

Arezzo is a small Etruscan town that can be explored mostly on foot.  It has a beautiful square called ‘Piazza Grande’ that is surrounded by marvellous old buildings and is renowned for serving traditional Tuscan cuisine and wines.

I planned my stay in Arezzo around the ‘once a month’ Antiques Fair that occupies Piazza Grande and many of the streets leading to it, with an array of some 500 stalls.  

Of cultural interest, “La Vita è Bella”, Roberto Begnini's Academy Award-winning film was shot here in Arezzo, and as you proceed through the city centre, you will see colourful signs featuring pictures from the film at the specific locations of actual filming. 
My personal highlight was the “Nonna” I met running a fabulous restaurant called ‘Il Cantuccio’.  It never ceases to amaze me how many times in Italy I witnessed the ‘woman of the house’ running the show and calling the shots!  Let me tell you that the food was just as good as her performances around each of the tables.

Il Cantuccio served the most amazing home-cooked Tuscan food.  They had a potato tortelli in a truffle sauce, whole roasted rabbit and wild boar with polenta, carpaccio and wonderful home-made unsalted bread served with the very best olive oil.  They also had a very fine local vino selection.

The “Nonna” moved around the tables with authority and concern, making sure that all her guests was served properly by the waiters and that they were happy.  You could tell that all the locals knew her and they were always given preference over tourists walking through the door!  

With the tourists, she was a real treat.  She couldn’t speak a word of English so her facial expressions were wonderful to watch as she tried to explain each dish and how it was prepared.  At one point she put her finger up to one side of her cheek, twisted it around and smiled trying to tell the group that this food is going to be ‘molto buono’! Very Good!  She waited and watched as each guest put food in their mouth and looked for their approval.  Once this was achieved, she moved on to the next group as the waiter scurried around to keep her happy.

I finished my wonderful experience at this restaurant by walking down the main strip. I was delighted with a gorgeous melon gelato.  Home-made. Fresh.  Real Melon.  You can’t get better than that!  A satisfying end to a wonderful day in Arezzo.

Il Cantuccio Restaurant

Via Madonna del Prato 76-52100 Arezzo 

Tel. 0575 26830 0575 26830 

Arezzo Antiques Fair

Held on the first weekend of each month

“La Vita e Bella”

Life is Beautiful

A film by Roberto Benigni

Winner of 3 Academy Awards

Hotel Cavaliere Palace

Via M. del Prato 52100 Arezzo

100 metre walk from the train station

Walking distance to all main sitesinfo@ilcantuccio.it   www.ilcantuccio.it 

Pomodoro News
Barilla – Italy’s No. 1!

Barilla, the providers of fine Italian pasta, have chosen to sponsor the Pomodoro Italian Cooking School.  I am very grateful for their personal endorsement of what we have to offer and because I love and use Barilla pasta I am absolutely thrilled!  I would personally like to thank Australia’s Managing Director, Terry Ryan, for this wonderful opportunity.  Visit Barilla’s website www.barilla.com
Cooking Class Update

Pomodoro Italian Cooking School classes are now booked out for 2007.  

Thank you very much for your continued support for our classes – we love sharing our menu with you.

We have opened our schedule for February and classes are already filling.  

Saturday 2nd February – The Italian Banquet Summer Lunch - ($129 pp)

Thursday 14th February – Quick and Easy Italian Summer Dinner - ($99 pp)

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

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

The remaining 2008 schedule will be on my website shortly – so stay tuned!  
Pomodoro Gift Vouchers Available

Pomodoro are offering beautifully presented gift vouchers for any special occasion.  

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

Local News

Preserving the Italian Way

Author: Pietro Demaio

A short while ago I was contacted by Pietro Demaio who has written an exceptional book called ‘Preserving the Italian Way’.  Pietro Demaio is a Melbourne GP whose parents were from Varapodio in Calabria.  He has written a book that is a collection of preserving recipes with a wonderfully engaging mix of memories and anecdotes of childhood and travel.  I highly recommend it.  Visit Pietro’s website http://www.preservingtheitalianway.com.au/  to purchase this fabulous book.

Recipe of the Month

Our recipe of the month is Strawberries with a Lemon Mascarpone Cream.  Enjoy this simple, yet stunning recipe.  Ideal for Spring and Summer or after a heavy meal.

Until next time…buon appetito!

....Silvia 

Silvia Guccione

Pomodoro 

Italian Cooking School

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

Strawberries with a Lemon Mascarpone Cream

Ingredients

500g mascarpone cream cheese*

120g caster sugar

Juice of 2 small to medium lemons

Zest of 1-2 lemons

5 punnets of strawberries, cleaned and sliced in half

Method

1. To make the mascarpone cream, mix together the mascarpone, sugar, lemon juice and zest.  Put in the fridge until you need to use it

2. Place the strawberries in bowls or lovely glasses and put some mascarpone cream on top

3. Serve immediately
(Serves 10)

*Mascarpone cream cheese is frequently used as an ingredient for sweets and desserts. You can find mascarpone at the supermarket and delicatessens.  I prefer to buy the imported Italian varieties as they tend to have a better flavour.  You can usually only find the imported varieties at a delicatessen.  Make sure you only bring out the mascarpone from the fridge as soon as you need to use it.  It you leave it on the bench it will curdle.
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