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Italian Cooking School

Pomodoro Newsletter: Can I buy some “Pomodoro” Signora?

Ciao a Tutti and Welcome to Pomodoro’s first newsletter for 2008!

Have you ever witnessed Italians spending an entire day making freshly bottled sauce?  

Well, now is the time to find a friendly Italian if you wish to experience this remarkable occasion!

Recently, a lovely Italian lady knocked on my front door clutching a purse full of money.  She had seen my business sign ‘Pomodoro’ (Tomato) at the front of my house and she wanted to know if she could buy some crates of ‘Pomodoro’ from me.  I said to her, ‘Mi dispiace Signora, Pomodoro is the name of my cooking school.  I do not sell Pomodoro here’.  She was disappointed, but at least I could offer her a cooking class!

Last week I visited my Nonna and asked what she had planned for the weekend.  Her typical response is always ‘….just the usual, Silvia – I cook, I clean, and I look after your Nonno….’  But, this time, her eyes lit up and she said ‘we are going to Zia Josie’s place to make the sugo on Sunday’. We then started to talk about how they used to make it in Italy – passata, sun dried tomatoes, ready cooked sauces, conserva di pomodoro (tomato paste). And, the list goes on.

The Signora’s surprise front door visit and spending time with my Nonna reminded me that it’s now the Pomodoro season in Melbourne.  This is when Italian families gather together and spend the entire day turning crates of those beautiful shiny sweet tomatoes into “Passata” (freshly bottled sauce) that will last the entire year.  And because Passata is one of the main staples of the Italian kitchen, it is a very important day on the Italian calender.

So, if you know an Italian family – give them a call and find out when they are making sauce.  Expect to roll up your sleeves and help and almost guaranteed, you’ll get a fresh plate of pasta with sauce.  And, if you’re lucky, you might even get to take some bottled sauce home with you!

Available Cooking Classes Coming up!

Dolci! Dolci! Italian Desserts

Do you have a sweet tooth or cook for someone who does??

3 spaces left!

Date: Saturday 1st March

Time: 10am – 2pm

Cost: $129 per person

Menu: 

 

My mother's traditional coffee Tiramisu infused with marsala

Light and crispy crostoli biscotti with a hint of lemon

Fresh strawberries with a refreshing mascarpone cream

Sicilian orange cakes with gorgeous orange syrup

Almond biscotti

Italian Basics – Home-made pasta

Why settle for mass- produced products when you can easily learn the art of making traditional homemade pasta?

Date: Thursday, 17th April

Time: 6:15pm – 9:30pm

Cost: $99 per person

School Holiday Events

Teens Supreme

Date: Tuesday 1st April

Time: 10am – 12:30pm or 2pm – 4:30pm

Cost: $50

We are once again offering school holiday cooking classes for budding chefs aged 10-15 years. We will be teaching all participants how to make authentic Gnocchi with a fresh salsa di pomodoro. All instruction, food, beverages and a take home gift are included.  Make sure you book early as these classes fill up quickly.

Doppio Cucina

Date: Thursday 3rd April

Time: 6pm – 8:30pm

Cost: $75 per person ($150 per booking for 2)
The Doppio Cucina cooking class is an opportunity for family members and friends to learn together the Italian methods and recipes passed down through the generations. This is a great way to spend time with family and friends in an informal and friendly setting. These classes are, ‘hands on’ and include a two course sit down meal.

Did you see us in The Age, Epicure on 26th Feb in their Cooking Schools feature? As a result, ‘Italian Shed’, classes for men only, are filling quickly. Don’t wait too long if you want to secure a place!

Please visit www.pomodoro.net.au to view our entire 2008 schedule and range of menus or call me to make a booking on 8503-7338.

Pomodoro Gift Vouchers Available

Pomodoro are offering beautifully presented gift vouchers for any occasion.  For gift voucher purchases, please call me on 03-8503-7338.

Recipe of the Month

Our recipe of the month is Baked Swordfish.  Lovely for this time of year as it is a light dish.  Serve with a nice green crispy salad on the side.  The recipe is below.

Happy cooking!

....Silvia 

Silvia Guccione

Director

Pomodoro Italian Cooking School

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

Baked Swordfish

Ingredients

8 swordfish steaks

Base Sauce

50 ml olive oil

5 tablespoons lemon juice

3 tablespoons chopped basil

Salt and pepper to taste

Top Sauce

50ml olive oil

3 tablespoons chopped basil

100g pitted black olives, chopped

2 tablespoons baby capers in salt

5 anchovies sliced thinly

400g tin of chopped tomatoes

5 tablespoons dried breadcrumbs

Method 
Base Sauce

1. Mix oil, lemon juice, salt and pepper to taste

2. pour into a baking dish 

3. Put the Swordfish in this dish and marinate for approximately 15-20 minutes turning once

4. Whilst fish is marinating, pre-heat oven  to 230 degrees Celsius 

Top Sauce

1. Mix the oil, basil, olives, capers, anchovies, tomatoes, and salt and pepper to taste

2. Place this sauce over the top of the Swordfish

3. Sprinkle with the breadcrumbs

4. Cover tray with foil

5. Bake in the oven for approximately 15-20 minutes or until the fish is cooked to your liking

6. Serve immediately


(Serves 8)

