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Italian Cooking School

Pomodoro Newsletter: Felice Anniversario Nonno e Nonna!
Ciao a Tutti and Welcome to Pomodoro’s Autumn newsletter for 2008!

Have you ever been to a reception centre where the band plays all the Italian classics, the food and wine is in abundance and the children are allowed to run around on the dance floor and have a fabulous time?  
Recently, our family celebrated my Nonno Sebastiano and Nonna Giovanna’s 60th wedding anniversary at Monte Carlo receptions in Doncaster.  It was a lovely day for my grandparents as they were surrounded by their children, grand children and great grand children!
It was a ‘multi-function’ event where many Italian families celebrating different occasions gathered in the one room.  There was a baptism, 60th wedding anniversary, birthday and engagement celebration.
We all started with the antipasto of cold meats, fresh seafood, grilled vegetables and salads.  Following our first course was various pastas and hot meats with assorted vegetables cooked the Italian style.  To finish, there was a large array of desserts such as tiramisu, cannoli and fresh fruit.  You will never go hungry here!
The Italian music played with a band consisting of three Italian men playing and singing wonderful Italian music – all the classics that we all love and remember.  Such as, c’e la luna, that’s amore, tarantalla, mambo Italiano, funiculi funiculi and the list goes on.
I asked my 6 year old nephew Aaron for a dance and he said “yes”, which was very cute.  So we walked over to the dance floor and started to dance.  And then to my surprise Aaron started to dance “Michael Jackson” style and left me in the back corner clapping away whilst he went ‘solo’.  It was just gorgeous.  
That’s what Italian functions are all about – everyone having a great time, children playing and dancing complimented with great food and wine.  
To finish the event – the Master of Ceremonies proposed a toast to my grandparents; they then cut a lovely traditional Italian festive cake as we all sipped a glass of Riccadonna Asti Spumante champagne.
My grandfather looked so happy that at one point he got so excited that I didn’t even understand what he was saying!  
These types of Italian functions are still my happiest childhood memories.  

Monte Carlo Receptions

5 Mitchell St Doncaster East, Victoria

(03) 9848 5222

Beautiful Italian cakes and biscuits
Eiffel Tower Cake Shop
12 Assembly Drive Tullamarine, Victoria
(03) 9330 2588

Pomodoro News

Welcome Silvana Mercuri to Pomodoro!
I am delighted to announce that we have a new teacher joining the Pomodoro team.  We welcome Silvana Mercuri!
I have known Silvana for 16 years and she is renowned in her family for making the most delicious home-made pasta and freshly baked Italian bread.  Her father was born in the south of Calabria, Italy.  And, because of this, she grew up tasting and experiencing some of the finest home-cooked Italian food.  Silvana enjoys spending time with her ‘favourite Italian auntie’ in the kitchen, as recipes continue to be passed down from one generation to the next.  Silvana is looking forward to sharing her favourite recipes and passion for Italian food with you.  
Silvana will teach a speciality Seasonal Banquet class called ‘Traditional Italian Favourites’.  She will teach you how to make home-made pasta dura bread, ricotta and spinach ravioli and a gorgeous almond semifreddo.
Italian Cooking Classes Coming Up

Quick and Easy Italian - Autumn Dinner

Learn how to make home-made crostini bread, delectable wild mushroom risotto and poached pears with a marsala sauce. 
Date: Thursday 15th May
Time: 6:15pm – 9:30pm
Cost: $99
Quick and Easy Italian - Winter Dinner

Winter is the time to be making minestrone soup, home-made pizza and calzone and warm zabaglione infused with marsala wine.  These recipes are guaranteed to be family favourites. 
Dates: Thursday 12th June, 26th June and 3rd July
Time: 6:15pm – 9:30pm
Cost: $99
Seasonal Banquet - Winter Lunch

Learn the secrets of making light and fluffy gnocchi, slow cooked lamb shanks and warm zabaglione infused with marsala.
Date: Saturday 19th July
Time: 10am – 2pm
Cost: $129
Seasonal Banquet - Traditional Italian Favourites

Silvana Mercuri will teach you the art of making home-made pasta dura bread, home-made ravioli with ricotta and spinach and a fabulous almond semifreddo.
Date: Saturday 21st June and 26th July
Time: 10am – 2pm
Cost: $129
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.

My Favourite Places in Melbourne
Tutto Bene
Mid Level Southgate, Melbourne

(03) 9696 3334

Tutto Bene translates to ‘Everything’s Good’.  And if you visit this wonderful restaurant at Southbank you will be guaranteed to eat the best risotto and some of the finest Italian food in Melbourne.  Tutto Bene is one of my local Italian favourites and I highly recommend that you try “Anatra arrosto al marsala”; Boneless crisp roasted duckling with Sicilian marsala scented broth and amarena cherries and the “Risotto Al Presidente”; Risotto of a unique combination of 12 year old parmesan and balsamic vinegar.  This dish was created for the Italian President when he visited Melbourne in 1998.
http://www.tuttobene.com.au/

Bookbinders Design
The Galleria (Flagship store)
Shop E25/385 Bourke Street Melbourne

(03) 9642 4050
Ever since 1927, the skilled Swedish craftsmen of Bookbinders Design have been perfecting the art of bookbinding. Today their range of hand crafted products is unlike anything else on the market. Their imaginative designs, superior craftsmanship and innovative use of materials have brought about an entirely new perspective on bookbinding, making it possible for people all over the world to capture their lives in a truly beautiful way. Our notebooks, albums, folders and boxes are all made to last and produced in an environmentally friendly manner. Their aim is to make our life memorable for generations to come.

http://www.bookbindersdesign.com/australia/

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 Sauté of Mixed Mushrooms.  Lovely for this time of year as mushrooms are in season.  If you get some time, visit Damien Pike who is the renowned “mushroom man” at Prahan market.  The recipe is below.

Happy cooking!

....Silvia 

Silvia Guccione

Director

Pomodoro Italian Cooking School

www.pomodoro.net.au
03-8503-7338
Sauté of Mixed Mushrooms
Ingredients

500g mixed mushrooms, roughly chopped*
8 tablespoons olive oil

2 tablespoons butter

3 garlic cloves, finely chopped

¼ teaspoon chilli flakes

100ml vegetable stock, hot
4 tablespoons flat leaf parsley, finely chopped

Sea salt

Cracked pepper

Loaf of fresh crusty bread, such as “Pasta Dura”
Method 
1. Heat the olive oil, butter, garlic and chilli in a fry pan and cook very lightly
2. Add the mushrooms and cook for approximately 1 minute

3. Add the hot stock and cook for approximately 3 minutes or until the liquid has slightly evaporated

4. Stir in the parsley

5. Season with salt and pepper as desired

6. Served immediately with fresh bread
 (Serves 4)

*Most of us do not get the opportunity to pick fresh wild mushrooms from the forest!  Some nice varieties to try are swiss brown, portabello and shitake.  These give a better flavour than the usual white button mushrooms that we see at the supermarket.  These types of mushrooms are widely available and easy to find.
