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DANTE NEWS 

GOLD COAST 

April/aprile 2025 

DATE CLAIMER 
    

  Important Course Dates:  
 

▪ Easter break: 5 April - 27 April 

▪ Term 2 commences 28 April  

▪ Semester ends Friday 27 June 

 
Conversation Class – Let’s Chat! 

Beginners 3 to Advanced Levels 

Day Class Wed.  April 9th, 16th & 23rd 

10am – 12 noon 

Night Class Thurs April 17th & 24th  

6.30pm – 8.30pm 

Price $35 per class or 3 classes $100 

Dear Members and Friends 

 

I hope you all faired ok during the cyclone event.  So many people did experience loss of power and damage 

through the storm and we sincerely hope all went well. 

    

Our recent AGM has re-elected our current committee who look    

forward to organising Dante classes and our cultural and social  

events for the  benefit of members in the year ahead.   

We will keep you up to date on those events. 

 

Thank you to our members who contributed to the Newsletter. 

We look forward to those of you who would like to share  

your experiences with us for travelling and staying in Italy. 

 

Cordial saluti 

Gino MorVice President       Some members of the Committee 

 

 

 

    

  

    
 

 

    

 

 

 

 

 

 

  

Dear Members and Friends 

 

It is with sadness that we advise of the passing of Gino Moro’s mother, Armanda.  

We extend our deepest condolences to Gino and his family. 
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Ciao a tutti, 

 

This term has flown very fast. It is wonderful to see the engagement and enthusiasm of students.   

Our social evening at Fratello for Cena e Due Chiacchiere was attended by 12 people of all levels. This is a 

very popular restaurant in Labrador. We enjoyed the company and the food.   

 

Wishing you a peaceful Easter 

Buona Pasqua 

Rita 

 

 

 
 

           

Important Course Dates                2025          

 

        Semester 1 

   Term 1 - 3 February- 4 April        9 weeks 

   EASTER BREAK -5 April to 27 April - 3 week break 

   Term 2 - 28 April - 27 June - 9 weeks                            
       

   All our dates can also be found on the website        

 

Easter break/ Cyclone Alfred - During the first week of the break, there will be catchup classes lost for the 

days of the cyclone. Your teacher will remind you.  

 

New Italian for Travellers- Term 2 Day and evening classes 

We are now advertising new classes of Italian for Travellers. These are suitable if you are travelling, 

however are also the introductory level for those wanting to learn Italian. Enrolments are available on the 

website. 

 

New Beginners 1 Students that have just completed Italian for Travellers will become Beginners 1 after 

Easter. If you also have some Italian behind you, or have previously done our Italian for Travellers course, 

you may wish to join the day or evening class. This is based on there being sufficient numbers for the class. 

 

Conversation Mini course over the Break    Please see the website for more information and the enrolment 

form if you are interested. 

 

Not able to attend your class? As you know, attendance is important not only for the lesson but also for the 

spoken practice of the language. If you are unable to attend your regular class, you can attend another class 

of same or similar level to make it up.  Please contact me first to let me know which class you are 

considering and so that I can contact the teacher. 

Any ideas, questions or concerns about the school, please call me on 0494 398 438 or email me:  

info@dantegoldcoast.com                                                         Rita          School Director                                                                                                                                                    
 

Scholarships in Italy    

 
If you are considering studying 

in Italy, you may be able to get a 

discount/ scholarship. Contact 

Giovanna or myself. 

 

Coffee pods- Aldi  

We have the 

machines 

BYO your pod. 

 
 

mailto:info@dantegoldcoast.com
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La Pasqua 

 

Hot Cross Buns 
 

 

 
 

 

 

A hot cross bun is a spiced bun, usually containing small pieces of raisins and marked with a cross on the top, 

which has been traditionally eaten on Good Friday.  The bun marks the end of the season of Lent and different 

elements of the hot cross bun each have a specific meaning, such as the cross representing the crucifixion of Jesus, 

the spices inside signifying the spices used to embalm Jesus and sometime also orange peel reflecting the 

bitterness of his time on the cross. 
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ITALIAN FESTIVALS IN APRIL  

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

Easter - Pasqua 

Church services begin on Holy Thursday. On Good Friday, the day of the 

Crucifixion, church bells are muffled, statues are covered with purple cloths (as a 

sign of mourning), and there are no flowers on the altars. The ‘Way of the Cross’ is 

said and in some towns, there are processions to a cross on the top of a hill.  Late 

on the night of Holy Saturday, people file into churches for Midnight Mass.  At the 

‘Gloria’, the bells are un-muffled and they ring out loudly to announce that Christ 

has risen.   
 

Florence 

The Explosion of the Cart 

On Easter morning a rocket in the shape of a dove is fired from the 

altar through the main doors of the  

cathedral into a big cart filled with fireworks standing in the square.  

The rocket sets off the fireworks in a blaze of colour. 

Prizzi, Sicily 

The Fight Between the Devils and the Angels  

On Good Friday morning at the mountain village of Prizzi, a 

procession is held during which a band of devils tries to stop the 

statue of Christ from meeting the statue of the Madonna but angels 

chase the devils away. 

 
 

 

Francavilla Fontana, (area of Brindisi) 

During the night of good Friday, there is a procession of pilgrims, called 

‘Pappamusci’ that walk barefoot and hooded, carrying sticks and heavy wooden 

crosses. 

 
 

 

https://www.mandorloinfiore.online/
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San Marco in Lamis, in Foggia 

Also on the night of Good Friday is a 

procession of ‘Fracchie’ (torches).   

The townspeople will split a number of 

cone-shaped tree trunks in two and fill 

them with splinters and dry branches, 

turning them into long torches The 

“fracchie” illumine the path of 

Madonna Addolorata (Our Lady of 

Sorrows) along the streets of the town, 

turning the town into a sort of flaming 

hell. The procession is considered one 

of the most beautiful rites of Holy 

Week in Italy. 

 

 

Fiorenzuola d'Arda, Piacenza (area of Urbania) 

Here, is played a game called Punta e Cul, (point and bottom).  The aim is to break the opponent’s 

egg, both the tip and the rounded part.  Hence the name. In some regions, it is called Tocciata (or 

Ciuccittu).  

 

Vibo Valentia, Calabria 

The ‘Affruntata,’ is a rite that has oriental origins. The ancient custom reproduces the Easter 

Annunciation with the statues of the Madonna, of the Risen Christ and of St. John, who are 

carried by the faithful on their shoulders. 

 

Custom 

After Mass on Easter Sunday, chocolate Easter eggs are  

exchanged.  These are wrapped in bright, shiny paper  

and traditionally, inside are little surprises,  

eg small toys, charms, model animals.    
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Gnocchi Perfetti! 

 

 

 
 

 

Secrets for perfect gnocchi Segreti per un Impasto Gnocchi Perfetti 

1. Use old potatoes.  New potatoes are 

rich in water and will release moisture 

into the flour compromising the result. 

2. Cook the potatoes with the skin on and 

in cold water. You can microwave them 

whole in alfoil, again with the skin on. 

3. Let them cool completely before using 

them. If you use them hot, you run the 

risk of adding too much flour and this 

will render them tough.  

4. Knead the dough very quickly, just 

long enough to compact the dough.  

5. Cook the gnocchi immediately.  Turn 

them into a bowl with cold water then 

store in a baking dish adding a drizzle of 

extra virgin olive oil so that they do not 

stick together. Cover and store in the 

refrigerator until ready to use. 

6. Egg, yes or no? At the most, one for 

every 500g of potatoes.  

7. Consider adding a generous spoonful 

of parmesan to the dish.  

1. Utilizzate patate vecchie.  Le patate nuove essendo 

ricche di acqua, rilascerebbero umidità nella farina 

andando a compromettere il risultato. 

2. Cuocere le patate con la buccia in acqua fredda. Potete 

cuocerle al microonde, all carta stagnolasempre intere 

cpon la buccia  (sempre patate intere e con la buccia). 

3. Fate raffreddare completamente le patate prima di 

utilizzarle. Se usate calde correreste il rischio di 

aggiungere troppa farina che le  renderebbero dure. 

4. Lavorate l’impasto molto velocemente, giusto il tempo 

di compattarlo.  

5. Cuocete immediatamente gli gnocchi subito. Passateli 

immediatamente in una ciotola con acqua fredda quindi 

conservate in una pirofila aggiungendo un filo d’olio 

extravergine di oliva in modo che non si attacchino fra 

loro. Coprite gli gnocchi e conservate in frigorifero fino 

al momento dell’uso.  

6. Uova si o no? Al massimo un uovo ogni 500 g di 

patate. 

7. Considerate di aggiungere all’impasto del formaggio 

parmigiano.  
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Gnocchi con Gorgonzola e Pera (serves 4)  Gnocchi con Gorgonzola e Pera (serves 4)  

Ingredients 

o 3 tbs butter 

o 2 thyme sprigs, leaves only 

o 1 ripe pear, peeled and cut into small 

chunks 

o 200g gorgonzola, roughly chopped 

o 5 tbs milk 

o Pinch of nutmeg, plus extra to serve 

o Walnuts (optional) 

o 500g gnocchi  

Process 

Bring a large saucepan of water to the 

boil. 

In a large frying pan, on medium heat, 

melt the butter, add thyme leaves and pear 

pieces and stir fry for about 30 seconds.  

Stir in the gorgonzola, add the milk and 

nutmeg, and stir well until the cheese 

melts. Turn the heat down to low.   

When the water in the saucepan is boiling, 

drop in the gnocchi and cook 1-2 minutes 

until they float to the surface. Use a slotted 

spoon to transfer them into the sauce and 

mix well.  

Add a little sea salt to taste, remove from 

the heat and serve immediately with a 

small bowl of extra nutmeg and walnuts 

(optional). 

Ingredienti 

o 3 cucchiai di burro 

o 2 rametti di timo, solo le foglie 

o 1 pera matura, sbucciata e tagliata a piccoli pezzi 

o 200g di gorgonzola, tritato grossolanamente 

o 5 cucchiai di latte 

o Un pocchini in, più usare quando si servono 

o Noci , sempre se lo desiderate 

o 500g di gnocchi  

Procedimento 

Portare a ebollizione una grande pentola d’acqua. 

In una padella grande, a fuoco medio, sciogliere il burro, 

aggiungere le foglie di timo e i pezzetti di pera e soffriggere 

per circa 30 secondi.  

Mescolare il gorgonzola, aggiungere il latte e la noce 

moscata e mescolare bene finché il formaggio non si scioglie.  

Abbassare il fuoco al minimo.   

Quando l’acqua nella pentola bolle, versare gli gnocchi e 

farli cuocere 1-2 minuti finché non salgono a galla.  Con un 

cucchiaio forato trasferire gli gnocchi nella salsa e mescolare 

bene.  

Aggiungete un po’ di sale marino a piacere, togliete dal 

fuoco e servite immediatamente con una piccola ciotola di 

noce moscata in più (volete, noci). 

 

Gnocchi Recipe Ingredients for 4 people 
o 150g 00 flour 

o 500 g boiled potatoes 

Process 

1. Boil the potatoes, with the skin, in plenty 

of water. Once cooked, mash them and let 

them cool. 

2. Now cold, add them to the flour and 

knead well.  Form cylinders and make the 

gnocchi with the help of a special tool or 

using a fork. 

Ricetta degli Gnocchi Ingredienti per 4 persone 
o 150 g di farina 00 

o 500 g di patate bollite 

Procedimento 

1. Innanzitutto bollire le patate, con la buccia, in abbondante 

acqua. Una volta cotte, schiacciarle con lo schiaccia patate e 

lasciarle raffreddare. 

2. Ormai fredde, unirle bene la farina. Formare dei cilindretti 

e ricavarne gli gnocchi con l’aiuto di un apposito attrezzo 

(rigagnocchi) o utilizzando una forchetta. 

 

(Questo articolo e` stato inviato da Jaquie Shelton) 
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  OUR SPONSORS AND FRIENDS -  GRAZIE! 

 

 

 

 

 

 

COLLAS MORO ROSS 

 

Ph 07 5539 9099 

Email: ginom@cmrlawyers.com.au 

Web:  www.cmrlawyers.com.au 

20/47 Watts Drive 

VARSITY LAKES 

 

ITALIAN SPOKEN 

 

 
 

 

 

THE GOLD COAST 

ITALO AUSTRALIAN CLUB 
 

18 Fairways Drive, Clear Island Waters 

Phone: 07 5575 1966 for bookings 

www.italoaustralianclub.com.au 

 

 

 

 

Word of the month 

Innamorato  

Esempio: Mi sono innamorata degli gnocchi la prima volta che ho visitato l'Italia 

Translation: I fell in love with gnocchi the first time I visited Italy. 

 

Idioms  

Sto morendo di fame!    I am dying of hunger.  

Ho una fame da lupo.    I’m as hungry as a wolf. 

Hai gli occhi più grande della pancia.  Your eyes are bigger than your stomach. 

 

 

 

 

mailto:ginom@cmrlawyers.com.au
http://www.cmrlawyers.com.au/
http://www.italoaustralianclub.com.au/

