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DANTE NEWS 

GOLD COAST 

 November/novembre 2025 

DATE CLAIMER 
 

November 1 - Italian Schools Info. 2pm 

 

November 15– La Dolce Vita 2pm 

 

December 5 – End of Year Dinner 6pm 

 

January 7 – Early Bird Price finishes 

 

February 2 – Classes commence 

 

 

 

    Dear members and friends 

 

What a wonderful event our Settimana della Lingua Italiana was!   We talked about the Italian language taken out of 

Italy and brought to Australia in the original dialects and passed onto our children and grandchildren.  It has been passed 

down and well preserved.  The first time we went to Italy, my husband’s cousins said his Italian was the same as their 

grandparents! Thank you to everyone to attended, brought biscotti from different Italian regions and spoke about their 

experiences.  The dialects and speakers are listed on Pagina 4. We had a quiz with people, in pairs, trying to guess the 

Italian meaning of the words said in dialect. Thank you to everyone who played scopa last month and brought the 

delicious goodies for us to eat.  

 

There is a lot of work putting together our monthly newsletter and we thank the Editor, Nessy Pile, and everyone who 

contributed articles to this month’s newsletter.  We appreciate having your feedback and any articles on your Italian 

experiences. If anyone wants to advertise their business, please contact me for details.  Looking forward to seeing you at 

the next event! 

Cordiali saluti Giovanna Santomauro Cav. Giovanna Santomauro, President, Societa` Dante Alighieri Gold Coast Inc.  

 

  
   

 

 

             

               
 

 

  

 

 

 

 

 

Società Dante Alighieri Gold Coast Inc                 President: Giovanna Santomauro   07 5539 5528                                                                                      

Office: 07 5575 5772                                                          Secretary: Anna Domaneschi          07 5526 0170                                       

www.dantegoldcoast.com.au                                              School Director: Rita Lo Presti        0494 398 438                                                

info@dantegoldcoast.com      Editor: Nessy Pile          0409 644 505 

P.O. Box 6862 Gold Coast Mail Centre Qld. 9726 Facebook: Dante Gold Coast Australia 

2/18 Fairway Drive, Clear Island Waters. Qld. 4226        Instagram: @dantegoldcoast                                          

 

http://www.dantegoldcoast.com.au/
mailto:info@dantegoldcoast.com
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Ciao a tutti, 

 

All the information regarding Semester 1 classes 2026 is now available on the website. I have tried to offer as many 

classes as possible at all different levels for both day and evening classes. 

 

If you know that you will not be returning next year, please let your teacher know, as it saves us some time trying to 

chase you up as we haven’t heard from you. 

 

As you know the easiest way to enrol is by completing the online enrolment form. There is an Earlybird price which 

finishes Wednesday 7th January. Please take advantage of the discount especially if you are returning. 

 

There is a slight increase to the fees next year. We have tried to keep them as low as possible but enough so that we 

cover our costs. 

. 

Private classes also have increased. 

 

The committee, teachers and I hope that you will join us for the… 

 

            
             

              Students from Semester 1 and 2 and Dante members are invited to join us to celebrate together. 

                                        Menu is available on the website and at the rooms 

 

End of Year Mini Courses 

These will be advertised soon. We will let you know. 

 

Important dates 

Term 2      6 October – 28 November 

 End of Semester Break – 29 November – February 2025 

 

Please return library books 

We are happy for you to borrow from our library. Please return the books when you are finished with them. 

 

Any ideas, questions or concerns about our school, please call me on 0494 398 438  

or email me:  info@dantegoldcoast.com              

                                                                                    Rita          School Director         

mailto:info@dantegoldcoast.com
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LA SETTIMANA DELLA LINGUA ITALIANA 

 

Alla scoperta dei dialetti italiani. 

 

Sabato 18 ottobre, si è tenuto alla Dante Gold Coast un evento davvero interessante, dedicato ai vari dialetti 

italiani. Diversi relatori hanno presentato le caratteristiche linguistiche e culturali di regioni diverse, tra cui il 

Friuli, le Marche, Trieste, il Veneto, la Sicilia, Napoli, Bergamo, Cremona, Abruzzo e la Calabria.   

 

Uno dei momenti più divertenti è stato un quiz interattivo, in cui venivano pronunciate alcune parole nei diversi 

dialetti e noi dovevamo indovinare il loro significato in italiano. È stato sorprendente scoprire quanto i dialetti 

italiani possono essere diversi l’uno dall’altro a volte sembrano quasi lingue completamente differenti, con parole 

e suoni che si discostano molto dall’italiano standard. 

 

Parole salienti:  

 

• Andiamo, in napoletano → Jamme 

• Pantaloni, in marchigiano → Braghe 

• Forchetta, in triestino → Piròn 

• Fidanzato, in siciliano → Zitu 

• Mangiare, in veneziano → Magnar 

 

Come romana, ahimè, devo dire che il mio dialetto non è stato rappresentato. In realtà, più che un vero e proprio 

dialetto, il romano è una “calata”: non cambia tanto le parole, ma il modo di pronunciarle. Abbiamo comunque 

alcune espressioni tipiche e colorite, come “annamo” (andiamo), “daje” (forza) o “aho” (un’esclamazione 

intraducibile, ma molto romana!), che rendono la parlata vivace e immediatamente riconoscibile. 

 

È stato un evento coinvolgente, divertente e allo stesso tempo educativo, che ha messo in luce la straordinaria 

varietà linguistica e culturale dell’Italia. 

 

Gaia Malantrucco – l’insegnante della scuola di Dante Gold Coast 
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SCOPA 
  
Thank you to Nessy, Pamela, Seron, Sarah, Giles and Janine for coming to play Scopa with us.  
Everyone enjoyed learning and playing it and want to know when the next one will be. We will let you know 
when we organise another one. 
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Dante Members and Friends are invited to an informative 
session followed by afternoon tea 

SATURDAY 15TH NOVEMBER 2 P.M. 
 

“HOW AN AUSTRALIAN LIVES LA DOLCE VITA” 
 
 
 
 

Presented by Lou Puggioni 
 
Lou will talk about how and why he 
lives in Italy for 6 months or more of 
the year. 
 

• Why Italy and not another EU 
country? 

 
• How an Australian can legally live in 

Italy.  
 

• Visas and Residence Permit. 
 

• Pros and cons of living in Italy. 
 

• Practical tips and pitfalls to avoid. 
 

• How he selected his preferred city. 
 

• How do the costs compare with 
Australia? 

 
• His experiences living and travelling   

in Europe. 
 
The talk is about 30 minutes long and then time 
for questions before afternoon tea. 
 
Please RSVP to Giovanna on 
07 55395528 or email Nessy 
npile7@bigpond.com 
 
Please note that places are limited. 
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ITALY IN NOVEMBER 

 

True, November isn’t typically the month you think of when planning a trip to Italy. The warm summer days 

are long gone, the grape harvest has passed, and the weather throughout the country has started to turn a little… 

blah. 

 

Don’t let that turn you off a visit in November. There are plenty of reasons to visit, especially if you love 

exploring museums and eating Italian food – without the crowds! 

 

While you won’t get pool and beach time in, you can still find opportunities for hiking and cycling, although 

you’ll need to be flexible and willing to wear rain gear. 

 

If you can be flexible with your schedule (you don’t have to visit the Roman Forum on a specific day), you can 

work with the weather by visiting museums and indoor attractions on rainy days and visiting outdoor attractions 

in better weather. 

 
November in Italy kind of feels squeezed in between two big months – October is full of autumn festivals and 

December brings magical holiday cheer.  It’s easy to look past November, but it’s actually an ideal time to visit 

Italy for many people, especially those who want to explore cities and museums without crowds. 

 

• Fewer Crowds – November is one of the quietest months in Italy. Most autumn visitors have returned 

home and holiday visitors won’t be back until December. Larger cities will still have visitors but will 

feel almost empty, if you’ve visited at other times of the year. You won’t be stuck waiting in long lines 

for museums and attractions and you don’t need to worry about making reservations for most restaurants 

(except for high-demand restaurants like some with Michelin stars). 

• Fall Festivals, Food, and Colours – Autumn brings colourful foliage, delicious belly-warming 
food, and a variety of festivals throughout the country. Tuck into a cozy restaurant, enjoy an 
outdoor aperitivo in Southern Italy, or listen to Jazz in Rome with… Romans. 
 

• Lower Prices – Budget travellers will delight in a trip to Italy in November. You’ll likely find 
excellent prices on hotels, flights, and car rentals. But, selection may be limited as some hotels and 
shops close up for the winter season in November. 

 
• Good To Know: It’s always best to reserve tickets for any museums or events you don’t want to miss.  

Many museums limit entry numbers so you’ll want to book in advance.  I always recommend booking 

advance tickets to popular museums and sites: 

 

The Last Supper (Milan) 

The Uffizi Gallery (Florence) 

The Accademia (Florence) 

The Colosseum (Rome) 

The Vatican Museums (Rome) 

 
• The Weather – November weather in Italy tends to be dreary and wet. The days are shorter, it’s chilly, and 

the skies are usually grey. If you’re ok with that, you’ll be fine (and maybe pleasantly surprised with some 

sunny days!). Otherwise, choose a different month for your visit. 

 

https://mominitaly.com/famous-museums-in-italy/
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Veal and Prosciutto Meatballs with Tomato 

Sauce  - Jaquie Shelton’s recipe  

Serves 4  

Difficulty: Easy 

 

Ingredients 

550 grams veal mince 

140 grams oven-baked prosciutto, chopped 

fine 

140 grams ricotta  

Pinch of salt 

1 egg 

½ cup grated parmesan 

2 tablespoons grated fresh ginger 

Flour 

Oil to cook  

Basil for garnish 

 

Method 

Place veal and prosciutto in a mixing bowl, 

add the ricotta, salt, egg and parmesan.  

Mix thoroughly then add the ginger. 

Mix again. 

Divide the mix into small balls, a little larger 

than a walnut.  Flatten just a bit. 

Roll in the flour to coat. 

Heat the oil in a large pan over high heat. 

Add the meatballs in one layer, fry for 5-7 

minutes, turning 3-4 times. 

Drain on paper towel. 

Serve hot, with the sauce alongside. 

Garnish with basil. 

 

Tomato sauce 

2 tablespoons olive oil 

1 small onion, thinly sliced 

2 yellow peppers, cut lengthways into thin 

strips 

1 ¼ cups of passata or finely chopped 

tomatoes 

1 tablespoon chopped, fresh parsley  

 

Method 

Heat the oil in a saucepan. 

Add the onion and cook gently for about 3 

minutes, stirring frequently, until softened. 

Add the peppers strips and cook for 3 

minutes, stirring constantly. 

Stir in the passata or tomatoes, parsley, and 

salt and pepper to taste. 

Bring to the boil, stirring. 

Cover and cook for 15 minutes, then remove 

the lid and continue to cook, stirring 

frequently, for 10 minutes until reduced and 

Polpettine di Vitello e Prosciutto con Salsa di 

Pomodoro – La ricetta di Jaqui Shelton 

Per 4 persone  

Difficoltà: Bassa   

 

Ingredienti per le Polpettine 

550 grammi di macinato di vitello 

140 grammi di prosciutto cotto al forno, tritato 

finemente 

140 grammi di ricotta  

Pizzico di sale 

1 uovo 

½ tazza di parmigiano grattugiato 

2 cucchiai di zenzero fresco grattugiato 

Farina 

Olio per cuocere 

Basilico per guarnire 

 

Metodo 

Mettere il vitello macinato e il prosciutto in una 

terrina, aggiungere la ricotta, il sale, l'uovo e il 

parmigiano.  

Mescolare bene e aggiungere lo zenzero. 

Mescolare ancora. 

Dividere il composto in piccole palline, poco più 

grandi di una noce.  Appiattire leggermente. 

Rotolare nella farina per ricoprirle. 

Scaldare l'olio in una padella grande a fuoco alto. 

Aggiungere le polpettine in un unico strato e friggerle 

per 5-7 minuti, girandole 3-4 volte. 

Asciugare su carta assorbente. 

Servire caldo, con la salsa accanto.  

Guarnire con basilico. 

 

Salsa di Pomodoro 

2 cucchiai di olio d'oliva 

1 cipolla piccola, tagliata a fettine sottili 

2 peperoni gialli, tagliati a strisce sottili nel senso 

della lunghezza 

1 ¼ di tazza di passata o di pomodori tagliati 

finemente 

1 cucchiaio di prezzemolo fresco tritato 

 

Metodo  

Scaldare l'olio in una casseruola 

Aggiungere la cipolla e cuocere delicatamente per 

circa 3 minuti, mescolando spesso, finché non si 

ammorbidisce. 

Aggiungere le strisce di peperoni e cuocere per 3 

minuti, mescolando continuamente. 

Aggiungere la passata o i pomodori, il prezzemolo e 

sale e pepe a piacere. 

Portare a ebollizione, mescolando. 

Coprire e cuocere per 15 minuti, quindi togliere il 
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Books for Sale 

In vendita !! 

 

Contact Rita 0494 398 438 

 

 

 

 

  

 

-------------------------------------------------------------------------------------------------------------------------------- 

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 

 

 

 

 

 

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

