
     

  

       

               
  

 LETTERA DEL PRESIDENTE 
   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

  

 

           

 

 

 

 

 

 

 

 

 

DANTE NEWS 

GOLD COAST 

 September/settembre 2025 

September 6 - Italian Wine tasting 

September 12 & 26 – Scopa lessons 

September 24 – October 22 – St Ali 

     Italian Film Festival 
      Brisbane        

events.qld@palacecinemas.com.au 

 September 25 – October 15 – St Ali 

                  Italian Film Festival

       Byron Bay  
events.regional@palacecinemas.com.au  

 

October 13-19 – La Settimana della 

       Lingua Italiana  

 

 

 

 

 

    

Dear members and friends 

 

Our website has a fresh new look! Please explore the new site and let us know if you spot anything missing or have 

suggestion – your feedback will help us keep improving. Thank you to our Webmaster, Dr. Brian Bell, for the hours of 

work to get this organised.  Thank you for also sending out reminders about classes and events. There is a new section on 

our website “Deanna’s Italian Escape – Our Italian Adventure 2025.  There are 8 articles on interesting places they 

visited. (Rome & Saturnia, Ponza, Naples, Minori, Ischia, Southern Italy, Sardegna and Sicilia). Thank you, Deanna.  

You can read about these on  https://dantegoldcoast.com.au/deannas-italian-escape  

 

Our book-keeper, Astrid Pennisi, issues receipts for all money paid into the Dante account  by direct deposit but most of 

the time they are not required by our members. Our auditor has agreed these are not necessary for direct deposits only for 

cash receipts.  If you require a paper receipt for money paid into the Dante bank account, please let your teacher know so 

we can issue one to you.  

 

Would you like to learn how to play the Italian card game “Scopa”? We will be having several sessions to cater for most 

students. The first one will be on Friday 12th September from 10.30 a.m. – 11.30 a.m. Please let me know if you are 

interested. Thank you to Commendatore Filippo D’Arro from Italiquore (standing in the middle with the students from 

Wednesday morning class) for providing the wines for our wine tasting afternoon. 
 

 

 

 

 

  

 

 

 

 

 

 

 
 
 
 
 
 

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                                        

  

 

 

Cordiali saluti 

 

Giovanna Santomauro 

 

Cav. Giovanna 

Santomauro 

Presidente 

Societa` Dante Alighieri 

Gold Coast Inc. 

 

mailto:events.qld@palacecinemas.com.au
mailto:events.regional@palacecinemas.com.au
https://dantegoldcoast.com.au/deannas-italian-escape
http://www.dantegoldcoast.com.au/
mailto:info@dantegoldcoast.com
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Ciao a tutti, 

 

Studying in Italy 

 
If you are thinking about studying at one of the many schools in Italy, we often get notified of discounts. Contact 

Giovanna and she can let you know what is available. However, if you wish to go to a particular school, again contact 

Giovanna, and she may be able to write to the school and see if she can obtain a discount for you. 

 

Deanna Nott, one of our advanced 2 students travelling in Italy, read about her travels on 

https://dantegoldcoast.com.au/deannas-italian-escape  

 

Scopa Classes Would you like to learn how to play the Italian Card Game “Scopa”?  We are offering these lessons 

on Friday 12th September and Friday 26th September from 10.30am – 11.30am.  If you are interested, please let 

Giovanna know. (Phone: 07 5539 5528) 

 

Mini Courses in September 

 
 

We are only offering Conversation classes for our Mini Courses. See the 

website for the details and enrolment. You can also do so in the rooms.  If 

you’ve been away or are a past student, this might interest you to keep up 

your Italian.       

        

 
 

Important dates 
Term 1      14 July – 19 September                          Mid- Term September Break- 20 Sept- 5 Oct 

Term 2      6 October – 28 November  

 

Italian Language Proficiency Certification  
Get an Italian Language Proficiency Certification recognized by the Dept. of Foreign Affairs, Dept. of Employment 

and Social Services, Dept. of Higher Education and Research. 

 

PLIDA certificates are language diplomas issued by the Dante Alighieri Society with the academic approval from the 

University of Rome- La Sapienza is internationally recognized and covers all levels of Italian proficiency- from 

beginner(A1) to advanced (C2), based on the Common European Framework of Reference. 

  

 

 
You can get certified in Italian with PLIDA at the Dante 
Alighieri Brisbane. 

 
If you want to know more,  
contact info@dante-alighieri.com.au 

 
 
 
 

Any ideas, questions or concerns about our school, 
please call me on 0494 398 438  
or email me:  info@dantegoldcoast.com              

                                                                                            

                       Rita          School Director 

 

 

 

 

 

 
 

 

 

https://dantegoldcoast.com.au/deannas-italian-escape
mailto:info@dante-alighieri.com.au
mailto:info@dantegoldcoast.com


  
                            Pagina 3                                          September/settembre 2025  

 

 

 

 

 

 

 

 

 

 
Ferragosto originated in Roman times as the Emperor Augustus decreed the day of rest for agricultural workers.  

 

Last Friday we took the old Emperor at his word and had a lovely evening of Bocce and delicious pizza. The games were very 

well organised by Filippo Barbero, Cristina Benvenga and Armando Pacifico, all acting as arbitri and what a great job they did 

of instructing everyone, who had no idea on the charms of Bocce. 

 

The pizzas were authentic Napoletano style, made by Bruno Barbarisi, who was born on the slopes of Mt Vesuvio. A huge and 

delicious variety was provided and it kept coming. I personally can’t wait for the next event that we cater with pizza…  

 

It was evident that the 35+ attendees had a really pleasant evening and we thank each and every one  

for coming to enjoy Ferragosto at Dante Alighieri on the Gold Coast. (Article by David Biber, Uno studente advanzato 2 
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Palace Cinemas present Live La Dolce Vita this September & October 
 

Films: 

SOMEBODY TO LOVE | FolleMente  

THE MOUNTAIN BRIDE - VERMIGLIO | Vermiglio  

DIAMONDS Diamanti 

THE BOY WITH PINK TROUSERS Il ragazzo dai pantaloni rosa 

THE ILLUSION L'Abbaglio 

WHEN MUM IS AWAY…WITH THE IN-LAWS 10 Giorni con I suoi 

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

L’intelligenza Artificiale 
(L’articolo da Dora English, una studentessa della conversazione livello avanzato) 

 
L’Intelligenza artificiale fa parte già della quotidianita’? 
 
Secondo il Wall Street Journal e il Bloomberg, l’azienda Perplexity AI, fondata nel 2022, ha offerto 34.5 
miliardi di dollari a Google per acquistare il browser Chrome. 
 
Perplexity è una piccola azienda che fornisce un motore di ricerca basato sull’intelligenza artificiale e 
il browser Comet. 
 
In questo modo, punta a diventare il nuovo punto di riferimento nel campo dei motori di ricerca, 
tramite la combinazione della popolarità del browser Chrome con il suo motore AI. 
 
Oltre a Perplexity, ci sarebbe anche un rivale Open AI che avrebbe dimostrato l’interesse all’acquisto 
di Chrome. 
 
Bisogna attendere se Google sarà interesata a cedere la sua leadership nel campo della navigazione 
web in cambio di una cifra da capogiro. 
------------------------------------------------------------------------------------------------------------------------------------------- 

Auguri a tutti i papà per domenica 7 settembre 
 
In italia e Spagna “il Giorno del papà è Il 19 marzo (la festa di San Giuseppe).  Negli Stati Uniti si 
festeggia la terza domenica di giugno. 
---------------------------------------------------------------------------------------------------------------------------------- 

 
Suggestions of Films Series to watch on SBS on Demand 

 
Comedy Film – Belli Ciao     Documentary – Leonardo Da Vinci  

 
Travel/Cooking – Stanley Tucci searching for Italy   Drama/Crime Series – Monterossi 
 
Biography/Drama – DOC based on a true story of  Series – The Good Ship Murders 
            Dr Pierdante Piccioni   Beautiful European ports. 
 
Drama – My Brilliant Friend 
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I nostri studenti in Italia 
 

Michael P.      

Livello intermedio 1 Tuesday morning 

           

Questa è la mia storia triste della mia vacanze in Italia lo 

 scorso aprile.  Quando sono arrivato a Milano, dopo 

 ventiquattro ore di volo, sono crollato nell’aeroporto! Mi 

hanno immediatamente portato all’ospedale.   

  

Ho avuto una trombosi venosa profonda (DVT) e ho dovuto  

stare a letto con un’infusione di anticoagulanti per i seguenti 

sei giorni. Nell’ospedale nessuno parlava inglese! 

 

 Dopo, finalmente, mi hanno permesso di uscire e di andare a Lucca dove stavano i miei amici. La mia vacanza dopo 

questo episodio mi è sembrata un sogno. Dopo Lucca, sono andato in Capodoccia ed ad Istanbul in Turchia. Da li, ho 

iniziato una crociera,giù dalla costa fino ad Atene, in Grecia. Avevo troppa paura di andare in altre isole senza un 

ospedale cosi sono stato ad Atene per due settimane. 

Consigli per tutti: indossare calze a compressione, bere molta acqua e camminare durante il volo. 

 

 

 

Sheridan A.  

Livello intermedio 1 Tuesday morning              
 

Durante le vacanze di scuola, io e la mia famiglia siamo 

andati in Italia per due settimane. Poi siamo andati in Austria, 

in Germania ed in Svizzera. 

 

In Italia siamo rimasti a Minori, una piccola città sulla  

Costiera amalfitana. Abbiamo affittato un appartamento  

vicino al mare, a soli cinque minuti a piedi dalla piazza  

centrale di Minori. Abbiamo camminato lungo il Sentiero dei 

Limoni e abbiamo salito oltre mille gradini a Ravello.  

Abbiamo cucinato del cibo delizioso. Abbiamo mangiato e bevuto! Siamo andati in traghetto a Salerno, Cetara e 

Praiano. Abbiamo nuotato nel mare ed in piscina. Il nostro appartamento aveva una grande terrazza con una piccola 

piscina. I miei figli amano la piscina! Abbiamo conosciuto la gente del posto. 

 

Era la nostra terza volta a Minori. L’amiamo molto. 

 

 
Michael S.  

Livello intermedio 2 Wednesday morning        

 
Gli insegnanti della scuola Romanica a Modena erano molto bravi.  

Penso che il mio italiano sia migliorato molto. Le lezioni erano abbastanza  

difficili ma quattro ore al giorno passano velocemente. Ho fatto amici  

in palestra, ho parlato italiano con loro e ho anche giocato a ping pong!  

Ho visitato i musei della Ferrari, la casa di Pavarotti e tanti altri posti 

interessanti. La vita è bella in Italia e il tempo vola! 
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 Venetian Gondolas 

(L’articolo da Jaqui Shelton, una studentessa avanzata 2 e anche un membro del comitato della scuola) 
 

Gondolas are made of wood and by hand and take around 500 hours to complete. They are made from beech, cherry, 

elm, oak, fir, walnut, mahogany or larch in a ‘squero’ or family boatyard. The boards are warped with torches made 

from marsh reeds and set alight. It’s nearly 11 metres long and weighs approximately 590 kilograms. A lengthy part of 

the process is applying a waterproof varnish made to secret family recipes.  

 

Gondoliers own and maintain their own boats and crafts and careers are often passed down from father to son for 

generations. 

 

From the late 1800s, the left side of the gondola was made wider than the right to allow it to tilt to the right. This 

allowed for counterbalancing of the push of the single oar without the need to lift the oar out of water.    

 

Originally, gondolas were required to be black to stop ostentation and today this is a tradition.  

Gondolas may also have a “felze” or small cabin, adorned with exotic fabrics such as silk and velvet. They also had 

Venetian blinds. Despite the name, their origin is believed to be Persian, however, they have also been used in Venice 

since 1760.  The felze and the blinds provided privacy from prying eyes and protection from inclement weather.  

 

While gondolas were once regularly used by Venetians, especially the upper classes, today, vaporetti are the 
main form of water transportation in Venice. A few hundred years ago, there were about 10,000 gondolas 
plying the canals and lagoon, but today, there are less than 400. 
 

Historically, there are many different types of gondolas, depending on their purpose, for example, for war, to transport 

heavy goods. Hotel Galleria on the Grand Canal beside the Ponte dell’Accademia has much historical information 

about gondolas.  

 

 
 

 

 
 

 

 

 

 



 
 

 

Pagina 7         Septembre/settembre 2025 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 
 

 

 
  

 

 

 

 

 

Jaquie Shelton’s Mussel Recipe 

 

Level: Easy 

 

This quantity is good for 2 people 

 

Ingredients: 

1 clove garlic, crushed or thinly sliced 

1 chili, deseeded, cut into small pieces 

1 teaspoon tomato paste 

1 teaspoon castor sugar 

1 small glass of white wine 

440gm tinned peeled tomatoes (I prefer the 

‘Mutti’ brand) 

1-2 tablespoons each of basil and parsley  

1 packet of Kinkawooka mussels* 

 

Method 

 

Fry the garlic and chili in a pan with a little oil  

Add the tomato paste and castor sugar 

Add the white wine 

Cook 2-3 minutes, then add the tinned tomatoes, 

chopped 

Cook for about 5 minutes or more until a dry 

sauce is obtained 

In a pot, steam the mussels (i.e. lid on), until they 

open 

Drain, reserving 1/3 cup of liquid** 

Add the liquid, the mussels, the basil and the 

parsley to the first pan with the sauce. 

Stir and serve immediately with lemon wedges. 

In the meantime, you could cut bread slices in 

half and toast them 2 minutes on each side in a 

preheated oven at 200 degrees C. 

 

*I buy 'live' mussels so that it is not necessary to 

clean them or discard any that do not open. I 

prefer Kinkawooka brand but mussels from Port 

Lincoln are also good. If not using ‘live’ mussels, 

wash them and remove the ‘beards’.  

 

**The mussels exude a very salty (no,it’s too 

salty) liquid! 

 

***On one occasion, I inadvertently added the 

basil/parsley after the wine (not at end).  I 

preferred this version! 

 

 

Cozze di Jaquie Shelton 

 

Difficoltà: Bassa  

 

Questa quantita è buona per due persone 

 

Ingredienti: 

1 spicchio d’aglio 

1 peperoncino privato dei semi e tritato finemente 

1 cucchiaino di concentrato di pomodoro 

1 cucchiaino di zucchero semolato 

1 piccolo bicchiere di vino bianco 

440 g di pomodori pelati in scatola (preferisco la marca 

‘Mutti’) 

1-2 cucchiai di basilico e prezzemolo  

1 confezione di cozze Kinkawooka* 

 

Metodo 

 

Soffriggere lo spicchio d'aglio e il pepperoncino in una 

pentola con poco olio 

Unite il cucchiaino di concentrato di pomodoro e il 

cucchiaino di zucchero semolato 

Unite il vino bianco 

Cuocete per 2-3 minuti e poi aggiungete i pomodori a 

pezzetti  

Continuare la cottura per altri 5 minuti o sino ad ottenere 

una salsa denza 

In un tegame, fare cuocere le cozze a vapore, mettendo il 

coperchio, sino alla loro apertura 

Scolarle, conservando 1/3 di tazza di liquido prodotto 

durante la cottura** 

Unire alla pentola con la salsa, il liquido, le cozze, il 

basilico e il prezzemolo 

Mescolare e servire immediatamente con spicchi di 

limone. 

Nel frattempo, tagliate a metà delle fette di pane 

che,metterete nel forno già caldo (200) gradi. 

 

*Compro cozze ‘vive’ perchè non sia necessario pulirle o 

scartare quelle che non si aprono. Preferisco il marchio 

Kinkawooka, ma anche le cozze di Port Lincoln sono 

buone. Se non usate le cozze ‘vive’, lavatele, rashiate le e 

togliete le “barbe”.  

**Le cozze trasudano un liquido molto salato, anzi 

troppo salato. 

***In un'occasione, ho inavvertitamente aggiunto il 

basilico/prezzemolo dopo il vino (non alla fine).  Ho 

preferito questa versione! 
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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 

 

 

 

 

Words not to confuse:  

La ciliegia (cherry)  v.  Il ciliegio (cherry tree)  

La mela (apple) v.  Il melo (apple tree) 

La pera (pear)   v.  Il pero (pear tree) 

La pesca (peach)  v.  Il pesco (peach tree/note: as a verb la pesca is fishing) 

 

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

