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Dear Dante friends,

This year, despite all the pessimistic forecasts, the Festival 
Italiano was finally blessed with some decent weather, and 
even some sunshine!
The Festival once again was a feast for the senses, featuring 
a huge offering of culinary delights, a diverse range of the 
most exquisite Italian-made products, and no shortage of 
Italian art and music. If you missed it, take a look at the 
photos on page 5 & 6 and check out the winners of this 
year’s raffle on page 7. You never know, you may be one of 
the lucky ones.

The good news is, you don't need to wait for another whole 
year to enjoy the many delights of the Italian lifestyle. This 
month we are again celebrating the Week of Italian Cuisine, 
in which several restaurants in Auckland are taking part. So 
there will be plenty of Italian food. But not only food – see 
the programme on page 4.

This month we are also back with an Italian Film Evening. 
This time, we’ll be showing an award winning comedy by 
renowned director Paolo Virzì. And then, of course, there’s 
our beloved appointment with Matteo's CineClubDante, 
featuring a new episode of Commissario Soneri.
And, dulcis in fundo, don't miss the final concert of the 
Dante Chamber Music Series on 24 November, which marks 
the official end of this year’s Festival Italiano Season.

Lots to do this month!
Stefania
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Seguici! 

16 novembre

19-25 novembre

22 novembre

24 novembre

24 novembre

25 novembre

Every Thursday

Italian Film Evenings: La pazza gioia 
(p.3)

Week of Italian Cuisine in the World 
2018 (p.4)

CineClubDante (p.3)

Colazione alla Dante (p.2)

Dante Chamber Music Concert (p.3)

Incontro bambini di lingua italiana 
(p.2)

Playgroup for children aged 0-5

Il calendario di novembre
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https://www.youtube.com/channel/UC8zFJqILKrYL0YIXiJpfbDg


Attività ed eventi

2

Incontri per bambini con conoscenza della 
lingua italiana

Incontri mensili di domenica pomeriggio per bambini e 
adolescenti di famiglie italiane di 5-10 anni, e nuovo corso 
per 10-14 anni per mantenere la lingua e la cultura 
italiane qui in Nuova Zelanda.
Costo: $10.00 a bambino, fratelli $5.00.
Domenica 25 novembre, 2pm-4pm. 
Confermare la presenza.

Colazione alla Dante 

This month the Colazione alla Dante will be on 
Saturday 24 November. 
Join us for a caffé and a 
chat in the Dante office 
at the Freemans Bay 
Community Centre 
from 10am to 12pm.
Everyone is welcome!
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Annual General Meeting

The Dante Annual General Meeting will take place in 
February 2019.
Stay tuned for date and venue.

Save the date! Mercatino di Natale

We are waiting to see you all at our beloved 
Christmas Market on 8 December from 10am to 3pm 
at the Freemans Bay Community Centre.

SUMMER INTENSIVE COURSE

Also this year Dante is offering the Summer Intensive 
Course, from Tuesday 22 to Saturday 26 January 
2019.

ALL LEVELS, $310 pp
We have opened enrolments .
Limited spaces so BOOK NOW!
All our course schedules and enrolment forms can be 
downloaded from our website 

Knighthood for the Director of the Festival 
Italiano

At the Festival, Italian Ambassador Fabrizio Marcelli 

conferred Festival director, Alessandra Zecchini the 

knighthood Cavaliere Ordine al Merito della Repubblica 

Italiana for her work and dedication to promote Italian 

culture in New Zealand through the Festival Italiano.

https://www.dante.org.nz/classes
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CineClubDante 

CineClubDante comes back Thursday, 22 November at 
10am with Commissario Soneri, a character from the 
books of Valerio Varesi, an Italian journalist and crime 
novels author.

wild roses in The Moonstone), as well as Simenon’s 
dogged, Calvados-imbibing Maigret, who is likewise 
given to bouts of luxurious eating combined with 
morose cogitations on man’s corruptibility. 
See you on 22 November at 10am at Dante, to see 
Commissario Soneri!
The episode will have English subtitles.

Dante Chamber Music Concert

Don’t miss the last concert of our Chamber Music Series 
with:
Camille Wells, oboe
Luca Manghi, flute
Carl Wells, horn
David Kelly, piano
Music by Madeleine Dring, Reinecke, Rossini

No booking required, just cash at the door 
(all takings will go to the musicians)
Tickets: $25, Dante Society members $20, Students $10
Saturday 24 November at 5pm.
St Luke’s Church, 130 Remuera Road, Auckland

Dante’s Musical

Dante is planning to stage a musical in Auckland in the first 
half of 2019 (probably in May).
The musical, with the title Aggiungi un posto a tavola, will 
be entirely in Italian!
We are currently looking for students and members 
interested in taking part in this project. If you love music, 
singing, acting or if you just like the idea of being involved 
in any other way, please contact 
Luca: lucamanghi@yahoo.fr
Matteo: matteotelara@gmail.com or 
Flavia: beruxf@yahoo.it.
Il tuo aiuto è benvenuto! (Your help is welcome!)

Italian Film Evenings - Serate di cinema 
italiano:

La pazza gioia (Like Crazy, comedy 2016) stars Valeria 
Bruni Tedeschi as  Beatrice, an extroverted,  self-styled 
billionaire countess and Micaela Ramazzotti as Donatella,  
a tattooed introvert and  fragile young woman locked in 
her own mystery. They are both patients at the Villa 
Biondi, a progressive but secure psychiatric clinic. 

Watch the trailer 

Friday 16 November, 6.30pm, 
Room 315, Building 206, Arts 1 Humanities
In Italian with English subtitles. Free entry.

The Commissario Soneri 
novels and TV series have 
been very successful in Italy. 
In Soneri’s character we can 
find traces of Wilkie Collins’s 
Sergeant Cuff (the 
enthusiastic cultivator of 

Paolo Virzì’s award winning 
film tells the story of the 
unpredictable and moving 
friendship that develops 
between the two women as 
they flee the mental 
institution in search of love 
and happiness in the open-air 
nuthouse – the world of sane 
people.
Presented by Bernadette 
Luciano of Italian 
Department, University of 
Auckland.

mailto:lucamanghi@yahoo.fr
mailto:matteotelara@gmail.com
mailto:beruxf@yahoo.it
https://mvfilmsociety.com/2017/08/mviff-2017-like-crazy-la-pazza-gioia-closing-night-film/%E2%80%8B
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Settimana della cucina Italiana nel mondo

The third Week of Italian Cuisine in the World  
19-25 November 2018 is an event coordinated by the 
Italian Ministry of Foreign Affairs and International 
Cooperation, with the purpose of promoting Italy’s most 
renowned exports: “The extraordinary Italian taste and the 
pleasure of eating together the Italian way.”

Participating this year in Auckland are:

Palazzo Italia At Palazzo Italia you will find a Weekly 
Special, a mouthwatering four-course set menu honouring
the Dieta Mediterranea’s flavours: 
Salmone marinato alla 
Barbarossa con insalatina 
croccante
(red beet cured salmon 
with crispy seasonal salad) 
Ravioli di mare 
(homemade fresh ravioli 
filled with fish mousse, 
dried tomatoes and pine nuts), 
Filetto di maiale alla Saltimbocca (pork tenderloin 
saltimbocca style on kumara cream and sautéed greens), 
Crème caramel alla menta e fragole (mint cream caramel 
and fresh strawberries).
$70 pp for four-course set menu
$110 pp for four-course set menu & wine pairing.

Giraffe Restaurant  Multi-award-winning chefs Francesca 
Fucci and Alessandro Cannata in A journey among Italian 
regions from“ Caprese” (salad) to 
“Caprese” (tart), will display 
Italian culinary traditions 
and food and wine 
connoisseurship, distinctive 
traits of Italian identity and 
culture, using seasonal 
ingredients, with particular 
attention to slow-food 
philosophy and biological 
cultures.

Non Solo Pizza For the whole week, Non Solo Pizza will be 
promoting the Mediterranean diet with a daily  two-course 
lunch menu promoting low calorie and fresh healthy 
ingredients, $45 pp.

Learn to make different Italian Cocktails for  the Festive Season: Aperol Spritz, Negroni, 
Rossini, The God Father. Complimentary matching finger food.
Monday 19th November, 5.30pm until 7.30pm, $45 pp.
 
Orsini Jewellery and NSP Cocktail Evening
Join Sarah from Orsini Jewellery and Antonio for a relaxed evening of fine wine and superb
food in the enchanted NSP courtyard viewing the exquisite jewellery from Pomellato, Marco 
Bicego, Hulchi Belluni, Dodo and Gucci. Welcome Ferrari Perlé and nibbles  to enhance the 
evening.
Tuesday 20th November, 6pm. $40 pp.
 
An evening with Carolina Izzo: An insight of food in the Italian art Enjoy an aperitivo with 
Carolina Izzo followed by a dinner to celebrate the establishment of Ospitalitå Italiana in New 
Zealand ($75 pp). Welcome Prosecco on arrival and NSP Aperitivo.
Wednesday 21 November 6pm - 7:30pm. (Aperitivo only, $25 pp).
 
Degustation dinner with matching wines
A night with Antonio Crisci exploring food and 
wine from different Italian regions.
Thursday 22 November, 6:30pm to 10pm,
$145 pp.
 
Prosecco Tasting and Food Match for the Summer
Try a different selection of Proseccos with our 
Italian suppliers. Complimentary 
matching finger food.
Friday 23 November, 6pm to 8 pm, $40 pp.
 
Saturday is Peroni Day
Just drop by our Osteria: With summer around the corner the Osteria will open its doors for a 
day of icy cold Peroni, a selection of Fritto Misto from the NSP Dalla friggitoria with DJ Murray 
Sweatpants and his Italian vibes. Complimentary finger food.
 
NSP’s Legendary Long Lunch
Families love getting together around the table to enjoy warm conversation, good wine and 
beautifully prepared food. You can come to NSP and enjoy the six-course mouth-watering 
feast, then savour a relaxing afternoon of traditional Italian flavours and  live music with the 
Love Jones, traditional food from Campagna, all prepared and explained by Antonio Crisci. 
Buon appetito!
Sunday 25 November from 12.30pm, $90 pp incl. Prosecco or Peroni on arrival.

See here the detailed programme

https://ambwellington.esteri.it/ambasciata_wellington/en/ambasciata/news/dall_ambasciata/2018/10/settimana-della-cucina-italiana_0.html
https://www.palazzoitalia.co.nz/
https://www.girafferestaurant.co.nz/
http://www.nonsolopizza.co.nz/
https://www.orsini.co.nz/
https://ambwellington.esteri.it/ambasciata_wellington/resource/doc/2018/10/cuisine_brochure_web.pdf
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A great feast for the Italian culture in Auckland

On 28 October we concluded a rich and successful two-month Italian 
Festival Season in Auckland with our annual street festival in 
Newmarket: Festival Italiano! And what an amazing day it was! After 
two years of rain we were blessed with good weather and an 
estimated 25,000 people passed through, staying on for a few hours 
to enjoy the food and entertainment, or just popping by for some 
shopping.

Many thanks to all our Dante volunteers who worked particularly 
hard on the day, and to our sponsors and partners who made this 
event possible: Waitematā Local Board, Newmarket Business 
Association, Rialto Centre, Peroni NZ and all the businesses and 
friends who supported us (see pages 8-9).

Thank you to all the stall holders who took part, and to the public, a 
great and well-behaved crowd of people enjoying themselves! 

I would like to acknowledge the Dante Team for the many months of 
work and planning, the hard working Logistic, Festival Bar and Raffle 
teams, all our students and the Italian volunteers who hopped on 
board to help and brought their friends along too. It was great to 
have so many people working at this event!

Grazie a tutti e ci vediamo il prossimo anno!

Alessandra

See here more photos

From the left: Ambassador Fabrizio Marcelli, Festival director Alessandra 
Zecchini, Waitemata Board Chair Pippa Coom and Newmarket Business 
Association CE Mark Knoff-Thomas

Thank you for the amazing entertainment to Flavia Berucci, Paolo Rotondo 
and  Matteo Telara.

https://www.facebook.com/FestivalItalianoNZ/
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See here more photos

https://www.facebook.com/FestivalItalianoNZ/
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Second Prize
An Italian dinner for four at 
Palazzo Italia Restaurant in 
Newmarket, valued at $300 
(alcohol not included)
Winner: Ekarasa Dublanovic 
Ticket no. 1561 

Fourth Prize
Aceto Balsamico Tradizionale di 

Modena extravecchio,

valued at $190

Winner: Elliot Lom-Po-Tony

Ticket no. 2549 

Fifth Prize
A delicious hamper of Italian 

products from Sabato in 

Mt Eden, valued at $150.

Winner: Denise Lowe
Ticket no. 1093

First Prize
Lisa and Saverio Ferracin are the lucky winners of the 
first prize, 2 x Lufthansa Premium Economy Class return 
tickets from any airport in New Zealand to any 
Lufthansa destination in Europe! 
Valued at $10,000

Novembre 2018

Third Prize
A pasta class for two at
Pasta & Cuore in Mt Eden, 
valued at $220
Winner: Gray Taylor 
Ticket no. 0173

Congratulations to all winners:

Many thanks to our sponsors

https://www.palazzoitalia.co.nz/
https://sabato.co.nz/
http://pastaecuore.co.nz/
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Major Sponsor:

Partners and Primary Sponsors:

Supportive Sponsors:

Travel  Sponsor: Media  Partner:

Novembre 2018
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Restaurant Sponsors:

Prizes, Goodie Bag and other  Sponsors:

Novembre 2018
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Festival Italiano Concert, 20 October 2018

Beautiful concert with with renown musicians Luca 
Manghi, flute, and Matthew Marshall, guitar. 
The performance was well attended and followed by 
an Aperitivo, with drinks from our sponsors Peroni, 
Campari, and Italian Cuvée, and food prepared by our 
volunteers from the Dante Auckland. 

Italian Language Week celebrations: 

Dante's Talk at the Art Gallery

Dr Bruno Ferraro's Lecture at the Auckland Art 
Gallery, Saturday 20 October at 11 am was a big 
success. 
Bruno's talk was organised by the 
Dante Alighieri Society of Auckland and the 
Auckland Art Gallery to celebrate the 18th Annual 
Week of the Italian Language in the World.

Festival Italiano 2018 - Opening Party at Non Solo Pizza

Balmy evening, perfect location, delicious food, cool music, and to drink

Peroni, Aperol Spritz and Quadra Franciacorta.

Thank you Antonio Crisci (Non Solo Pizza) and Admir Mullaaliu (Peroni) 
(picture on the right) for a wonderful Festival Italiano Opening Party!

Photos by Gianni Flego



Discover the special discounts you have access to thanks to your Dante card!
Only up-to-date Dante cards are accepted though, so follow the link to subscribe or renew your membership!

Gli amici della Dante

Obtain your coupon to start 
your shopping online with a 
10% discount
Ph: 09 8340290
info@dreamofitaly.co.nz

15% discount (from 
Wednesday to Sunday)
Settebello Pizzeria Italiana 
3/1 Rata St, New Lynn
Auckland
Ph: 09 826 0777
www.settebello.co.nz

10% discount
Sapori d’Italia Import Ltd
Unit D/12 Saturn Place
North Harbour, North Shore City
PO Box 302322, North Harbour 0751
Auckland
Ph: 09 4159053
Fax: 09 4159073
www.sapori.co.nz

15% discount 
Eurodell Retail Store
337 Lincoln Road, Auckland
Ph: 09 836 8595
www.eurodell.co.nz

10% discount 
Sovrano @ A Touch of Italy
68 Greenmount Drive 
East Tamaki Auckland
Hours: Mon-Fri 8.30-5pm | Saturday: 10am-2pm
Ph: 09 2733701 / www.sovrano.co.nz
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10% discount
Il Casaro Ltd
Unit 1/ 27 Ashfield Road
Wairau Valley, Auckland
Ph: 09 442 5419
www.ilcasaro.co.nz 

10% discount
Giapo Haute Ice Cream
12 Gore Street, Auckland
www.giapo.com

10% discount  
Segafredo Zanetti NZ
100 Mount Eden Rd, Mt Eden
1124 Auckland
Ph: 09 623 0063
https://segafredo.co.nz/

10% discount on: 
Italian breakfast −  coffee + sweet
Lunch and dinner − pizza + drink
Products at retail (min. spend $20)
Cooking classes 
5 Kingdon St, Newmarket, Auckland
www.palazzoitalia.co.nz
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http://dante.org.nz/membershiponline.html
mailto:info@dreamofitaly.co.nz
http://www.settebello.co.nz/
http://www.sapori.co.nz/
http://www.eurodell.co.nz
http://www.sovrano.co.nz/
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https://www.palazzoitalia.co.nz/


Cozze Arraganate

This is a very easy but delicious mussel dish typically 
from Bari, in the Apulia region. 

arrivederci a dicembre!
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Proofreading provided by:

 Parola del mese

Bighellonare

Andare a zonzo senza meta, oziando; perdere il tempo 
invece di lavorare o di svolgere attivita’ sensate.

Ricetta  del mese

Bacheca del mese

Lavare sotto l’acqua corrente e pulire per bene le cozze 
esternamente raschiando i gusci e sfregandole tra loro dopo 
averle immerse nel lavandino riempito d'acqua fredda.
Ricordare di rimuovere il bisso ad ogni frutto, ovvero il 
filamento laterale che fuoriesce dalla conchiglia.
Aprire le cozze a metà con un coltello, facendo attenzione a 
non rompere il frutto delicato e prezioso protetto dal guscio, 
ed eliminare la valva superiore.

Sistemarle in una teglia da forno, meglio se di coccio, che le 
contenga tutte una accanto all’altra, evitando che si 
sovrappongano e condire lo strato di cozze con un filo d'olio.
Sbattere l'uovo con formaggio pecorino, pepe e prezzemolo 
e versarlo a cucchiaiate sulle cozze.

Cospargere di pangrattato e aggiungere ancora olio e aglio.
C'è chi gradisce completare anche con una spolverata di 
origano.
Infornare a 250° per 20 minuti; a metà cottura aggiungere 
una spruzzata di vino bianco.
La cottura sarà terminata quando la superficie sarà dorata 
abbastanza, ovvero leggermente gratinata, evitando di far 
seccare troppo le cozze e il condimento. 

Follow Dante on social media!

Ingredienti 
● 1 kg di cozze nere

● 2 uova

● 100 gr di formaggio pecorino grattugiato

● 1 ciuffo di prezzemolo

● 200 gr di pangrattato

● 1 spicchio d'aglio, olio d’oliva e pepe q.b.

Ascoltate la Radio Italiana con 
Ondazzurra 

Novembre 2018

It is so good and 
summery, that it 
will also be an 
ideal plate or 
entree on a Kiwi 
table.

https://www.facebook.com/groups/34611608905/?fref=ts
http://www.dantealighieriauckland.blogspot.co.nz/
https://twitter.com/DanteAuckland
https://www.instagram.com/daauckland/
https://www.youtube.com/channel/UC8zFJqILKrYL0YIXiJpfbDg
http://www.ondazzurra.podbean.com

