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Dear Dante friends,

We can now definitively wave good bye to the long hot summer 
and lingering autumn and welcome the official start of winter, 
hoping that it will continue as it began, with cold nights, chilly 
mornings but gorgeous crispy, sunny days. With the arrival of 
winter we also celebrate la Festa della Repubblica Italiana on 
Saturday and Queen’s Birthday on Monday. 
 
There are plenty of ways to keep yourselves busy and in high 
spirits this month: to brighten up those dusky Sunday 
afternoons, we have the Dante Chamber Music Series and then 
there’s the NZ Opera’s bubbly joyful The Elixir of Love comedy, 
which is playing at the Aotea Centre (see page 3).
 
For everyone who is too busy to learn Italian at school or just 
needs some extra support after the classes, check out the 
italiAMO app, developed by Italy’s Ministro della Farnesina (see 
page 4).
 
Finally, our fabulous director Matteo and his cast are busy 
rehearsing for this year’s Dante Play, which will stage on 
Saturday 22 July. We will let you know in the next newsletter if 
we will be needing your help again with some props for the 
performance.
 
Arrivederci a luglio e buona lettura,

Stefania
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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 24 giugno, 2pm-4pm. 
Confermare la presenza.

Colazione alla Dante – Saturday 30 June

Hi everyone, this month the colazione alla Dante will be 
on Saturday 30 June.

During the Colazione, Bruno Ferrara will talk about Dario 

Fo, as the second part of the presentation he started on 

9 December last year. He will show us new footage from 

documentaries (in English, with some subtitled 

interviews). Dario Fo was awarded the Nobel Prize for 

literature in 1997.

From 10am to 12am at the Dante School in Freemans Bay 
Community centre, everyone is welcome!

Festa della Repubblica, 2 June

Unfortunately, the Italian concert we mentioned in our May 
newsletter has been cancelled, so, instead, we are having 
an Aperitivo Party with the Italian Ambassador at Palazzo 
Italia, sponsored by the Italian Embassy and the Dante 
Society. The Party has proved very popular and is now fully 
booked.

Save the date! Dante’s Play on 22 July

We have finally a date for the play that Matteo is bringing 
on stage. It will be on Saturday 22 July at 5pm in the 
auditorium of Freemans Bay Community Centre.
The title is Funerale all'italiana and the brillant cast will 
feature students Warren Shephard, John Robertson, 
Dorothea Lewis, Prudence Moyle, Camille Descourse and 
Helen Place.

CineClub Dante

We will have the CineClub Dante this month on Wednesday 
27 June and we will watch another episode of Commissario 
Montalbano. 

Planning the Festival Italiano 2018

Businesses and organisations interested in participating in 
the 2018 Festival Italiano edition please contact 
info@festivalitaliano.co.nz

Stall holders: Please apply only if selling great Italian food 
or products. Food sellers will need to have a current food 
licence.

We apologise in advance if due to space restrictions we 
cannot accept all applicants.

Biblioteca dei bambini 

Cercate libri in italiano per i vostri bambini?
Vi ricordiamo che alla Dante c'è una piccola biblioteca per 
bambini molto fornita!
Testi dai 0 ai 16 anni, di tutti i generi e di tutti i livelli, a 
disposizione delle famiglie con bambini di lingua italiana!

mailto:info@festivalitaliano.co.nz


The Elixir Of Love - Opera

This month the  NZ Opera is bringing on stage 
The Elixir Of Love (31 May - 30 June).
 
Pene Pati – of Sol3 Mio fame – and Amina Edris, 
return to New Zealand from San Francisco Opera, 
bringing their natural charisma and warmth to the 
roles of Nemorino and Adina. 

For those who have missed Luca’s talk in our last 
Colazione, you can find everything about it here

Musica
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Dante Alighieri Chamber Music Series

Also this year Dante is offering a Chamber Music Series 
from June to November.
The first concert will be Sunday 17 June at 6pm.

Luca Manghi, flute 
Elena Abramova, violin
Greg McGarity, viola 
Heleen du Plessis, cello

Music by Bach, Viotti, Villa-Lobos

St Luke’s Church

130 Remuera Road, Auckland

Tickets $25/ $20 for Dante

Alighieri Society members / $10 students

www.dante.org.nz
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http://www.nzopera.com/2018-operas/the-elixir-of-love/


Attivitá ed eventi

4

Soccer Italian Style Players Camp

After the great success of the past five years, Top Flight 
Football Academy is once again very proud and excited 
to host the  “Soccer Italian Style” coaches in Auckland, 
for the sixth SIS Players Camp, in July 2018. Be sure to 
book your place and gain the opportunity to work with 
experienced coaches currently employed by two of 
Italy’s 2018/2019 Serie A clubs, Fiorentina and Empoli. 
See below for the players camp details.

Soccer Italian Style Players Camp, July 9 – July 13:
Venue: Bill McKinlay Park, Panmure, Auckland
5-8yrs: 8:30am – 10:00am
9-12th Grades: 10:30am – 12:30pm
13th -16th Grades: 2:30pm – 5pm
To register for this educational and inspirational event, 
please visit topflightfootball.co.nz.
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Learn Italian with an app!

There is a new app to learn Italian, funded by 
Ministero degli Affari Esteri e della Cooperazione 
Internazionale in collaboration with the European 
Institute of Design!
Click on this Facebook post #ItaliaAMO where you will 
find the links to download the app (for iOS and 
Android) and start discovering the beauty of Italy 
while learning our "bella lingua", buon divertimento!

https://www.facebook.com/hashtag/italiaamo?source=feed_text


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
Cracroft Chase Vineyard
110 Shalamar Drive, Cashmere
Christchurch 8022
Ph: 03 337 9339
www.cracroftchase.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

10% discount
Grato Cafe
104 Richmond Road, Grey Lynn 
1021 Auckland 
Ph: 09 360 6156
GRATO CAFE
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Crespelle 

Ci sono tantissime leggende su chi ha inventato quelle che 
vengono internazionalmente chiamate Crêpes.
Tra le tante, si dice che fu il Cardinale Mazzarino, 
originario della regione degli Abruzzi, a portarne la ricetta 
alla corte di Francia di Re Sole, Luigi XIV, dove fungeva da 
primo ministro.
Comunque sia, le crespelle sono un piatto comune in 
tante cucine del mondo, probabilmente per via della 
semplice preparazione e gli svariati usi.
Qui e’ la ricetta base, poi il ripieno puo’ essere dolce o 
salato, si possono anche cucinare come i tradizionali 
cannelloni.

arrivederci a luglio!
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Proofreading provided by:

 Parola del mese

Aria fritta

È un modo di dire usato per sottolineare qualcosa di 
infondato, non veritiero o comunque assurdo. 
Discorsi inconcludenti o senza fondamento
Esempio: “Questo piano sa di aria fritta”, oppure
“Dai politici i cittadini vogliono azioni concrete e non 
soltanto aria fritta”.

Ricetta  del mese

Bacheca del mese

Rompete le uova in una ciotola, unite il latte sale e/o zucchero e 
mescolate con una forchetta per amalgamare questi due 
ingredienti.
Setacciate la farina nella ciotola (con un colino) e con le fruste 
mescolate energicamente per assorbire la farina mescolare fino ad 
ottenere un composto omogeneo, vellutato e privo di grumi.
Coprite la ciotola con della pellicola alimentare trasparente e 
lasciate riposare per almeno 30 minuti in frigorifero.
Scaldate una padella piatta antiaderente e ungetela con olio o 
burro. Una volta a temperatura versate un mestolo di impasto 
sufficiente a ricoprire la superficie della padella: ruotare la padella 
fino a distribuire il composto uniformemente – si consiglia di 
eseguire queste operazioni molto in fretta, poiché la pastella 
cuocerà rapidamente. 
Trascorso circa 1 minuto a fuoco medio-basso, dovreste notare 
una leggera doratura, i bordi tenderanno a staccarsi perciò potrete 
girare la prima crepe aiutandovi con una paletta. Cuocete anche 
l'altro lato per 1 minuto circa.
Divertitevi a farcirle secondo i vostri gusti!

Follow Dante on social media!
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Ingredienti 
• 3 uova intere
• 250 g di farina
• 500 ml di latte
• mezzo cucchiaino di sale 
oppure 1 cucchiaio di 
zucchero per impasto dolce
• una noce di burro o olio 
per ungere la padella
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