
 
 
 

 
 

 
 
 
 
 

 

 
 
 

 
 

Dante Alighieri Society in Hong Kong  
 

Address: Unit A&B, 4/F, Kiu Yin Commercial Building, 361-363 Lockhart Road, Wanchai, Hong Kong  

TEL: +852 2832 9799                                 FAX: +852 2831 9082 

EMAIL: dantealighieri@ladante.cc                       WEBSITE: www.ladante.cc 
  

Italian Language Course Time Period No Lessons 

Beginner I (Wednesday) 7:00 - 9:00 pm From 2/10 to 22/1/2014 25/12/2013 and 1/1/2014 

Beginner I (Tuesday) 10:00 - 12:00 pm From 10/9 to 7/1/2014 1/10, 24/12, 31/12/2013 

Beginner I (Saturday) (NEW) 2:00 - 5:00 pm From 19/10 to 21/12  

Beginner II (Saturday) 10:00 - 1:00 pm From 21/9 to 23/11  

Beginner II (Friday) 2:00 - 4:00 pm From 13/9 to 10/1/2014 20/9, 22/11 and 27/12/2013 

Beginner II (Wed and Fri) 10:00 - 12:00 pm From 4/9 to 30/10  20/9/2013 

Beginner III (Friday) 7:00 - 9:00 pm From 4/10 to 17/1/2014 27/12/2013 

Intensive B1 (Mon & Thur) 10:00 - 12:00 noon From 10/10 to 30/1/2014 14/10, 21/11, 23/12, 26/12, 30/12/2013 and 2/1/2014 

Intermediate I (Thursday) 7:00 - 9:00 pm From 10/10 to 23/1/2014 No lessons on 26/12/2013 

Intermediate II (Saturday) 10:00 - 1:00 pm From 12/10 to 14/12  

Advanced V (Monday) 7:00 - 9:00 pm From 21/10 to 17/2/2014 23/12, 30/12/2013, 3/2/2014 

Conversation Class “Prendiamo un caffè”  

To boost your speaking abilities in Italian! 

 

B1 Level: Thursday, 26 September 2013 

B2 or Above Level: Thursday, 3 October 2013 

Time: 19:00 - 21:00  

Venue: Dante Alighieri Society in Hong Kong  

Fee: $180  (Current DA Students :$150) per Class  

Upcoming Cultural Events and Workshops 

PLIDA November 2013 

Thursday 21 November 2013 : A1, A2 and B1 

Friday 22 November 2013 : B2, C1 and C2 

Enrollment Period: from 23 October  to 6 November  2013 

For more details: http://www.ladante.cc/plida_news.html 
 

Meeting with the Author:  
Book Presentation with Philip Eisenbeiss  

author of the book:  

“Bel Canto Bully—The Life and Times of the Legendary 

Opera Impresario Domenico Barbaja  

Date: Fr iday, 15 November  2013 

Time: from 19:00 

Venue: SICIS Showroom 
 

Francesco Baccini  

- Piano and Voice - FREE EVENT  
Date: Monday, October  28, 2013 

Time: 8pm 

Venue: Sheung Wan Civic Centre - Theatre 

Organized by: Italian Cultural Institute in Hong Kong 

In collaboration with: Consulate General of Italy  

in Hong Kong 
 

Meet with Francesco Baccini  

 
Date: Tuesday, October  29, 2013 

Time and Venue: To be confirmed  

Opera Workshops by Peter Gordon 
 

Why don’t you learn the Italian language through an Italian Opera?  

A series of Opera Workshop by Peter Gordon will start again from       

September! These Opera workshops give you a clue of understanding  

an Italian Opera and will be a good opportunity to learn the Italian  

language without grammar things for beginners!  

Schedule:  

- Easy Italian in Opera Arias and Duets: 16 October 2013 

- An Introduction to Puccini and his Operas: 6 November 2013 

- A Introduction to “Carmen”:13 November 2013 (NEW) 

 

Fee: $200 (current DA students and DA Members : $180)  

per class and per person 

Time: 19:00 - 21:00  

Place: Unit A&B, 4/F Kiu Yin Commercial Building, 361-363  

           Lockhart Road, Wanchai, Hong Kong  

For registration and more information, please visit our   

website: http://www.ladante.cc/event_registration.html 

Upcoming New Italian Language Course 

Cartolina da Sicilia  
We’ve received these postcards from Sicily!  

Thanks to Polly and Elisa!  

Please send us your postcards and share your experiences  with us! 

Dante Alighieri Society in Hong Kong 
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something so simple?  In Sicily, 

sophistication does not have to be 

complicated. 

 

 

S E P T E M B E R  -  O C T O B E R  2 0 1 3  

I  love Sicily.  Thanks to my 

‘Italian connection’, I got to 

spend many unforgettable  

summers on this beautiful island 

and every year I find myself new 

reasons to fall in love with this 

place over and over again. 

Sicily has got a dynamic history.  

It was conquered by many  

countries in the past – some left 

behind architecture, others left 

lemons. The Valley of Temples, 

Valle dei Templi, was constructed 

block by block by the Greeks 

over 2000 years ago.  

These amazing temples stand 

high on the hills in Agrigento and 

look over its people night and 

Day.   

An Italian summer has to be an 

indulgence of il mare (the sea).  

Among all the beautiful Sicilian 

beaches, the Scala dei Turchi 

offers something just a bit  

different from the rest. This chalk

-white scala (stairs) made of  

natural clay attracts loads of  

serious beach-goers who enjoy 

swimming and sunbathing, they 

rub this white clay, apparently a 

fantastic natural moisturizer, all 

over themselves to hydrate their 

skin from too much too fierce 

Mediterranean sun. 

The sun doesn’t just toast  

people, it also dries up the  

island’s scrumptious produce 

pomodoro di Pachino (Pachino 

is a city in Southern Sicily).  

Every other day I pass by my 

neighbor, a respected man in his 

70s, halving cherry tomatoes 

and drying them up right on his 

front porch.  Who would think 

this delicacy in our gourmet 

supermarkets is actually  

something to simple?  

In Sicily, sophistication does not 

have to be complicated. 

Neighbors ‘making’ sun-dried tomatoes 

One of the highlights of the 

summer takes place on 10  

August, when Calici delle Stelle 

(‘goblet of the stars’) celebrates 

the death of Saint Lawrence.  

Wine tasting events are held all 

over Italy and it is a major event 

in Marzamemi, a city surround-

ed by many wineries where they 

produce the Sicilian indigenous 

grape Nero d’Avola.  Held in an 

old tonnara (a place where fish-

ermen used to prepare tuna fish 

upon fetching them), attendees 

pay a small entrance fee and 

drink excellent wines all night 

long.  This is a festive summer 

party that everyone looks  

forward to!  

The more I come to Sicily, the 

more I feel attached to this little 

island at the tip of the Italian 

‘boot’.  Although its dialect is 

still challenging for an Italian 

learner like me, I try to compen-

sate my communication block 

by going back to the basics – 

extra smiles and greeting kisses 

on the cheeks with everyone I 

meet.  It works wonders every 

time!     

Wine ‘tasting’ with friendly Sicilian strangers 

Calici delle Stelle is a popular wine 

tasting event held on August 10 

Sicily, I am in Love 

By Crystal Lee 

http://www.ladante.cc/event_registration.html


 

      

      

 Messina Foie Gras Menu / September 17 – 29 / Available for both LUNCH & DINNER 
 
Business hours: 
Lunch / Tuesday to Sunday: 12 noon -2.30pm 
Dinner / Tuesday to Sunday: 6:00pm–10:30pm 
Address: 5/F, Harbourfront Landmark, 11 Wan Hoi Street, Hung Hom, Kln 
Tel: (852) 3746 2733 
Email: messina@KOdining.com  
Guests will receive a Messina chocolate box as giveaway gift for the foie gras menu!  

Francesco Greco,  

the award-winning Executive Chef of il Ristorante 

Messina, specializes in fine Italian cuisine with  

influences of classic French techniques. With a wealth 

of experience running the most prestigious restaurants 

across the globe, he has created a distinguished and 

indulging menu for food lovers in town. Today,  

we would like to share his life as a great chef  

in Hong Kong! 

 

Ci può raccontare brevemente la sua storia, come e 

perché è diventato chef?  (Could you briefly share with 

us your story? How and why did you become a chef?) 

Nato e cresciuto a Milano, sono stato indirizzato alla 

scuola alberghiera dai miei genitori che hanno notato in 

me una passione nel creare e servire i cibi. La passione 

per la ristorazione per me è ed stata sempre in crescita 

esperienza dopo esperienza e mi ha portato dove sono 

oggi. 

 

Perché ha deciso di venire a Hong Kong a lavorare? 

(What brings you to Hong Kong to work?) 

Perché è una città vibrante che offre molte opportunità 

ed è una delle capitali mondiali della ristorazione. 

 

Quali sono le particolarità della cucina siciliana? 

(What are the characteristics of Sicilian Cuisine?) 

È una cucina fiera, dai sapori forti e marcati. 

 

Cosa non deve mai mancare sulla tavola italiana o  

siciliana? (What must one never miss in the Italian or 

Sicilian cuisine?) 

L’olio extra vergine d’oliva 

 

E' mai stato in altro paese orientale? Che differenze ha 

colto nella cucina e nel modo di mangiare? (Have you 

ever been to other Asian countries? What are the differ-

ences that you have learnt from the cuisine and in the 

way of eating?) 

Si certo, ho visitato quasi tutte le nazioni Asiatiche. 

In Asia l’uso dei condimenti e salse di accompagnamen-

to sono di grande importanza. 

An Exclusive Interview with Chef Francesco Greco  

Messina,  
named after a city in Sicily, features the finest cuisine from  

southern Italy. The Chef Francesco’s specialties include tuna 

carpaccio and crispy suckling pig. 

The elegant design of the restaurant is modeled on  

“The Villa” in Southern Italy. Diners can enjoy a few drinks 

before their meal at the bar located near the entrance.  

A window-side table overlooking Victoria Harbour is perfect 

for a romantic outing.  
In December 2012, the restaurant received a recommendation 

as a “Particularly Pleasant” in MICHELIN Guide Hong Kong 

Macau 2013. Other awards include Hong Kong Tatler Best 

Restaurant in Hong Kong & Macau edition 2013; South China 

Morning Post 100 Top Tables 2013; Best Restaurant in the 4th 

edition of Hong Kong Restaurant Week; Ospitalia Italiana 

(certified authentic Italian restaurant in HK); U Magazine 

“My Favorite Restaurant with the Best View” and "Best Italian 

Wine Choice on Wine List” (2013) awarded by the Italian 

Wine List Awards for Asia’s Restaurants.  

In addition to the above, Messina also received the “Best of 

Award of Excellence 2013”  

presented by Wine Spectator in 

July, and Silver Winner in the 

Wine By The Glass Restaurant 

Awards (Group Restaurant  

category) awarded by  

Restaurant & Bar 2013 & Wine 

Luxe in September 2013. 

Crispy Suckling Pig 

Tuna Carpaccio 

LA GIORNALISTA ILARIA MARIA SALA OSPITE  
ALLA DANTE ALIGHIERI DI HONG KONG 
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“Una serata italiana con…”  

      

      

S plendida serata italiana in 
compagnia della giornalista Ilaria 
Maria Sala. L'incontro si e' svolto 
presso la Sede della Dante Alighieri 
di Hong Kong sabato 30 agosto 2013 
alle ore 19:00. All'evento hanno 
partecipato numerosi studenti, soci 
ed amici della Dante che hanno 
ascoltato con grande interesse e 
curiosita' i racconti riguardanti la 
sua carriera e la sua esperienza 
personale in Asia. 

Ilaria Maria Sala e' attualmente 
corrispondente estera per conto del 
quotidiano italiano La Stampa, e 
scrive anche in lingua inglese per il 
Wall Street Journal. La giornalista ha 
ripercorso le tappe principali della 
sua carriera e le circostanze che 
l'hanno portata a lavorare, dopo la 
specializzazione in Studi Orientali 
presso la School of Oriental and 
African Studies di Londra, prima a 
Pechino, poi a Tokyo e finalmente a 
Hong Kong, dove vive stabilmente 
dal 1997.  

Gli andeddoti da lei 
condivisi con il 
pubblico hanno 
riguardato i 
moltissimi aspetti 
del mestiere del 
corrispondente sia 
dal punto di vista 
dell'esperienza 

personale, in quanto ha per esempio 
assistito all'handover di Hong Kong 
alla Cina, e raccontato le sue 
impressioni e sia che in maniera piu' 
ampia, e cioe' l'importanza del modo 
in cui un giornalista deve raccontare 
e condividere con i lettori le notizie. 
Riallacciandosi ad una domanda del 
pubblico, Ilaria ha chiarito in 
maniera estesa l'importanza dell'uso 
delle parole per un giornalista e di 
conseguenza il peso che ogni parola 
ha e che puo' assumere nel 
raccontare una storia, che se non 
espressa libera da punti di vista 
personali, puo' tendenzialmente 
influenzare il punto di vista del 
pubblico.  
Ilaria ha inoltre raccontato come il 
mestiere del corrispondente sia 
cambiato negli 
anni grazie alla 
tecnologia e di 
come internet 
abbia cambiato 
il modo di fare 

notizia e come i social network, 
primo tra tutti twitter, abbiano 
cambiato il modo di esprimere 
un'idea o un concetto rendendo le 
notizie accessibili e immediate ad un 
pubblico esteso. Se prima doveva 
dettare un articolo per telefono, oggi 
si trova ad utilizzare internet per 
ogni comunicazione e a poter 
esprimere un pensiero in 150 
caratteri ed a condividerlo con i 
followers del giornale allo stesso 
momento. 
Il pubblico ha accolto con grande 
interesse il suo intervento e l'evento 
si e' concluso con un piccolo buffet 
offerto dal Ristorante 
Domani 
accompagnato da 
deliziosi vini Toscani 
gentilmente offerti 
dalla Kingsway Wine 
Merchant Ltd.  
 

“Una serata italiana con…”  

in October 

Alessandra Cocchi  

“Italian Fashion in Hong Kong” 

 

Date: Fr iday,  25 October  2013 

Time:19:00 - 20:30 

Venue: Dante Alighier i Society in Hong 

Kong 

Free Admission 

Registration:  

http://www.ladante.cc/event_registration.html 

“Una serata italiana con…”  

in September 

Gianni Criveller 

“An Italian Missionary in Hong 

Kong” 

 

Date: Fr iday, 27 September  2013 

Time: 19:00 - 20:30 

Venue: Dante Alighier i Society in Hong 

Kong 

Free Admission 

Registration:  

http://www.ladante.cc/event_registration.html 
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