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                                           July 2009 

Welcome to the July 2009 Da Giovanni’s Newsletter.   
 
We are now well into winter, and it is a time for taking things a bit slower 
and more relaxed pace.  It is about quiet casual dining with friends and 
trying to ward off that winter chill.  Da  Giovanni’s is a great place for local 
dining, and our monthly specials in addition to our regular menu provide 
some nourishing, hearty and delicious choices. 
 
Throughout winter the restaurant will be open for dining every Friday for 
lunch as well as every evening for dinner.  Home delivery is also a great 
choice as well as home catering for your in-house celebrations.  I have 
included a great tasting Hazelnut and Pear Pudding for you to try at home 
or as one of our nightly specials during the month.  This is a great tasting 
dish, particularly with a glass of Crowded House Sauvignon Blanc or, for 
something sweeter, Longleat Estate Murchison Late Harvest. 
 
Register your email address at info@dagiovannis.com.au or visit our new 
web site at www.dagiovannis.com.au and receive our monthly newsletter.  
 
Hope to see you in the restaurant soon.   

HOT DEAL NO. 1 
 

1 x 15” Family Pizza 
1 x 1.25L Soft Drink 

 $20.00  
 

 
 

Conditions Apply: 
Valid until 31 August 2009. 

Present coupon when placing take away order. 
Phone orders, request offer and present coupon at 

delivery.  $4 delivery fee applies. 

HOT DEAL NO. 2 
 

2 x 15” Family Pizza 
1 x 15” Foccacia 

1 x 1.25L Soft Drink 
 $50.00 

 
 

Conditions Apply: 
Valid until 31 August 2009. 

Present coupon when placing take away order. 
Phone orders, request offer and present coupon at 

delivery.  $4 delivery fee applies. 

Hazelnut and Pear Pudding 
Method: 
Divide chopped pears evenly in 10 ½-cup greased moulds.  Beat butter and sugar together in a large bowl until 
pale and creamy.  Add eggs, one at a time, beating well after adding each egg until smooth and well combined.  
Sift in flour and baking powder, add to chocolate mixture with hazelnut meal and breadcrumbs, mixing to combine.  
Gently fold through whipped cream.  Divide mixture evenly between moulds.  Place puddings in baking tray and fill 
with water.  Cover tightly with foil and baking paper and bake for 35-40 mins, until cooked (test with skewer).  
Remove from pan and rest for 5 mins.  To serve, invert on plate and drizzle with custard.   

 
Ingredients: 
 
410 g can pear halves 
75 g butter 
½ cup castor sugar 
4 eggs 
120 g dark chocolate, melted 
½ cup plain flour 
½ tsp baking powder 
¾ cup hazelnut meal 
½ cup breadcrumbs 
½ cup whipped cream 
warm custard to serve 




