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Eating at Antonio’s just like eating at home

BY JOANNE MALISZEWSK]
BPECIAL WRITER

en Antonio Rugiero
says the food in his
family’s restaurant. is

just like what mamn makes, he's
not kidding.

“Most restaurants don’t have a
mama like mine,” said Rugiero,
who with his family owns Anto-
nio's Cucina Italiana in the Hal-
sted Plaza, Farmington Hills.

When you sit down for a taste
of the central Italian cuisine,
know this: Mama, also known as
Rita, is lending her family’s culi-
nary traditions and heritage,

Signature dish

If you want to know immedi-
ately what that heritage is
about, try Antonio’s signature
entree, gnocchi with “Rita”
sauce, and don't count on getting
a peek at the recipe. It's a secret.

This much Rugiero will say
about his mother’s recipe: “It is a
tomato base, with & hint of
cream, mushrooms and Parme-
san. People Jove it and go crazy
over it. It’s the sauce that has
given us a reputation.”

‘That reputation is all about
freshness, home cooking and rea-
sonable prices.

“We aren't the kind of place
where we make n computer
menu everyday,” Rugiero said.
“We are more traditional. We
don't have anything premade.”

Features include:
24-valve, 200-hp V-6 engine

Menu: Central Italian cusine

Antonio's Cucina Itallana
Where: 37646 12 Mile Road, Farmington Hills, (248} 924-4000
Open: 11 a.m. to 10 p.m. Monday-Friday, 11 a.m. to 11 p.m. Friday,
4-11 p.m, Saturday, 1- 9 p.m. Sunday

Cost: Entrees $8.50 to $16.95; Salads - small, medlum, large
from $4,95 for a small ltallen salad to $14.80 for a large Caesar
salad, Appetizers $2.95 for breaded zucchin up to $5.95 for stuffed
shrimp, All major credit cards accepted, except Discover.
Resarvatlona: Taken 8t least 12 hours in advance for no less than
elght, and for parties no larger than 18 after 4 p.m. Friday-Saturday.
Parties of more than 18 are required to use the banquet menu.

W Dearbom Holghts locatlon - 26356 Ford Road, (313) 278-6000.
Open 11 a.m. to 10 p.m, MondayThursday, 11 a.m. to 11 p.m. Fri-
day, 4-11 p.m. Seturday, 1-10 p.m. Sunday.

If you want to sce how the
Rugiero family - father, Antonio,
and sons Marco, Roberto and
Antonio ~ make their headliner
pasta, check out the pasta facto-
ry as you walk into the lobby of
the Venctinn-style restaurant.

Other signature . entrees
offered at Antonio’s are the
chicken Antonic and venl chop.
Pan-prepared, chicken is smoth-
ered with cream sauce and
topped with Provolone, and fea-
tured with a side order of Fot-
tucine Alfredo. The 10-12 ounce
veal chop is broiled and scasoned
with rosemary, salt and pepper.

“The veal chop is the closest
thing we find to a traditional
Italian menu,” Rugicro said.

Tradition is what the Rugicro
family restaurants are all about.

Antonio’s in Farmington Hills

Mercury Sable
LS Premium
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is designed after the Venetian
Hotel in Los Vegas with a her-
ringbone floor, stone walls, and
Roman columns. The eatery has
a rustic atmosphere, and slso
offers a banguet room.

Shortly after Antonio’s mom
and dad arrived in America in
the carly 1960s, they opened a
restaurant in Dearborn Heighta,

As Rugiero tells it, his father
borrowed $2,000 from his uncle,
wrote up a contract on a place-
mat to buy an existing reatou-
rant and in no time, they wero in
businesa,

“As mom and dad taught us
their secret recipes and the fun-
damentals of running a business,
we would travel back home to
Italy. There we would spend
time with our family and friends,
always keeping in touch with
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tradition,” he said.

One such item discovered dur-
ing one of their family trips was
pizza bianca, a big seller in Italy.
“We couldn't get it to go here. So,
we put it in the bread basket and
now they're eating it up like
crazy,” Rugicro said.

Natural flavors rule the
kitchen at Antonio's. "Like with
the venl chop, you will taste a lit-
tle rosemary and the meat,”
Rugiero said. “You will taste the
natural ingredients.”

‘The staff of 40 = with waiters
decked out in tuxedo shirta and
black bow ties — is fully aware
that the Rugiero matriarch will
stop by, pop into the kitchen and
test the recipes,

“We are not a fast food reatau-
rant. Each meal is prepared indi-
vidually when it is ordered,”
Rugiero aaid.

He is proud to tell patrons that
world-famous tenor Andrea
Bocelli has dined at Antonio’s,
and in fact, returned to make a
meal of spaghetti carbonara.
When you see the menu, you'll
notice who the entree is now
named after.

Soup

Soup at Antonio's is the same
as the Rugiero boys were served
ag kids with mama at the stove,
Signature recipea include mine-
strone, which ia more like the
traditional Italian soup rather
than purce. The chicken soup,
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Signature dish: Roberto (left to right), Rita, and Anto-
nio Rugiero present gnocchi, a specialty at their family-
owned restaurant, Antonio’s Cucina Italiana.

which hoa helped put Antonio's
on the map, is an all day affair.

“We make chicken soup the
old-fashioned wany,” Rugiero
said. “It is slow-cooked.

One by one take-out order
patrons make their way to the
front desk and each walk away
with pizza that has been voted
among the top 10 in the region
the past two years.

“We do it differently. The
secret to a great pizza is the
bread. Second it's the sauce and
third, the cheese. With our piz-
zas, the pepperoni goes under
the cheese s0 it cooks in the
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*Driver and passenger front :rash test. **Call 1-888-56-LEASE for details, For cash back, take new retail delivery from dealer stock by 10/8/2001.
***Always wear your safety belt and secure children in the rear seat. Leather seating surfaces, an 895 value, included at no charge on 2001 Sable LS Premium.

sauce,” Rugicro said,

Appotizers include fried moz-
zarella with sliced tomatoces, as
well as polenta, which Rugicro
calla the traditional Italian peas-
ant food, Calamari, stuffed
shrimp, roasted peppers, and
brended zucchini top the list.

The dessert list ia pure Italian
from the cannoli to the spumoni
ice cream, and tiramisu,

The Rugieros are making
adjustments to the wine list,
adding another 20 wines to the
existing menu of 12,

“Honest. This is just like ent-
ing at home," Rugiero snid.

{734) 668-6100
‘seum com

CLINTON TOWNSHIP
Sty Evans Lakeside
17500 Hall Rd.

‘W hawo P
{810) 840-2000
Huearmipende com
DEARBORN

ack Demmer
21531 Mhigan Ar.
Phyesityy
15 2748500
‘emetarin.com

DETROIT
Bob M 1
16901 Mxk .
(3!3) 8854000
‘Sobmaneyin com

DETROIT

Park Motor
18100 Voodvhe.
hy P
(313 889 5000
parkmotanu T cam
GARDEN CITY
Stu Evans Gardea City
32000 Ford Rd.
Jud Wt of Mervrar:
{734) 4254300
st grdenc iy cam
novt
(45251 Gmm’ Rver
196 1 Bk Sash of W e Lt
V800550 Hov (G654
vandgmon
PLYMOUTH
Hines Pk
40601 Ann Arer R,
Pl
1-800-550-MERC
Doespartim com
ROCHESTER mus
1185 South Rochm'm Ra
Butwmen Hamin &
CZABJ 6524200

ROSEVILLE
Bob Manv

(810) 5526(}00
‘DobMuseykm.com

SOUTHAELD
Star
24350 West 12 Mile Rd
# eagicn
1248) 3534900
surim.com

swnmz

Sout
Sml

'-v-u
(734) 285-8800

STERUNG HEKGHTS
Crest

=13 IJ‘E‘.%

(810) 939-6000
ermtcmarc com

VATIRFORO
Mel Farr
4178 Highland Rd. (M-59)
2 Waden et of
1248) 6839500
i com
YPSILANTI
Sesi
950 Ent Mctgn

Metmg ot ot 1375
(734)!827133

re-se

< v

.



