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When you go to a restaurant
for the first time, it'’s nive to
have background information.
Sometimes you get that froma
friend, who made the recom-
1, but it's even hetter

owner Dmnin
on the back of his men,
Tle welcomes you forr
and inferms you that he's a
pative of Cassinn, Italy (40
miles north of Naples), and
hat his first eatery was Gregg's
Pizzeria in Detroil. Then, on a
snowy day in Janu 5 he
upan(l Picano’s. He's been the
inspiration there ince.
He knows that he's done it
right for more than 1R years,
and he has no plans to change
his comfortable, white-table-
cloth eatery.

Chifean sea bass over tomato risotto
is one of Picana's specialties.

PICAND'S

Where: 3775 Rochester Road,
Troy (248} 689-8050.

Open: Lunch Ham. to4 pm.
Monday-Saturday. Dinner 4-
10:30 p.m. Monday-Thursday,
untit 1l p.m. Friday-Saturday,
noon to 9:30 p.m. Sunday
Food style: itanan traditions
in¢luding homemade pastas,
seafood and veal specialties.

Cost: Served with a choice of

ed that the formu-
successful restaurant is
s hard work, owning enly
one Jucation, where the owner
can be on premise, top-quality
food and superior service.
*From the time [ built my
home in Troy in 1974, said
continuing Troy resi-
goal was to build a
sit-down restanrant in the city.
1 bought the farm where the
restaurant is now located and
hired a good kitchen staff to
make my authentic Ralisn

e SHCF

Picano's chefs (from left), Glen Throneberry of Warren, Jay Lee of Elmont and Giusepp Ranbazzo of Shelby Township add tae final touckes to 3 spaghetti dish
they made.

Picano’s 45 times. Add on the  ENHANCEMENTS

head toque st night. "Italy has  most frequently ordered. Twa

recipes” so many regions,” Chef Juy said.  vntrees top all others. Pollo cag- - b pecialties, regular main
“Each is like n different country,  ciofi, chicken breast sautéed d nightly speci \Vuu is a bigg part of an soup oF salad and a bread
TEAMWORK putting an individual stamp on with baby artichoke heartsand — you're up to 700 vit I experience. Thirty basket, per-person lunches

v s of the same dish. mushrooms in a white wine, yo begin ta repeat a Picanos ses make up the average SV dinner $19.
Since Picano operates ashis — This is whiat heeps cooking Temon, garlic and fresh thyme  experience? cate of Picano’s list, whicris ' :
own maitre d) greeting g t  Ttalian interesting for me, I'm wnd sealappine di vitello Seafood lovers, in p‘lrln few fatian Reservations: Accepted.
both lunch and dinner, he relies  not ftalian, hut | believe I was i should cheek the dai L
on three key people in the born with an Italian heart” served in a light wine sauce Although pickere Extra: Smoking in
kitchen. Chef Ginseppe Picana dubs Ialinn food with prosciutto, mushrooms the “always on the menu” ¢ 4 barflounge only.
Randazzo has made Picana's “simple and flavarful. All you and artichoke hearts, garnished  favorite, Bounder stuffed with — suid, "we sellalot of Andretti

an assortment of other seafod
and shiitake mushrooms isa
hands-down favarite amony

with melted cheese.

At dinner, hot appetizers
umari fritti and car-
. artichoke dipped i
ez und cheese batter, then
I golden brown, are
«depleasers.

‘Fhe Pasta Lovers section of
senu lets you eall the

n of nine different
pastas, with nine unique sauces
and cight diverse garnishes.

If yot want to try all the vari-
ations, you'll need 1o go to

hoememade pastas dily for the
last cight years., His skills are
l}ul |Il\|\!mlu| in ;,nmcln rondi-
na,
lqu with L.muml Italian
causage wixd 2 tomnte basil
sauce; and casalinga, hous
Je vermicelli, tossed with
cat siauce, garnished with fresh
mushrooms and a blend of
eheese, then baked to perfection,
Jay Lee is Picano’s day chef
and Glen Thronebe
Doeminie Ficano's som-in-law, is

really need is homemade pasta,
o8 lic, good olive oil, fresh
alt and pepper, quality

and Rabert Mondavi wine:

other options are tray preseat-
ed, cannli and tiramise are the
honee-niade treats, Buon
appetito!

“If someone b
liere,” Picano continued, “and
it’s not on the tmenu the day
they come in or if th
desuribe a dish they
where and would like to try our
interpretation, that pe
should talk to the
have the ingeedients in the
kitchen, we'll make it for them.”

prosciutto. From these
make wonderful dish

FAVORITES

pl\ tossed mm alive o
garlic, it's Chianti Rulling
Ducale Gold ($62)7

DOLCE

Eleanor Heald is a Troy resident #ho
wnles about dining, food. wine and
<pirits for the Dbserver & Eccentric
tewspapers. Toeave ber a voite mail
message. dial {734) 953:2047 on &
toych-tone phione, meilbox 18644,

Sinee 80 percent of Pic:
diners are regul
spat their favorite dishes,
Tiench both mostaccioli and

spaghetti with meat sauce are

Sweet endings to an Ttatian
menl are the dolee, Although
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When Evil Visits,
Tuin Ovt The Lights

You don't have to be a math bonus: A $50 Gilt Card*
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Find new decoraling ideas
cach Thussday in At Home

whiz to see the financial
advantages of Standard Federal's
Home Equity Line of Credit.
Whether you're using it for
home renovations or to reduce

So consolidate deht and add
purchasing power. Stop by any
Standard Federal branch, visit
standardfederalbank.com, or
call 1-877-732-8240.

credit card deby, it gives you one

of the lowest rates around, plus you pay no ciosing Standand Fesarat Bank
costs* and your interest may be tax deductible! Mamber ABN AMRO Group
And for a limited time, you'll receive an added standsrdfederaibank.com
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