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Let’s spring into spring cleaning!COMING THURSDAY:

Video footage
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BY MARI SCHUH QUAM
KENOSHA NEWS CORRESPONDENT

When Joan Wilk was helping to plan 
her daughter Deborah’s wedding recep-
tion at Mangia Trattoria in 1996, she 
made sure to invite two special guests, 
Dorothy and Eugene “Jij” Mantuano. 
The Mantuanos dined at their family’s 
Italian restaurant nearly every day at 
the same table, and the wedding recep-
tion was no different.

 “We loved having them at the recep-
tion,” Wilk said. “They’re part of Man-
gia. It was so nice and natural to have 
them in their regular seats.”

Honoring Eugene
As Mangia Trattoria celebrates its 

25th anniversary, it also pays tribute 
to the late Eugene Mantuano with a 
benefi t on April 19. Eugene died in 2010 
from acute lymphoblastic leukemia. 
The event aims to raise $50,000 for a 
research grant in his name, with all 
proceeds benefi tting the Leukemia and 
Lymphoma Society of Wisconsin.

“This place was so important to my 
Dad,” said Mangia owner and chef Tony 
Mantuano. “This way, we can honor 
him and the restaurant on the same day 
with a big event.”

The block party benefi t will feature 
live music, food from Mangia and top 
Chicago restaurants, hand-selected Ital-
ian wine, a silent auction and a live auc-
tion. The city of Kenosha has proclaimed 
April 19 as Eugene Mantuano Day, and 
Mayor Keith Bosman is to attend.

Mantuano says he’s 
been amazed by the wide-
spread community support 
in honor of his father.

 “It’s pretty unbeliev-
able,” he said, while looking out toward 
Sheridan Road, busy with afternoon 
traffi c.

Old Kenosha
A quarter of a century ago, the 

Mantuano family intentionally chose 
Mangia’s location on Sheridan Road in 
downtown Kenosha. They wanted to 
open an authentic Italian restaurant in 
an old building in an old part of the city 
in homage to their ancestors’ Italian 
heritage.

“There’s such a reverence in Italy 
for history and culture and old parts of 
town,” Mantuano said. “In America, we 
always seem to want to be growing, ex-

panding and doing new things. But we 
really like the character of old Kenosha, 
much like the old towns in Italy.”

Mangia began as one building, but 
expanded over the years to take over 

and combine three small 
buildings and a garden. 

Tony Mantuano was 
already executive chef at 
Spiaggia, the only four-star 

Italian restaurant in Chicago, when 
Mangia was born, but its conception 
nevertheless made perfect sense.

“All my family is here,” he said. “It 
was the natural thing to do.”

Celebrated chef
Mantuano, whose longtime culi-

nary infl uence spans the globe, did 
not always know that award-winning 
culinary creations would become his 
life’s work. He studied music in college, 
but it didn’t ignite his senses the way 
his grandmother’s unforgettable Italian 
cooking did.

 “The fl avor profi le of her dishes 
is burned into my brain,” he said. “I 

discovered what really made me happy 
was cooking.”

He followed his passion, and success 
and accolades followed him. Spiaggia is 
consistently named among the top Ital-
ian restaurants in the country, and is a 
favorite of President Barack Obama. 

Mantuano, who is also chef and 
partner of Cafe Spiaggia, Terzo Piano 
and Bar Toma in Chicago, won the 2005 
James Beard Foundation Award for 
Best Chef Midwest. In 2008, he and his 
wife, Cathy, wrote “Wine Bar Food.” It 
became the inspiration for “Wine Bar 
Food” outposts at the U.S. Open Tennis 
Championships in New York. 

Last year, the U.S. State Department 
named Mantuano part of the American 
Chef Corps and a 2012 State Chef for its 
new Culinary Diplomatic Partnership 
program.

Creating connections
As Mantuano looks back on 25 years 

of Mangia, he also looks forward, to new 
ventures and projects, including part-
nerships with local community gardens 
that will grow fresh produce for the 
restaurant and engage Kenosha’s youth.

“It’s one of the things I want to do to 
connect to the city,” he said.

Creating those connections is an 
important part of Mangia’s success, he 
said, in addition to providing delicious 
food. Whether it’s offering popular Sat-
urday cooking classes or remembering a 
guest’s favorite wine or preferred table, 
it’s all about hospitality, Mantuano said.

“What lingers on long after the food 
is gone is the memory of how you were 
treated, the memory of the personal 
touch,” he said.

That warm hospitality draws guests 
like Joan Wilk back to Mangia time and 
time again, year after year.

“It’s a wonderful atmosphere,” she 
said. “They make you feel special, com-
fortable and so at home. You feel like 
you’re having an excellent meal in your 
own Italian dining room.”

While longtime Mangia guests share 
their dining memories with Mantuano, 
recounting special meals and sig-
nifi cant occasions, he also sees a new 
generation of Kenoshans discover the 
restaurant and people from different 
walks of life sitting side by side, savor-
ing authentic Italian cuisine.

“Mangia has certainly become an insti-
tution in Kenosha,” he said. “It’s become 
exactly what we hoped it would be.”

Mangia cooks up a block party benefi t
 to celebrate 25th anniversary

Based on the fl avors and aromas of 
Sunday dinners at Grandma Mantuano’s 
house, Rigatoni della Nonna is a Mantu-
ano family favorite and one that Eugene 
Mantuano would frequently order at 
Mangia.

RIGATONI DELLA NONNA
Servings: 6 to 8 as a main course

1/4 cup extra-virgin olive oil
3 pounds boneless pork butt, cut 

into 1-inch dice
Two 24-ounce jars or cans tomato 

puree, preferably San Marzano brand
6 garlic cloves, smashed and peeled
Sea salt and freshly ground pepper
2 pounds rigatoni
Pecorino Romano cheese for grat-

ing
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Mangia owner and chef Tony Mantuano is honoring his father, Eugene, when his restaurant celebrates 25 years.

If you go

What: Mangia Trattoria 25th An-
niversary Celebration Block Party 
Benefi t

When: 7-11 p.m. April 19

Where: Mangia Trattoria, 5717 
Sheridan Road

Details: The event will feature 
food from Mangia and top Chi-
cago restaurants, hand-selected 
Italian wine, live music, silent 
auction and live auction. All 
proceeds will benefi t The Leuke-
mia and Lymphoma Society of 
Wisconsin, in memory of Eugene 
“Jij” Mantuano. The event aims 
to raise $50,000 for a research 
grant in Eugene’s name.

Cost: $100 per person

Reservations: Space is limited. 
To purchase tickets or to donate, 
visit: www.kenoshamangia.com/
events.

Heat a large sauce pot on top of the stove over medium heat. Add the olive 
oil and heat for 1 minute. While the oil is heating, season the meat with salt 
and pepper. Add the meat to the pan and brown on all sides for 8 to 10 min-
utes. Add the garlic and brown for 1-2 minutes. Remove the meat and garlic 
from the pan. Transfer to a large plate for a moment. Drain excess fat from the 
pan then return the meat and garlic to the pan. Add the tomato puree and just 
enough water to cover the meat.

Reduce heat. Simmer on low heat until the meat is tender, about 2 1/2 
hours. 

When the sauce is ready, bring a large pot of lightly salted water to a boil.
Add the pasta to the boiling water. Cook until al dente, about 2 minutes less 

than what the box advises. Drain the pasta, reserving 1/2 cup of the pasta wa-
ter. Return the pasta to the pot. Ladle some sauce and add the pasta water into 
the pot. Cook over low heat, tossing the pasta with the sauce for 2 minutes to 
allow it to marry with the sauce and absorb some sauce. The pasta should still 
be fi rm to the bite.

Place the pasta on a large, warm platter. Ladle on more sauce and meat if 
desired, or serve on the side. Top with a generous dusting of Pecorino Romano 
cheese and pass more at the table. Serve immediately.

BY J.M. HIRSCH
AP FOOD EDITOR

My 8-year-old has very set 
notions of what constitutes 
a great steak. It has to be 
rare and it has to be sweet.

The rare part he takes to 
an extreme. He’d prefer if 
the cow meandered into our 
kitchen and he could just take 
a fork to it. The sweet part he 
is more moderate about. He 
likes a mild sweetness. 

Over time I have experi-
mented to fi nd just the right 
balance of rare and sweet. 
An obvious answer has 
always been carpaccio, an 
Italian dish of thinly sliced 
and lightly seasoned raw 
steak. And while I have 
made him this at various 
times — much to his joy — it 
does pose a dilemma.

When I make dinner, I 
like to plan to have left-
overs. I use those leftovers 
to pack my son’s lunch the 
next day. But while I don’t 
have a problem feeding my 
son raw steak at the dinner 
table, packing it in his lunch 
— where it will sit for hours 
before being consumed — 
really does strike me as a 
poor parenting decision.

So I developed a compro-
mise — a recipe for a steak 
that preserves the essence 
of carpaccio, but adds both 
the texture and taste of a 
light sear to the exterior. 
For sweetness, I give the 
steaks a brief bath in mirin, 
a sweet Japanese cook-
ing wine (available in the 
grocer’s Asian aisle). A bit 
of salt and coarsely cracked 
pepper, and you’re good.

Also, I like to make this 
with bison steaks (now wide-
ly available at most grocers) 
because it is extremely lean 
and tender.  But feel free to 
substitute your preferred cut 
of beef steak.

KIND OF CARPACCIO
Servings: 2

1/4 cup mirin
Kosher salt and coarse-

ly ground black pepper
Two 6-ounce bison 

steaks
1 tablespoon vegetable 

or canola oil
1 lemon, cut into 

wedges

In a medium bowl, whisk 
together the mirin, 1 tea-
spoon salt and 1 teaspoon 
pepper. Add the steaks, 
turning to coat evenly, 
then refrigerate for at least 
20 minutes and up to an 
hour.

When ready to cook, in a 
large skillet over medium-
high, heat the oil until 
very hot but not smoking. 
Add the steaks and sear on 
each side for 1 1/2 minutes. 
Transfer the steaks to a 
platter and let rest for 5 
minutes.

Once the steaks have 
rested, thinly slice them 
across the grain. Fan the 
slices onto 2 serving plates, 
then seasoned with salt and 
pepper. Squeeze 1 or 2 lemon 
wedges over each. Serve im-
mediately.

Finding compromise 
with seared carpaccio

BY ALISON LADMAN     l    THE ASSOCIATED PRESS

Bright citrusy fl avors. Splashes of colorful sugary con-
fetti. Rich creamy frosting fl ecked with berries. These cup-
cakes have it all and are a perfect way to welcome spring. 

FRUIT PUNCH SPRING CUPCAKES
Makes 12 standard cupcakes

A sweet start to spring 
with fruit punch cupcakes
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Fruit 
Punch 

Cupcakes

For the cupcakes:
1/2 cup (1 stick) 

unsalted butter, room 
temperature

1 cup superfi ne 
sugar

1 teaspoon vanilla 
extract

Zest of 1 lemon
Zest of 1 lime
2 whole eggs
2 egg yolks
1 1/2 cups cake 

fl our, sifted, plus 
extra

1/4 teaspoon bak-
ing soda

1/2 teaspoon bak-
ing powder

1/4 teaspoon salt 
1/3 cup milk
4 ounces white 

chocolate bits, melted
8 1/2-ounce bag 

(about 1 cup) pectin-
based jelly beans, 
fi nely chopped and 
tossed with a bit of 
fl our to coat

For the frosting:
8-ounce package 

cream cheese, soft-
ened

1/2 cup (1 stick) un-
salted butter, softened

1/4 cup raspberry 
jam

Heat the oven to 350 F. Line a 
muffi n pan with cupcake papers.

In a medium bowl, use an elec-
tric mixer to beat together the 
butter, sugar, vanilla, and both 
zests until light and fl uffy. Add 
the whole eggs and egg yolks, 
one at a time, beating thoroughly 
between each addition.

In a small bowl, stir together 
the fl our, baking soda, baking 
powder and salt. Mix half of the 
fl our mixture into the butter-
sugar mixture, then half of the 
milk. Repeat with the remain-
ing fl our and milk.

Gently but thoroughly fold in 
fi rst the melted white chocolate, 
then the bits of jelly beans. Spoon 
the mixture into the prepared 
muffi n cups, fi lling them three-
quarters full. Bake for 20 to 25 
minutes, or until a toothpick 
inserted at the center comes out 
clean. Allow to cool in the pan for 
5 minutes, then transfer to a rack 
and cool completely.

To make the frosting, in 
a large bowl use an electric 
mixer to beat together the 
cream cheese and butter until 
smooth. Add the raspberry jam 
and stir until just combined. 
Spread or pipe the frosting 
onto the cooled cupcakes. Store 
any leftovers in an airtight 
container in the refrigerator.

Kind of Carpaccio


