
     Before the crack of dawn, Vincent makes his way 
to Roseanna’s. At 5 o’clock, even earlier on Saturdays, 
he walks through the door and gets to work. His tasks 
vary from day to day, but today they include making 
the seasoned salt for the steaks and chicken, checking 
in the wholesale food delivery, making ravioli and 
gnocchi, cooking the steak and pepper and other prep 
work which he feels is essential to ensuring efficiency 
and quality.
     While he still oversees fried and grilled foods, he 
has passed on most of the actual cooking and much 
of the prep work to trusted Roseanna’s veteran, Bryan 

THE PEOPLE 
BEHIND YOUR 

PLATE 
with Vincent

Prichard
Anderson, including jobs such as making steak and 
pepper “kits” and preparing fried ravioli. Together, the 
two tend to other jobs such as cutting lamb fries and 
steaks.
     Vincent hasn’t always had a long list of responsibil-
ities. Just as his siblings, he started out helping with 
the dishes when Roseanna’s first opened its doors.  He 
worked on and off, mostly in the summer when he was 
in school and then went on to college.  
     “In 1996 or 1997 I started my longest period of 
working here,” he said. 
      Back in 1997 he worked making garlic bread, tend-
ing the water pots and making fried foods. A couple 
of years went by, and he took on the gnocchi. After a 
while of building enough confidence, he took on the 
ravioli as well.  Tasks he was inspired to do by growing 
up watching his grandmother, Esther Morgan, make 
gnocchi and ravioli. 
     “Basically, I just started doing it so Michael and Pe-
ter wouldn’t have so much to do,” he said. “Then I grew 
to love it!” 
     To make ravioli he starts with the meat filling. He 
cooks ground beef, spinach and seasonings together 



     “A good meal can be a big part 
of a good day and if you rack 
up enough good days, you’re on 
your way to a good life. So if we 
can help contribute to that, I 
feel like it’s pretty rewarding”

then lets it cool. Next up is the dough. The dough is 
made by mixing flour, eggs, oil and salt then it’s al-
lowed to rest.  
     “You have to let it rest. Don’t over work your dough” 
he said. 
     Then he rolls out the dough and lays it over the rav-
ioli cast. Meat is placed in each square and covered by 
another piece of rolled out dough. Vincent uses a roll-
ing pin to roll over the cast to seal the edges. He then 
uses his fingers to get out any air pockets in a process 
he likes to call “dimpling”. 

    “I’ve found over the years that it makes them more 
sound structurally,” said Vincent. 
     The ravioli are frozen and later bagged so that 
they’re ready to go when needed.
     To make them into fried ravioli, they are tossed in 
the fryer, soaked in a solution of oil water and season-
ing, then rolled in seasoned cracker meal. Then they 
are ready for the fryer one last time once someone 
orders them. 
     As for the gnocchi, there’s another process.  He 
starts by mixing mashed potatoes, flour and eggs. Once 
the dough has rested, he rolls pieces into rope and 
cuts it into smaller almost bite-sized pieces or “lumps”. 
Then each piece gets rolled across the gnocchi board to 
give them their ridges. The ridges allow for the sauce to 
cling to them better than if they were smooth. 
     After Vincent called himself the Dumpling Con-
structionist with a laugh, it was no surprise to learn his 
favorite dish is the Gnocchi. 
     While some may think his routine is a lot of work 
every day, Vincent tells why it’s so worthwhile. 
     “A good meal can be a big part of a good day and if 
you rack up enough good days, you’re on your way to a 
good life. So if we can help contribute to that, I feel like 
it’s pretty rewarding” he said with a smile. 



     Vincent has taken far more than learning how to 
make gnocchi and ravioli from Roseanna’s. Memories 
and lessons are things he will never forget. 
     “Being down here and having talks with Dad and 
seeing him work, watching his precision and efficiency 
meant a lot to me,” he said. “Also watching John work. 
His discipline would always amaze me while dishing 
out food. I always enjoyed watching him.” 
     Vincent talked about how working with family has a 
dynamic and atmosphere found nowhere else. “There’s 
nothing like the rapport you have with your family 
after working with them,” Vincent explained 
     He went on to explain how having such a dynamic 
makes Roseanna’s partly his home. 
     “It’s something you take with you no matter where 
the location is,” he said.  
     Working at Roseanna’s for so many years has 
brought plenty of memories, but one memory sticks 
out in Vincent’s memory. 
     “Aside from all the good times working with my 
family in the kitchen, I think my favorite memory 
from Roseanna’s is the time, probably about 15 years 
ago, when I happened to look up and see a lady picking 
up a carry-out order. She looked into the brown paper 
bag and sniffed just a bit and smiled and the look of 
pleasure and anticipation on her face told me we were 
doing something right. I don’t think I’ll ever forget 
that,” he said. 
     Like his siblings, carrying on his parents’ legacy 
means a lot to him. 
     “As for what it means to carry on Mom and Dad’s 
legacy, I guess it means that I’m helping to keep their 
spirit alive through a tradition of good food and hospi-
tality as well as the ideals of independence and indi-
viduality inherent in operating a small, locally-owned 
business,” said Vincent. 
     He continued to say how he thought it was import-

ant to his parents 
that Roseanna’s 
wasn’t just a 
business, rather a 
part of the com-
munity, and how 
special it was to 
be a part of the 
community. 
     “I don’t feel 
like part of an 
industry. I feel 
like part of a 
family. And 
Roseanna’s 
isn’t part of a 
food industry, 
a restaurant 
industry, so 
much as it is 
a part of the 
community,” 
he says.“We 
are who we are. We 
have our own way of doing things. It might not work 
anywhere else, but it works for us.” 


