
THE PEOPLE BEHIND YOUR PLATE 
with ClarePrichard

    To start her day, Clare slices and plates cheese-
cakes. On this day it was White Chocolate Chip, 
Blackberry, Cookies and Cream and Carrot Cake 
Cheesecake. Clare’s cheesecakes have become a 
huge hit with Roseanna’s customers, with some 
who come in just for their favorite flavor on cer-
tain days. She can’t recall the exact year she started 
offering her delicious desserts to customers, but 
she remembers what started this cheesecake craze.
    “We would order in those premade cheesecakes 
so I said ‘Well I can make those!’” she said.
    At first she started out with two flavors, white 
chocolate chip which is a crowd favorite and plain. 

Since then Clare has created countless flavors.
    “Sometimes when I’m going through the store 
I’ll see a cookie, candy or fruit and think that 
would make a good cheesecake,” said Clare.
    Out of all the flavors she’s made, Carrot Cake 
Cheesecake is her favorite with Italian Cream Cake 
Cheesecake running a close second.

    After cheesecakes are plated, Clare begins mak-
ing the house salad dressing. With a funnel she 
pours in Italian seasonings, oil and vinegar. She 
started making the dressing after the passing of 
Louise in 2008. However, this wasn’t the first time 
she was in charge of the dressing. 
    “Momma started out making it, and then it was 
passed on to me, then to Louise,” she said. 
    Once she finishes the dressing her day isn’t quite 
over. Next up, Lasagna. Clare carefully layers the 
pasta, Mozzarella cheese, seasoned ground beef 
and our delicious sauce until the pan is filled to 
the top. It takes four layers of pasta and sauce and 

three layers of meat and cheese to fill the pan. It is 
then baked for 45 minutes.
    While Lasagna is one of Clare’s favorite dishes, it 
isn’t alone.
    “Sometimes lasagna, sometime gnocchi, fried 
ravioli, chicken parmesan, chicken fettuccine alfre-
do, fried chicken, and our house salad,” she said.

  “...we would go sit with the customers and get to know 
them, and some became a part of our family,” she said.



    Once the lasagna is done, it’s back to making 
cheesecakes for the next business day.
    Clare’s day didn’t always resemble this schedule. 
She was 16 years old when Roseanna’s opened, 
sometimes working anywhere from 8-14 hours a 
day. She sliced lettuce, washed pots and pans, fried 
meatballs and dished out food. Once tables were 
added she helped Rose Ann serve customers. 
    “People would come in and want to sit down 
so we put in 1 table,” she said. “Then we added a 
couple more so that’s when Momma and I started 
serving people at those few tables.”
    She waited tables until right before her son Ian 
was born in 1987. Then she retired from the front 
and went back to the kitchen.
    In the 42 years Roseanna’s has been opened, 
Clare has fond memories of working with her par-
ents and siblings.
    “One of the 
first days we 
were open I 
remember we 
made $156 and 
Daddy was really 
excited so he 
went and bought 
ice cream for us,” 
she said with a 
smile. 
    Clare doesn’t 
favor any memory more than others. She told of 
days when Frank made lasagna while she was in 
the back working with him, and of times when 
it would be just Rose Ann and her on Saturday 
nights. She also loved when she was able to visit 
with customers.
    “When we would have a little free time we 
would go sit with the customers and get to know 
them, and some became a part of our family,” she 
said.
    As for the legacy her parents left behind, Clare 
said she strives to make their restaurant something 
they’d still be proud of if they were here today.
    “Daddy was so proud of this place and with it 
having Momma’s name you want to make them 
proud.”


