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THE PEOPLE BEHIND YOUR PLATE

     When the small town of Krebs sleeps, Peter begins his 
work day. While 1:30 in the morning may seem too early 
for most, it has been his schedule for many years.           
     His early morning hours consist of Peter making 
sauce, cooking sausage, getting the steam tables ready, 
and various other prep work.
     Out of the 42 years Roseanna’s has been serving cus-
tomers, Peter has been making the sauce for the last 37 
of those years. 
     “In 1980, one day Daddy showed me how to make the 
sauce, and I started making it from then on,” Peter said.
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     To make the sauce, he gets four 10 gallon pots 
ready for the tomato paste, various spices 
and water. Once the ingredients have 
been added, Peter uses an immer-
sion blender to evenly com-
bine all the spices. The 
heat is then turned 

up, and the sauce is brought to a boil while 
he stirs it continuously. Then, he lets it simmer for two 
hours. While the sauce is busy simmering, he bags up 
the ravioli and gnocchi Vincent had made. After, he fin-
ishes up his other tasks.
     Until recently, Peter, would head home and nap just to 
head back to the restaurant for the lunch shift. He would 
cook the pasta and make the garlic bread during the 
week. Now, his nephew, Asa, mostly covers that lunch 
shift.

     If you happen to see Peter there during business 
hours, you’ll likely see him enjoying his favorite Rose-
anna’s food, fried chicken with a plate of spaghetti. 
     “It’s the best fried chicken I’ve ever tasted,” he said.
     His work day didn’t always start in the early hours of 
the morning. Peter was 14 years old when Roseanna’s 
first opened its door as a carry-out restaurant. Like his 
siblings, he would go there right after school to help 

with the cooking, 
cleaning and anything 

else that needed to be done. The 
passing of time brought on new tasks, 

different hours and plenty of hard work. 
     While the restaurant is doing well now, the 

family endured a lot of tough times to get the restau-
rant where it is today. 
     After Roseanna’s closed its doors for a short time, 
Peter along with his parents and siblings worked for 
months to get the new location up and running. The 
long hours combined with the physical demand of turn-
ing a house into a restaurant sometimes took its toll. 
     “I used to write comics and put them on the wall 
when we were trying to get the new place open,” Peter 
explained. “They were hard times so the comics kind of 
cheered everyone up.”
     At one point in the process the family believed they 
may not get the chance to reopen Roseanna’s.
     “When we finally opened we were so excited,” he said 
smiling. 



     All the hard times brought on great times with great 
memories. He caught some of those memories on cam-
era when he used to take his video recorder to work 
with him. Peter told about how his brother Michael 
taught him to drive in the parking lot when they had 
a break, and about how much he loved listening when 
visitors like Lloyd Emmons would stop by to visit 
Frank in the back. One story Peter told that stood out 
was about getting ready for the Christmas rush.
     “During Christ-
mas time we’d have 
those big parties and 
to-go orders. Daddy, 
Michael and I would 
stay up all night 
preparing,” he said. 
“There was a radio 
station that’d play 
Christmas music 24 
hours and we’d listen 
to that and sing as we 
prepared food. That 
was fun. And Daddy 
would make some-
thing special for us to 
eat to get us through 
the night, it was neat.”
     Peter then pulled 
out a piece of paper 
with two quotes on it. One from Frank and one from 
Rose Ann. Advice he has always kept close.
     He said, “I remember Daddy always saying ‘Re-
member son; don’t ever let the quality of the food 
suffer.’ And Momma would always say ‘Make the food 
like you’re cooking for your own children.’”
     The struggles paired with the great memories make 
Peter happy to be a part of the legacy. 
     “I like being able to carry on their dream and hav-
ing the satisfaction of making people happy with our 
food,” said Peter.
     His two sons, Cosmas and Damian, are also a part 
of the family business.
     “I’m glad they get to experience the work ethics 
I experienced and getting to be a part of the same 
dream,” he said.

  “I like being 
able to carry 

on their dream 
and having the 
satisfaction of 
making people 
happy with our 

food.”


