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Denny DeLuca, Head Chef,
Rico’s Restaurant

Why did you become a chef? 
I was studying commercial 
art at Community College of 
Allegheny College on the North 
Side and worked at DeLuca’s, 

our family’s restaurant. I worked for my father, 
Vincent, and his brothers Henry and Larry—
who did prep. Uncle Larry passed away and I 
stepped in for him. When my father retired I 
wanted to learn fine dining and went to work 
at Rico’s Restaurant on West Liberty Avenue 
in Dormont—Rico Lorenzini was head chef at 
Tambellini’s in Mt. Washington [but had] left 
there and opened his own place. I worked there 
for two years, then he moved the restaurant 
to Rico Lane and I’ve been here ever since. 
I’ve known Rico for 35 years. At his age, he’ll 
outwork anyone in the city and has the same 
commitment to business that my father had at 
his restaurant.

What has influenced your cooking the 
most?
The food—I love to eat and I love to make new 
dishes. I like to feed generations of families—
that’s 40 years of family. I serve the Rooneys—
next to food and family being my first and 
second passions, I also love the Steelers. I ask 
people what kind of pasta they like; I make a 
little bit of this and a little bit of that. I let the 
taste of the food come through and add a little 
bit of seasoning. 

Rico’s Restaurant
1 Rico Lane, Ross Township; 412.931.1989, 
ricos.biz

On the Menu: Fine Northern Italian cuisine, 
featuring fresh seafood, meats and imported 
pasta.

—Reese Randall

What kitchen tool can’t you live without?
It has to be my hands. With my hands I can 
make anything. I also have Anne Marie Greco 
who is my right-hand person. Some people have 
assistants; I have a gift in Anne Marie. 

Best cooking advice for a novice?
When you want to cook something from a recipe 
and it calls for onions, mushrooms and peppers 
and you don’t like the onions, take them out. If 
you don’t like an ingredient, add what you like 
and give the dish a new name. Whatever you 
cook, make it the best you can and if it doesn’t 
turn out right, learn from your mistakes and 
try again. But whatever you do, you have to 
like it because if you don’t you won’t be happy. 
Cooking as a profession takes a lot of sacrifices. 
You miss your family on holidays and Sundays 
and are away from the ones you love because of 
your work.

Your favorite quick meal to prepare at 
home?
My family loves to eat right off the grill—
everything from fresh vegetables to ribs and 
chicken. 

Q  A

Other than your own restaurant, where’s 
your favorite place to eat?
Burgh’s Pizza & Wing Pub. I usually get the 
thin crust pizza and a big Italian salad with 
roasted peppers, artichoke and Kalamata olives. 
Gourmet food is fun to make and taste, but a 
simple pizza and a good salad are all I need.

What’s your favorite go-to ingredient?
Salt! You can take a prime, perfectly marbled 
filet mignon and put it on the grill with no 
marinade and no sauce, but if it’s seasoned with 
salt it will make all the difference. Salt brings the 
flavor out of food.

What’s the next big food or dining trend?
I don’t follow trends. Here, we create simple 
dishes with beautiful presentations and follow 
our instinct for great food.

Visit us online 
For more chef recipes, go to  
icmags.com/recipe

Two popular dishes: Veal Chausser (left) and Haddock Italian Style (right)
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