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ARGOSY’S FOOD 
FOR THOUGHT
PIZZERIA UNO
REVISITED
BY RICH BELMONT

Amy Reiter, writing for Food Network Dish, stated a study 
conducted by Harris Poll confirmed America’s favorite 
comfort food is pizza! So it is not surprising there are over 
72 restaurants offering fresh baked pizza in Dubuque; 
Galena, IL; Platteville, WI; and surrounding areas.

When I am asked for my opinion of the very best 
I always say Pizzeria Uno in Platteville is one of my 
top three favorites. Then invariably the next ques-
tion is: “isn’t that a chain restaurant?” The answer is 
“absolutely not.” Many people assume it’s one of the 
original Pizzeria Uno pizza parlors started in Chi-
cago. It is not. However, while it is independently 
owned and not a franchise, there is a connection.

The original Pizzeria Uno was established in 1943 on 
the corner of Ohio and Wabash in downtown Chi-
cago. It quickly became popular because it offered 
a deep dish crust pizza prepared in accordance with 
an old recipe combining authentic Italian spices, 
quality tomatoes and lots of mozzarella cheese. 
(Fun fact: to this day mozzarella continues to be the 
most consumed cheese in the U.S.) Soon there were 
several Pizzeria Uno restaurants around Chicago. 
Together they were developed into a chain called 
Uno Chicago Grill and in some places Uno Express.

Tom Kelly worked at the original Pizzeria Uno and in 
1976 he purchased the Old Eagles Club in Platteville and 
the rights to the Pizzeria Uno name in the State of Wis-
consin. He created a replica of the original pizza making 
sure he used the same recipes and baked the pizzas in 
the same way. For example, the pan style pizzas are still 
a deep crust with the cheese placed in the crust and then 
copious quantities of other ingredients are added before 
the sauce is added over the top. These pizzas are famous 
for the Uno Special A La Mode. A layer of shredded 

mozzarella and provolone cheese blend is baked over the 
top of your favorite pizza for a rich, stuffed pizza taste.

John and Karen Utley purchased Pizzeria Uno on 
April 1, 1994. They have been running it for over 25 years 
already. John had previously owned the Hoist House, a 
Platteville bar. When he first started courting Karen one 
of his first dates was at this pizzeria. He still remembers 
ordering a pan style white crust Deluxe A La Mode fresh 
mushroom pizza. It was the best pizza he and Karen 
had ever eaten so naturally he had to buy the place!

Right from the start the Utleys had two major goals. 
First make sure the quality and the taste of the food 
remained as good as it was when the restaurant opened 
in 1976. And second insure all their guests were treated 
to exceptional service. Obviously, John and Karen 
have achieved these objectives. Their Manager, Wayne 
Spreeman, oversees the food preparation. The pizza 
dough and the sauces are all made in-house. All the 
cheeses are from Wisconsin and all the meat (except 
pepperoni) are supplied by Weber Meats in Cuba City, 
WI. Friendly and efficient customer service is provided 
by a staff of approximately 55 dedicated and highly 
motivated University of Wisconsin-Platteville students.

Pizzeria Uno is well known for its version of the 
Long Island Iced Tea. Their secret recipe of vodka, 
rum, triple sec and a few other ingredients offers a 
wonderful prelude to a delicious dinner. There are 
several flavors including the Original Long Island Iced 
Tea; Strawberry Blond with lemonade and strawberry 
syrup; Long Beach made with cranberry juice; Carib-
bean with Blue Curacao; Mediterranean with Midori 
Melon Liqueur; and the O-Ronge with orange soda.

Of course there is a full premium bar (three when you 
include the Annex and the Back Bar). One of their truly 

satisfying drinks is the Orangutan that tastes like Sweet 
Tarts and was invented by a former creative server, 
Brooke Nichols. You can order any of these drinks in 
non-alcoholic versions or enjoy a delicious root beer on 
tap. Some of these concoctions are pictured next to a 
cheese shaker to give you an idea of how big they are.

Sipping one of these huge drinks takes a while so it’s 
a good idea to enjoy some appetizers. Leo’s Way Nachos 
is a good choice. The tortilla chips are covered with taco 
beef, diced tomatoes, shredded cheese and jalapeño 
peppers with either hot or mild sauce. Another great 
starter is garlic bread with butter and Romano cheese.

Of course a pizzeria is a place to eat pizza, right? 
Pizzeria Uno serves over 500,000 of them every year. 
They come in several versions and flavors. First you 
choose white or whole wheat crust. Then you decide 
on pan style or skinny (thin) crust. Next you choose 
from a list of 21 toppings or order from the list of 12 
specialty pizzas. Finally, you decide if you want to add 
A La Mode. This cheese blend top layer is best on pan 
style pizzas and is ordered on about 90% of them.

The most popular pizza is the deluxe. It is loaded 
with cheese, sausage, pepperoni, mushrooms, green 
peppers, onions and green olives. The second big-
gest seller is the veggie pizza with cheese, onion, 
green peppers, fresh mushrooms, green and black 
olives and tomatoes. Most of the veggie pizzas are 
ordered on wheat crust. I wonder why that is!

The Meaty Mouthful pizza comes with seven 
meats: loose Italian sausage, sliced sausage links, 
ground beef, meatballs, pepperoni, Canadian bacon 
and bacon bites. The All American and the Delicious 
Cheeseburger are just like hamburgers with ched-
dar and Monterey jack cheese only on a crust instead 
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of some big bun. The cheeseburger even has lettuce, 
onions, tomatoes and dill pickles! My favorite pizza is 
the skinny crust with canned mushrooms and Weber 
Meat’s Italian sausage. The cracker-like-crust is delight-
fully crunchy and does not overpower the toppings.

Of course, a self-respecting pizzeria must have pasta, 
too. You can choose spaghetti, vegetable lasagna or my 
favorite, mostaccioli. Next time I order it I will be sure to 
add meatballs or Italian sausage links, or maybe both!

There is a variety of sandwiches to eat when you 
don’t feel like pizza. The 10 sandwiches on the menu 
are all good. However, the Italian sausage, the meatball 
and Uno Burger are particularly delicious. My favor-
ite is the Italian beef sandwich which is outstanding! 
Garlic bread is stuffed with thinly sliced and mari-
nated top round beef and served with an impressive 
au jus. Those in the know always order this sand-
wich with mozzarella, green peppers and onions.

Monday is Mexican Monday. There are super-size 
tacos and burritos. Tuesday is Tater Tuesday. If you like 
spuds you have to eat here on Tuesday. Giant Markon 
First Crop potatoes are stuffed with your favorite baked 
potato fillings. There is a Taco Tater, a BBQ Beef Tater, 
Italian Tater, cheeseburger, BBQ chicken, and for a real 
uncommon tater, the tuna with cheddar cheese and 
tomatoes. Friday is the only day fettuccini is served. 
The pasta is tossed with heavy cream and garlic butter. 
You can dress it up with diced chicken, shrimp or crab. 

After you have had dinner here, you will be so full. 
Hopefully you saved room for dessert. There are hot 
fudge, caramel and chocolate sundaes and the thoroughly 
decadent Hot Fudge, Chewy Crunchy Caramel Cake. This 
last one was recommended by our waitress, Maria, and 
she certainly knew what she was talking about. Then 

again, the blended ice cream drinks are all too good to 
pass up. There are so many so it’s hard to choose just one.

Pizzeria Uno is not only about great spirits to imbibe 
but also a great place to lift your spirits. The pithy 
sayings posted on the walls are amusing and there is 
always a trivia question on the blackboard. Answer 
the question and get a free drink! During my last visit 
the question was, “Guess the academic major of your 
server.” Our very personable and talented waitress 
was Maria Bast and for the record her major is Elemen-
tary and Early Childhood Education. She did a great 
job educating me so I should have guessed that!

By now, you have figured out Pizzeria Uno is all 
about good food. But it’s also an entertainment hot 
spot. Next to the restaurant is the Annex. It’s a fun 
bar with great drinks and loud music. And behind 
that is the Back Bar open during warm weather 
months. It’s an outside open-air bar so smoking is 
permitted and there is live music on weekends.

This place is so popular there is always a need for 
more parking. Recently the McDonalds across the street 
was torn down and that lot is now owned by Pizzeria Uno 
and is ready to become a 400 space parking addition.

If you enjoy this pizza parlor as much as I do you 
should try to get there as often as you can. After 
25 years John and Karen have placed it up for sale. 
They say they have enjoyed running it but now it is 
time to retire. If you are interested in purchasing this 
gold mine, contact John Utley at the restaurant.

Pizzeria Uno hasn’t changed much in 37 years. In fact 
during the entire time this restaurant has been owned by 
John and Karen not a single menu item has been deleted 
and no new items have been inserted. This pizza parlor 
was, and still is, a great place to eat, drink and be merry! n

Columnists HE’S BAAAACK!

PIZZERIA UNO
175 W HIGHWAY 151, PLATTEVILLE, WI
608-348-8667 (UNOS) OR 608-348-7808
PIZZERIAUNO.NET
Hours: Mon–Sun: 4–11 PM
Prices: $7–$32

SUBMIT YOUR DINING SUGGESTIONS!
DO YOU HAVE A FAVORITE RESTAURANT YOU WOULD 

LIKE TO SEE US VISIT? PLEASE SEND US YOUR 

REQUESTS, SUGGESTIONS AND COMMENTS!

EMAIL: DINING@DUBUQUE365.COM


