
Taste
F O O D ,  D R i n k  a n D  O T h e R  P l e a S U R e S

PH
o

to
S 

b
Y 

b
re

N
t 

FU
cH

S.

Downtown Italian
Trattoria il Centro brings Oklahoma City classic italian food with a contemporary sensibility.

Diners are in for a treat once they step into the bold dining room of 
Trattoria il Centro on the bottom fl oor of downtown Oklahoma City’s 
historic Montgomery Building. The vivid tiles and eye-popping art set 
the scene for a dining experience that’s quite unlike other restaurants 
downtown. 

“It’s engaging, fun and doesn’t take itself so seriously,” chef and 
owner Christine Dowd says of Trattoria il Centro.

With more than 15 years of culinary experience, Dowd has held 
prestigious positions such as Chef d’ Cuisine at Bistro 110 and executive 
chef of Mossant Bistro in Chicago. Pairing with Maggie Howell, general 
manager for 56West and Scoozi Trattoria in Chicago, the two purchased 
Howell’s family business, Aunt Pittypats Catering in Oklahoma City, in 
2003. 

After a few catering jobs, Trattoria il Centro was born, and they’ve 
been in the Montgomery building six years. In addition, Howell and 
Dowd still fi nd much success in Aunt Pittypats Catering. 

“We’ve been cooking our hearts out,” Dowd says. “Maggie takes care 
of parties, planning, people, and I take care of the food. It’s a perfect 
business for us both.”

With a menu described by Dowd as “classic Italian,” there’s a 
bountiful selection of house-made pastas, oven roasted fi sh and meats, 
antipasti, risotto and desserts. As Dowd explains, “We use classical 
techniques, but we bring it up to date.”

To start, try the beef carpaccio, thinly sliced seared beef, capers, 
tomatoes, mushrooms, grilled radicchio, arugula and shaved parmesan; or 
the pancetta-wrapped asparagus with parmesan foam and mixed greens.

Creamy risotto is topped with 
a radicchio salad, shrimp, 
almonds and green peas.

 101  october 2011  |  WWW.Okmag.COm



T H E  B U Z Z

Sage Rage 
Melt Bar
Plato wrote that food is 
nothing more than fuel 
for the body, but even he 
would agree that what’s 
served at Sage Rage Melt 
Bar is the Platonic ideal of 
a grilled cheese sandwich. 
Sheer perfection. If you 
think that grilled cheese is 
nothing more than messy 
comfort food anyone can 
fry up on a skillet, you 
haven’t been to this newly-
opened Brookside eatery. 
It’s operated by Catherine 
deCamp, owner of Tulsa’s 
Sage Culinary Studio, and 
noted chef and cheese maven Amanda 
Simcoe. Design your own sandwich 
from a long list of options, or pick one of 
the signature sandwiches. The “Wench” 
features gouda, gruyere, mozzarella, bacon, 
onion, fresh rosemary and rosemary aioli 

on artisan sourdough bread. The mozzarella 
is made each day in house, and so is the 
aioli. Don’t forget to order deCamp’s 
tomato soup. Imported Roma tomatoes, 
fi re-roasted tomatoes, onions, basil and 
heavy cream are blended into a bisque 
bursting with fl avor. – Brian Schwartz
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Hideaway 
Pizza
With humble beginnings as a 
staple in the college town of 
Stillwater, Hideaway Pizza has 
expanded its borders with multiple 
stores in both of the state’s metro 
areas and even into – gasp – 
Norman – solid Sooner country. 

Now, the folks at Hideaway 
have opened perhaps their most 
groundbreaking restaurant in 
downtown Oklahoma City’s historic Automobile Alley district. This location is fi lling a 
niche as a reasonably priced lunch destination for downtown workers; it’s also a hip eatery 
for those who live near Automobile Alley. The location is also the fi rst Hideaway to offer a 
full bar, serving liquor in addition to beer and wine. 

The thing that has remained constant with this location, however, is the menu fi lled with 
delicious pizza. Staples, such as the Big Country, a pie piled high with red sauce, meats 
and cheeses (which was also recently named the best pizza in Oklahoma by Food Network 
magazine) are on the menu, along with other meat- and veggie-laden pizzas. Hideaway is set to 
open another Oklahoma City location at McArthur Boulevard and Memorial Road in mid-to-
late October. 901 N. Broadway, Oklahoma City. www.hideawaypizza.com – Jami Mattox

What do you want to eat? 
 Check out our online restaurant guide at www.okmag.com

a pizza maker at hide-
away’s new automobile 

alley location tops a pie.
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Sage Rage melt Bar offers a 
wide variety of grilled cheese 
sandwiches and soups.

Trattoria il Centro’s best-selling entrée 
is the rigatoni buterra, with spicy ground 
Italian sausage, green peas, tomato cream, 
red pepper fl akes and parmesan, but 
Dowd says her favorite dish is the ravioli 
di vitello, hand-made pasta, braised 
veal cheek, red wine sauce and seasonal 
mushrooms. 

“It takes time to prepare,” she explains, 
“but it’s worth every bite.” 

Another entrée favorite is the 
prosciutto-wrapped fi let mignon, with 
braised oxtail, Napa cabbage and 
asparagus. 

To fi nish, sample the rotating three-to-
four-piece dessert platter, made in house. 
Don’t forget to sip a little wine as well; 
with Dowd’s carefully picked seasonal 
selection, there’s sure to be a body and 
style to pair with every meal at your 
table. 

Trattoria il Centro hosts several events 
throughout the year, including a $25 wine 
dinner, which includes a three-course 
meal, the third Monday of each month. 
500 W. Main St., Oklahoma City. www.
trattoriailcentro.com

  Callie FeRgUSOn

The Dessert Tasting Platter 
offers a chef’s choice of 
luscious desserts.
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