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Notable Nightspots
The century-old tradition of supper clubs is one of Milwaukee’s legacies. Through wars and 
pandemics, the ingredients that have kept customers filing through the doors has been “personal 
service, scratch-made food and great drinks,” says supper club expert and author Ron Faiola. 
“[ Customers]  are comfortable there, and as regulars, they quickly become part of the supper 
club’s extended family.” Faiola serves up a giant relish tray of supper club history on pg. 39 . On 
the next page, Harbor House Executive Chef J ohn Korycki shares his thoughts on cooking, along 
with a family holiday recipe. And if you’re in the mood for a hearty pub-style dish, read up on 
the Heritage Meats Sausage Sampler at Foxtown Brewing on pg. 38. /  P hoto by L aura D ierbeck
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What’s the most-used cookbook 
in your collection? 

I’m passionate about Italian cuisines, so I have a couple of well-used 
Italian cookbooks. My most used is “The Splendid Table:  Recipes from 
Emilia-Romagna, the Heartland of Northern Italian Food.” And you’ll 
often find me utilizing G oogle as my primary idea, recipe and technique 
search engine —  I typically search for the stories behind certain dishes 
and recipes. G oogle takes me to various destinations in New England 
and around the world to find out what other chefs are creating to draw 
inspiration for the menu.

Do you have a culinary hero?
Anthony Bourdain. I saw the excitement and fun in his culinary 

adventures he shared, and it resonates with me. Anthony lived his chef’s 
life to the fullest, and he inspired me to think differently about travel 
and food. When I retire as a chef, I plan to continue my own adventures 
through my ‘Chef J K Travels’ trips to Italy, where I take small groups of 
guests on a chef-guided culinary tour for 10 days and nights and share 
my passion for the cuisine with others.

What ingredient makes you cringe: 
to cook with, to eat, or both?

I’ll eat just about anything, raw or cooked. I guess it would have to be 
an extreme ingredient, like Sardinian cheese with live bugs in it. G ross.

For whom would you most like to make a meal?
My family. Both my kids are on opposite coasts —  my son Sam lives 

in Brooklyn, and my daughter Evan lives just outside of Los Angeles. I 
miss them and I can’t wait for the next time I can cook for us all together 
at our family table!

Tell us a little about you, Harbor House, 
and your specialties.

I grew up in a Polish neighborhood on the southside of Chicago, 
right between Comiskey Park and Midway Airport. I was blessed with 
Mom’s great home cooking —  frugal ingredients cooked with a Polish 
heart. I decided to enroll in culinary school in my mid-20s. Prior to that, 
I was a serious cyclist, training and racing throughout the Midwest, 
competing with the pros in a few national-caliber races. As a cyclist, 
I began to learn more about a quality diet:  a lot of pasta, veggies and 
salads, and I began eating more like an Italian rather than Mom’s hearty, 
rich Polish cooking. A year after graduating from culinary school, I 
applied as a cook at Spiaggia, the best Italian kitchen in Chicago, where 

What’s the �rst dish you mastered? 
The first dish that I mastered was salmon, which happened during 

my culinary externship with chef Christopher G ross in Phoenix, 
where I was stationed on “fish” for my entire six-month stay. My 
responsibilities included prepping and grilling scallops, mahi-mahi and 
plenty of salmon. U nder chef G ross, I mastered the art of fish butchery 
on beautiful, supremely fresh Norwegian salmon. On the morning of 
my final practical cooking exam back at culinary school, my mystery 
box contained one whole salmon. My anxiety levels eased and I thought 
“I got this” as I prepared a poached salmon in a court bouillon with a 
fresh mint hollandaise.

BY DON BUTLER  |  PHOTO BY LAURA DIERBECK

Chefs Dish:

Meet John 
Korycki
Executive Chef, Harbor House

Harbor House’s Nantucket Bay scallop crudo made with 
lemon, orange, chervil and extra virgin olive oil.
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chef Paul Bartolotta was at the helm. My years with Paul completely 
changed my view of Italian food, and he introduced me to the varied 
regional cuisines of a spectacular country. I even met my wife Stacey 
at Spiaggia!

We moved to Milwaukee in 19 9 5 . I was given the opportunity to 
assist in opening Bartolotta’s Lake Park Bistro as the sous chef. The 
following year, Paul and J oe Bartolotta asked me to head the kitchen at 
Ristorante Bartolotta dal 19 9 3. Most of my 29 -year culinary career was 
spent leading Italian kitchens —  in Kansas City, Missouri, Kalamazoo, 
Michigan, and Winnetka, Illinois. In 2006  I began leading guests on 
yearly tours through Italy. I continued to remain good friends with 
Paul throughout the years. In 2018 he mentioned that J oe needed help 
at Harbor House in Milwaukee, and the challenge was on!  This open 
kitchen is the largest, busiest, and is set in the most beautiful location of 
any restaurant I’ve cooked in.

At Harbor House, I continue my love of fish and seafood cookery, 
but now with a focus on New England. Every week, we sell thousands 
of oysters and hundreds of pounds of lobsters and scallops. We focus on 
obtaining the highest-quality and freshest seafood flown in daily from 
both coasts. Seasonality is important to our menu development process. 
That’s reflected in the oysters and seafood we source, and in our 
produce. We get excited about creating dishes using the best tomatoes, 
blueberries, and peaches of summer, for example.

What’s new at the restaurant?
Seasonal ingredients are always something we get excited about, and 

November is the start of Nantucket Bay scallop season —  what I call the 
“sweet Skittles of the sea.” We’ll be featuring Nantucket Bay Scallops 
on the menu in November. MKE

F ind H arbor H ouse at 5 5 0  N . H arbor D rive, Milwaukee 5 3 2 0 2 , 
( 4 1 4 )  3 9 5 - 4 9 0 0 , bartolottas.com/ harbor- house

Harbor House executive chef J ohn Korycki shares his family 
go-to recipe for the holidays.

“I enjoy great quality ingredients done simply,” Korycki says. 
“And in turn, so does my family. At home, I often get asked to cook 
cacio e pepe pasta, a simple, classic Roman recipe all about the 
quality of ingredients and technique. It takes ‘mac and cheese’ to a 
whole different level.”

Spaghetti Cacio E Pepe
Serves 2
Ingredients:
6 oz. spaghetti, bronze die extruded
3 tbsp. high-quality extra virgin olive oil
2 tsp. whole black peppercorn blend
2 tbsp. unsalted butter
½ cup Pecorino Romano (preferably Locatelli brand), finely grated
½ cup Parmigiano-Reggiano, fresh, finely grated (45g)
Steps:
Bring salted water to a boil in a large pot. Add the spaghetti and 
cook until al dente, with a bit of bite to the tooth. 
While the pasta is cooking, heat the extra virgin olive oil in a large 
sauté pan. Add the freshly ground black pepper and toast for one 
minute to bring out its flavors and infuse the oil. Set aside.
When the pasta is nearly al dente, transfer three to four 
tablespoons of the starchy pasta water into the black pepper olive 
oil mixture. Add the butter into the pan and stir to melt. 
Drain the pasta, reserving some additional starchy pasta water. 
Do not rinse the pasta. Add the hot pasta immediately into the 

Family go-to recipe: Cacio e Pepe
sauté pan, off heat, stirring 
to coat.
Add the grated cheeses 
to the pan. With a pair 
of tongs or a large fork, 
aggressively stir the pasta 
into the sauce, melting and 
emulsifying the cheese 
into a creamy sauce. If the 
sauce becomes too thick, 
add additional tablespoons 
of pasta water to loosen 
into a creamy consistency. 
Season to your taste 
with additional salt, black 
pepper, or additional olive oil.
Serve immediately in warm pasta bowls and serve with fresh 
grated cheese over the pasta, to taste.
Chef John Korycki’s notes:
This recipe’s success requires the best quality ingredients — the 
rough surface of bronze die extruded pasta versus the shiny slick 
stuff helps the sauce stick to and coat the pasta while fresh, finely 
grated cheese melts smoothly; and freshly cracked whole black 
peppercorns give you that spicy bite.
For the black peppercorn, Korycki prefers the blend of Tellicherry 
and Lampong black peppercorns. If you can’t find the Lampong 
variety, no worries — all Tellicherry will be OK.
Use a fine microplane or the smallest punched-hole side of a box 
grater to freshly grate your cheeses. Just watch your knuckles!

Another seasonal Harbor 
House favorite: seared 
sea scallops with roasted 
delicata squash, cauliflower 
and Brussels sprout leaves.
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