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Lifestyles
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By Emily Weathers Kennedy
   Lawrence County just scored another milestone (rather Loretto did but we all get 
to enjoy it).
   The opening of Nana’s Pizzeria downtown is exciting indeed. Not only do locals 
get to experience the old Bank of Loretto building refurbished, but we get to see 
sidewalks adorned with benches and potted plants along Main Street and experience 
great food. With the restored R.D. Killen’s Grocery (now The Mustang Café and 
Museum) and A.B. Hollander’s Store (now The Palace), right around the corner on 
Second Avenue, folks now have fantastic choices for eating in downtown Loretto.

Loretto meets a Croatian Pizza Man

   With Nana’s opening, we have another piece of our heritage preserved. I applaud 
people who embrace the challenge of restoring downtown buildings to their full 
luster. Lawrenceburg has also seen a resurgence of shops and restaurants, and there 
is work going on to refurbish more old buildings around the town square. Progress is 
infectious and I love seeing it every time I come to town to shop and dine.
   There are three things I love to experience: the downtown areas of small towns, 
lovely old buildings , and restaurants that serve good food in those lovely old 
downtown buildings. Does anyone wonder why I enjoy living here so much?
   Recently I sat down with Nancy Riddle Fleming and Ante Sekelja (pronounced  
On’ta She-ka’-lya) and talked to them about their new establishment named in honor 
of their own Nanas but in deference to Nanas everywhere.
   What I learned caught me off guard. I was expecting to love the building and all its 
cherished features—the restored brick wall, the rich and lovely walnut millwork, the 
tall Romanesque windows, the uncovered and refi nished tile and hardwood fl oors, 
and the spectacular stained glass skylights. But, I was not prepared to fi nd yet another 
person from far away who discovered our little town and embraced it as his own.
   With powdery Italian Caputo 

fl our dusting his apron, Ante 
(or Tony to locals) paused from 
attending to a few customers 
who arrived after the lunch 
crowd to tell me his story. His 
hands gesturing as he spoke, he 
told me that he came to America 
from his native Croatia (the former Yugoslavia) fi fteen years ago. A former law student and soldier, he found life in 
America peaceful after years of experiencing civil war in his homeland.   
   America, he said, offered opportunities for hard work that paid off. When he arrived in Loretto with Nancy, he embraced 
the chance to do something he had always dreamed of doing—baking in an open fi re oven in his own restaurant. 
Specifi cally, he wanted to bake pizzas.
   Ante explained to me that most homes in Croatia have two kitchens. One is ordinary and much like our kitchens in 
America. They also have one in a building separated from the main house. Traditionally, people in his country cook with 
fi re in a brick oven called a krušna peü (pronounced krush’na petch) in this outbuilding.
   Ante, like his brothers and sister, grew up learning the delicate art of baking with fi re from his grandmother. Baking 
bread this way, Ante said, is an essential part of daily living. Once he and Nancy are ready, they hope to add sandwiches 
made fresh and toasted on a hot grill in addition to pasta to the menu. I am so intrigued by the idea of sandwiches made 
this way that I wonder if I can wait until they are offered!
   On May 10, Nana’s Pizzeria offi cially opened. I spent the better part of that day with other Lawrence County folks 
touring the refurbished building 
and tasting Ante’s pizza 
creations, my favorite being 
the alfredo sauce (white sauce) 
pizza cooked in the giant oven 
that really is the focal point of 
the restaurant. The oven, built in 
Baltimore by an Italian company 
called Marra Forni, was hoisted 
in through a hole knocked 
through four brick wall layers 
(now invisible to the eye after 
careful masonry restoration by 
Ante and his brother, Marco).
   Nancy, who retired to her 
hometown after 35 years of 
teaching and educational 
administration, told me she had 
always had an interest in the 

BLESSING by Father Luckas and ribbon 
cutting at Nana’s Pizzeria with owners Ante 
Sekelja and Nancy Riddle Fleming.
               - Photo by Emily Weathers Kennedy

NANA’S PIZZERIA 
(above) is in the former 
Bank of Loretto Building  
in downtown Loretto. 
This and all photos 
featured here (save 
the one at right) are by  
Cara Walters Popp. 
Find out more about her 
photography at http://
www.luluphotos.com or 
write her at carapopp@
hotmail.com.

ANTE SEKELJA baking pizza in the open-fi re oven. 

LIVE ENTERTAINMENT by Curt 
Abercrombie, Will Riddle, & Hunter 
Abercrombie was featured in Nana’s 
outdoor dining area for the grand opening. 

ART GALLERY upstairs at Nana’s.

NANA’S PIZZERIA - grand opening May 10. 


