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FAMILY IS EVERYTHING

Mangia! Bello’s is an Italian restaurant located in Philadelphia Pennsylvania, started by 
a family wanting to honor their grandparent’s recipes. The menu is made up of classic 
Italian dishes that the owner’s grandmother would cook to feed her eight children. Bello’s 
homemade pasta brings even more authenticity to the Italian environment along with 
their many choices of local meats and cheeses for a personalized charcuterie board. 
Bello’s is a place that embraces family and community, they offer a training program for 
aspiring chefs every month, getting them ready for the competitive restaurant industry 
and teaching them their signature family’s recipes along the way. 

Bello’s concept was inspired by the restaurant’s origins mixed with the modern 
environment of Pennsylvania. Coming from a little town in Italy, the owner’s grandparents 
brought not only their traditional Italian dishes, but their ‘family is everything’ mentality 
that greets every mouth to feed with a warm hug and a full plate of pasta.  Bello’s prides 
themselves on their fresh pasta made daily, shown through hand done icons of various 
kinds of pasta, Bello’s fully embraces the one-of-a-kind shape each pasta takes in their 
kitchen. The restaurant’s owners came from a large family, full of all sorts of characters, 
but weather they were sisters, brothers, or neighbors, they were considered family. The 
mixture of multiple typefaces to create the logo, titles, and wall graphics in the restaurant 
show the exciting, varied, and lively group of Italians in the family. Bello’s wanted to bring 
as much of the personality of their grandparents into the restaurant as possible so both 
the cookbook and the graphics throughout the restaurant contain classic Italian phrases 
often heard from their grandmother in the kitchen. The grandparents were anything but 
quiet so the graphics for Bello’s were made to support that loud and enthusiastic spirit.  

The menu board is made up of a thin piece of wood with the logo laser cut on the bottom. 
The wood is stained a warm chestnut color to bring out the red in the various brand 
elements throughout the restaurant. Bello’s wanted bold design which called for a striking 
color palette of white, black, red, and occasionally orange. While very colorful people, 
their grandparent’s kitchen was filled with the classic white porcelain dishes, creating 
a clean canvas for their bright red pasta sauce to be painted across. The simple color 
palette mixed with the various type forms and hand done icons create a bold but  
personal identity that Bello’s family prides themselves on. 

brand identity | packaging 
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Bello's is a family owned resturant in the heart of 
Philadelphia. The recipe for Bello's homemade 

pasta dough has been pasted down through many 
generations. Although we are a family owned restaurant, 
we open our arms to everyone. Bello's welcome's anyone 
to join us in enjoying classic Italian plates made with our 
traditional, handmade dough. Not only do we want to 
share our recipes with you, but we welcome aspiring chefs 
into our kitchen every month to teach them as much as 
we can about our familie's recipes. 

Our family wants to share our fun loving Italian 
personalities along with our delicious recipes. We mainly 
specialize in pasta but we have our grandmothers classic 
Italian wedding soup recipe once a month and during 
the holiday's we of course pay tribute to the Italian Feast 
of the Seven Fishes, where on the weekend's we will 
host classes on how to make some of our grandmother's 
favorites that we look forward to every year. 

Our pasta isn't the only thing that make's Bello's special, 
we strive everyday to share our ancestors love and 
affection to our community. Our ancestors came to this 
country years ago to start their life in America. With very 
little to their name, our grandmother and grandfather 
raised their large family in a small home in Pennsylvania, 
and every night there was more than enough food on the 
table. Our grandparents were always welcoming people 
from the community to join in on their family dinner, 
they were never hesitant to share their food. These are 
some of the recipes that we spiced up a little from our 
grandmother's go-to recipes to feed the family. 
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community restaurant mission 
restaurant give-back 
 chef training 
 cooking lessons 
 profits to marginalize communities

We consider every employee of Bello’s a 
part of our family. We are happy to take 

in a new chef every month to train them for the 
competitive restaurant industry. We consider our chef 
training program a way for Bello’s to not only share 
our family recipes with other passionate chefs, but to 
help individuals, and the community, reach their goals. 
Our investment into these young aspiring chefs is 
another way for our grandparent’s recipes to be passed 
around even more, and we know our grandmother 
would be happy to hear how much time is dedicated to 
recreating their recipes.  

Much like our ancestors, most of our chefs-in-
training have grown up in an unfamiliar environment 
that may hold them back or discourage them from 
accomplishing their dreams. Everyday, we are grateful 
that our ancestors came to Pennsylvania and worked 
for as long as they could to support their family and 
put food on the table. Our ancestors spoke little to no 
English, and had little experience in the work field but 
while our grandfather went out to make money in the 
mines, our mother was busy cooking for all eight of 
her hungry children. We are fortunate enough to be 
able to dedicate our time to something that is so close 
to our hearts, but our ancestors were not as lucky, so 
we would like to provide more opportunities for the 
less fortunate and the young adults in our community. 

We also host workshops to show the 
community how to make their own pasta 
dough. The pasta makers are necessary 

for the final steps of the process and we are 
aware that they aren’t a common kitchen tool in 
everyone else’s kitchen. We open our doors on 
the first Saturday of every month for members 
of the community to sign up and take a class on 
how to make their own dough. We look forward 
to this class every month and we let the chef-
in-training pick the style of pasta and recipe 
from our menu to dedicate the day to. We have 
a great time getting to know fellow pasta lovers, 
and customers. At the end of each class we treat 
ourselves to a well paired wine and enjoy the 
pasta we spent all day making.
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[KEH BEH-LOH]
"HOW BEAUTIFUL''
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PASTA SALAD WITH 
TOMATOES & CORN

* 5 tablespoons olive oil

* 5 tablespoons red wine vinegar

* ½ cup chopped fresh basil

* 2 large garlic cloves, chopped

* 1 ½ cups fresh corn kernels  
 (cut from 3 ears) or frozen, thawed

* 1 ¼ pounds plum tomatoes, chopped

* 8 ounces penne pasta, freshly cooked

* ½ cup grated Parmesan cheese

1   Whisk 4 tablespoons oil, vinegar, basil and garlic in large 
bowl to blend. 

2   Heat remaining 1 tablespoon oil in heavy large skillet over 
medium heat. 

3   Add corn; sauté 3 minutes. 

4   Add corn to dressing in bowl. 

5   Add tomatoes, pasta and cheese to bowl and toss to blend. 

6   Season salad with salt and pepper.

Calories 345 

INGREDIENTS

PREPARATION
YIELD 
SERVES 4
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›Toss sautéed fresh corn kernels with 
chopped plum tomatoes, penne pasta, 

Parmesan, and a garlic-basil dressing—and 
remember, when working with such great 
ingredients, you really don’t need to do much.
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Chardonnay, A full-bodied white 
with buttery flavors and vanilla, 
butterscotch and oak notes.

pairs well with
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 butta
 la
 pasta

THROW THE PASTA 
IN THE WATER! 

[but'ta la 'pasta]




