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Although there are a plethora of Italian 

restaurants, it’s often hard to find authentic 

Italian cuisine. At Basilico, you’ll find 

traditional Italian food from the island of Ischia, 

where Chef Joey Trani was raised. His menu 

emphasizes authentic Southern Italian cooking, 

with a few familiar Americanized options too. 

We spoke to co-owners Joey Trani and Kari La 

Spisa of Basilico to find out how they’re staying 

true to Italian tradition. 

 

Where are you both originally from?  

Kari: I’m originally from Hillsborough, New 

Jersey and Joey was born in Princeton, New 

Jersey. When Joey was six, his family moved 

back to Italy where they were originally from, an 

island called Ischia. He was raised there for the 

next 30 years of his life. 

 

How did you discover your passion for food? 

Joey: I started in the food industry when I was 

14 and went to a vocational school for culinary 

arts. For five years, you work in the best 

restaurants and hotels. I chose to do the front of 

house as a waiter and back of house as a cook. 

After I got my diploma as a food and beverage 

manager, I opened my own restaurant at 22 

years old in Ischia. I had it for ten years, but then 

I decided to move to New Jersey, where my 

sister lived, to open a restaurant.  

Kari: Joey and I met one month after he moved 

here. I was working at a restaurant in 

Frenchtown, New Jersey and he came in as a 

customer. Eventually I started working for him 

at a pizza place he purchased in Hillsborough. 

We decided to join forces and do something 

together, so we rented a couple spots while 

looking for something a little bit more long term, 

which we found at Ferry Market. 

 

What brought you to Ferry Market? 

Kari: Originally, we were customers of Ferry 

Market. We love the town of New Hope, and 

Ferry Market was one of our favorite places to 

visit when we came to town. We inquired about 

one of the empty spaces, but this particular spot 

didn’t have a hood. We submitted our name on a 

wait list for a larger space with a hood and when 

it became available we jumped on the chance! 

 

What do you like most about Ferry Market? 

Kari: I love that there is always something 

going on. There’s a great energy with tourists 

and locals all together in the same space floating 

around. Plus tons of people are still discovering 

the market. The concept of a place where you 

can spend part of your day trying out different 

foods and drinks is really fun for everyone. You 

can get snacks, appetizers, a full meal, wine and 

beer, then dessert and coffee, the market has it 

all! It’s just a happy place to be. 

 

Can you tell us about the island of Ischia?  

Joey: The island is known for its mineral rich 

thermal spas, beaches and cuisine. It is the 

largest island in the bay of Naples and survives 

mostly on tourism. There is a very well known 

polytechnic hospitality school located on the 

island. As a matter of fact, five students from 

this school currently hold Michelin Stars. I went 

to school with some of those people, and two of 

their restaurants on the island have Michelin 

stars. We are very proud to serve simple food 

that relates to the region where you are cooking. 

For example, if you eat near the ocean they 

serve seafood. If you eat in the mountains they 
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serve steak and rabbit. The island has very 

different types of cuisine throughout. In the 

steakhouses, they raise their own animals and 

that’s what they’re serving you. You grow up in 

an atmosphere where food and cooking is very 

important. That’s why a majority of kids go to 

culinary school on the island, because that’s 

where you get a future working.  

Kari: Tourism is so big that the population 

doubles in the summer from tourists visiting 

from all over the world! 

 

Your dishes are inspired by Southern Italy. 

How does your food differ from other Italian 

dishes and cooking styles? 

Joey: The cooking there is different because we 

believe that you should be able to taste the flavor 

of the food that you’re eating. For this reason, 

we don’t over season our food. I believe that you 

should taste what you’re eating and not mask the 

natural flavors. 

Kari: We don’t use sugar in any of our 

sauces and I think that’s important for 

people to know. People are way more health 

conscious and pasta gets a bad name 

because people are trying to avoid carbs. In 

reality, the food we’re cooking is fairly 

healthy. So our dish of pasta can be a 

healthier option with a nice tomato sauce 

and a little sprinkle of cheese. We use 

mostly imported and organic products too, 

so we don’t need to do a lot to it. It tastes 

like it’s supposed to. Our food is also different 

from Northern Italian because their food has 

more of an Austrian influence to it, whereas in 

the south there’s a lot of tomato based sauces, 

eggplant, seafood, etc.  

 

How did you go about designing your menu?  

Kari: We draw inspiration from the island of 

Ischia and Italy in general. We chose things that 

we felt people would want to try and things that 

aren’t available in the area. We also did a whole 

section of meat and cheese boards because we 

feel like the market lends itself to those who 

want to just sit down to have a drink and 

something to pick on.  

Joey: Our bruschetta is also inspired by the 

island because bruschetta is a very popular dish. 

There are even restaurants in Ischia that only 

serve bruschetta. 

Kari: There are some items which haven’t been 

added to our menu yet, but we are going to keep 

it fluid and seasonal. For fall, we might do 

something with butternut squash or pumpkin and 

we’re going to be adding cold sandwiches, 

because we’ve had a lot of requests for them. 

There will be combinations with imported 

specialty Italian meats and cheeses. 

 

Would you consider your offerings more 

modern or traditional Italian?  

Joey: My cooking is authentic traditional Italian. 

Most of the dishes aren’t Italian-American, so 

you’re not going to find chicken in the pasta 

dish, because that is not Italian at all. Even the 

meatballs, we don’t serve them over spaghetti. 

We serve a side of meatballs that we call 

polpette. On our menu you will find pasta with 

vodka sauce. However, that is not served in 

authentic Italian cooking. We had to leave a 

window open because for a lot of people it has 

been ingrained in their minds that it is Italian. 

Kari: We have adjusted our menu to be a bit 

more Americanized because we want to make 

people happy and we want everyone to be able 

to find something they like.  

 

How often do you create new recipes? 

Kari: Every day, and some of the recipes make 

it to the menu. Sometimes a customer changes 

something, sometimes it’s because we’re trying 

new things out too. Since nothing is pre-made, 

we can make a lot of new dishes on the spot. 

 

What is one dish at Basilico that you think 

everyone should try?  

Kari: The frutti di mare, because it is the most 

authentic dish in relation to the island. It has a 

lot of flavor from the seafood and cherry 

tomatoes. The combination is really fresh and 

everybody loves it. 

 

Basilico makes it easy to access authentic Italian 

food in the heart of New Hope. Whether you’re 

in the mood for antipasti, fresh meat and cheese 

platters, delectable sandwiches or mouth-

watering pasta dishes, you can find it at 

Basilico. Come try simple, fresh, and authentic 

Italian cuisine at Basilico in Ferry Market! 


