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To talk with Piero Canuto, you would 
think there is nothing special about his La 
Meridiana Restaurant being in business 
for 25 years, until you hear that he thrives 
on working long hours serving authentic 
Italian offerings, prepared to order and 
often fresh from his own garden. 

Piero began serving the best locally-
grown produce long before it became 
fashionable. He owes his success as a 
chef to his mother, because she taught 
him most of what he knows on the family 
farm where he grew up as a young boy.

His mother raised four kids while 
running a 100% organic farm in the 
Italian town of Sabbia in the Alps. His 
father worked in the granite and marble 
business. Piero and his mother and sib-
lings raised goats, chickens, a rooster, 
and a cow; made their own compost; 
and grew vegetables as well as fruit 
trees such as cherry, pear, and walnut. 
All the work was done by hand. 

Some of his most vivid memories 
are of climbing trees on the steep slopes 
and tending to the family cow as a little 
boy. He led his own family back to visit 
his birthplace in 1990, shortly after he 
opened La Meridiana on Route 11 and 
Old Winslow Road in Wilmot. One of 
his daughters married in Italy and is re-
siding there today.
The Beginning

It all began in 1969, when Piero was 
working aboard the cruise ship The Oce-
anic. It was there that he met and fell in 
love with his future wife, an American 
from New York City. After marrying 
and while living on the busy, crowded 
south shore of Long Island, they made 
the decision to raise their family, soon to 
be fi ve (including one set of twins), in the 
country among valleys and mountains 
not unlike where Piero grew up in Italy. 

They looked all over central New 
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Hampshire before settling on Mountain 
Shadow Farm, an empty and rundown 
farmhouse and barn in Wilmot in Au-
gust of 1984. The barn turned out to be 
unsound, so a major rebuilding had to 
be done; this is the area where guests 
enjoy their meals today. 

It isn’t an easy life to run a restaurant 
while raising a family, Piero recalls. 
“They all worked here, including my 
ex-wife. Everybody!” He hired a lot of 

local folks, too. Some wait staff stayed 
on for 12, 13, and even 14 years.

Now, if you lived or vacationed here 
in the ‘90s, let’s see if I can jog your 
memory. Do you remember mid-week 
Customer Appreciation Nights? Ap-
proximately three times a year, Piero 
hired Tim Kelly to play the keyboard 
while folks enjoyed a prix fi xe dinner 
of Caesar salad, meat or veggie lasagna, 
and coffee. At meal’s end, Piero would 
come out of the kitchen, say a few words 
of thanks to everyone for coming, and 
solemnly state his good fortune to be a 
citizen of this country. Then everyone 
would join hands and sing God Bless 
America. By golly, it was a feel-good 

evening all around!
While talking with Piero, I was lucky 

to learn a little of what makes him tick. 
When I asked him what he is doing to 
celebrate being in business for 25 years, 
he responded, “I celebrate every day! I 
only have one life, so I live it fully ev-
ery day!” He admits to enjoying a good 
read in the morning, sometimes before 
and even after breakfast. Later in the 
day, “I have to have an espresso every 
afternoon. I love my coffee!” 

On how he deals with the public he 
pointed out, “Everyone is made of the 
same stuff, though some don’t think so.” 
On responsible living he noted, “I have 
always recycled and composted. I learned 
it from my mother, to save water and even 
coffee for the acid-loving plants.”

Quick to smile or drop a little dry hu-
mor, it is easy to see that Piero is a one-
of-a-kind person. Have you seen Piero 
walk/run to the Post Offi ce for his mail? 

He is absolutely fastidious about the 
ingredients that go into his dishes. He 
tends extensive gardens on his property 
that take advantage of sunlight that only 
comes later in the morning due to the 

shadow of Mount Kearsarge. He grows 
his own Romaine lettuce from seed, 
amends and turns his soil by hand, la-
bels his rows with up-turned bottles 
over labeled stakes, and wishes he had 
more time to be outside, where he feels 
his soul is soothed. “I need to go out-
side every day, to the garden in season, 
or outside in the snow in winter. If you 
walk slowly, your life will be shorter. 
But if you walk fast it will be longer.”

He is a taut, wiry guy, every inch of 
him strong from being all things in the 
restaurant business. He does his own 
restaurant linen laundering, takes all 
reservations himself, does all the cook-
ing single-handedly, and is often his 
own wait staff.

So, when you go to La Meridiana to 
congratulate Piero on his 25th anniver-
sary, don’t be in a hurry. Enjoy the re-
laxed, casual atmosphere he has always 
offered his loyal following. The restau-
rant is open daily. Call 526-2033 for 
reservations for dinner or private func-
tions, and remember that walk-ins are 
always welcome, subject to availability 
of course. 

Piero checks La Meridiana’s vegetable garden for fresh produce for this eve-
ning’s menu. Photos: Lindy Heim
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