spirited living :: EVERYBODY HAS A STORY

by Lois Sabatino

Taste of Independence
Naples chef Ana Howe adds a measure of cheer and reward to each repast that she crafts.
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on her with the housekeeper they had
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catering business (Here’s Howe Catering).

ing and motivational training. She was the first

That man didn’t realize you never get over it.”

female executive at United Technologies.

because they had Howe, their only child. Her

While Howe’s mother dismissed it, saying
that infidelity was normal and wives should

couture seamstress. When Howe accompanied

bear it, Howe couldn’t overlook Tony’s

her mother to wealthy clients’ homes, she’d

transgressions. Unfortunately, she didn’t

marvel at the cookies or other fine foods. “Even
as a little girl, food was always appealing to me,
always a comfort,” she recalls.
When Howe’s uncle moved to the United
States, he beckoned them to follow. Her
family packed their belongings and set out for
Danbury, Conn. Howe’s father was quarantined
until it could be ascertained that his lung scars
were not tuberculosis, but remains from a
trolley accident. Howe entered seventh grade
at St. Mary’s Catholic School in Danbury, where
she soon learned English, thanks to patient
nuns. The family settled in a nice home in a
Portuguese neighborhood with ethnic bakeries,
grocery stores and clubs. Terrified for Howe’s
safety and purity, her parents wouldn’t let her
venture out alone. They kept her sheltered,
never allowing her to attend parties or proms
throughout high school.
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father was a tailor and her mother was a

know that leaving the house in the heat of
the moment would jeopardize her custody
rights for the children. Saying that Howe had
abandoned the children, the judge awarded
custody to Tony.
Working as a salad girl in the executive
dining room of the Vicks Vaporub Co., her
bosses saw something in her, and sent her
to the Culinary Institute of America in
Hyde Park, N.Y.
“I got my children back after two years,”
Howe says. “I also got promoted to Reader’s
Digest. I was the chef responsible for the
owners’ mansion in Hyde Park.” There, she
prepared gourmet meals for Henry Kissinger,
Joan Lunden, Barbara Walters and Jackie
Kennedy. When the owners moved to Manhattan, Howe declined to follow because she
didn’t want to uproot her family. A former
colleague told Howe about Naples.
“It was 1992 when I brought my son and
my widowed father here to paradise,” smiles
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While serving at a local country club, “I
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Howe. “My son loved it here,” she recalls,

na Howe believes that everyone

One of Naples’ top caterers, she grew up in
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In 1965, Howe and her parents visited
Portugal, supposedly to meet her father’s

because she loves what she does—and

