Page 24 - The Post HOMETOWN DINING Sunday, October 11, 2008
|

By DEBBIE PALMER
The Post staff writer

would be easy
for Dan Jenks to
cut a few cor-
ners —buy pre-
shredded cheese,
maybe, or use cheaper flour.
He won't even comnsider it

“We use the best tomatoes. We make
our own dough and sauce. We serve true
baby-back pork spare nibs.” Jenks said.

Freshness and quality ame pomts of
pride at Augie’s Piea & Ribs, 14084
State Road in Marth Rovalton. The fam-
ily-run business creates every pizea and

entrez from scratch, using recipes
handed down through the genera-

tions.
Thase who have tried Augie's
n food are sold.

De'hhle and D?.. “We sell every piece of lusagna
my wile, Debbie, makes every

Jeﬂlﬁs have “[‘sl' fuﬂd day,” Jenks said.
Ee”“']g qua But  he'd  rather  run
ears. out of an item than sacrifice

for 30y quality.

“We wont sell food that's
ned the freshest it can be”
said Jenks, who owns the business with
his wife, Debbie. “Nothing comes out of
the freezer.”

And that's why the business, which
has been finmly rooted in North Royalton
for 21 years, is thriving.

“There are preza wars going on all
over northeast Ohio,” Jenks noted. *“You
never wanl to be the cheapest. You want
Lo be the hest.™
When competitors offer special deals
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o their pizza, it means sacrificing gual-
ity, and that’s something Augie’s mfses
to do. I's also something the customers
appreciate.

“We're blessed we have a clientele
that cares about the quality.” he said. “We
don’t have to give things away to gel peo-
plein the door™

The right ingredients

The family business dates back w
1964, when Debbie’s parents, August and
Mary D" Amicone, Tounded Augie’s Pizza
in Warrensville Heights. Dan and Debhie
took over an Augie’s location in 1979 be-
fore settling m MNorth Rovalton, bringing
with them all the recipes and secrets that
made the criginal Augie’s such a success,
from Fall-off-the-bone ribs to the home-
made Ialan dressing people beg them
oy baottle.

They stll slow-cook sauce 60 gal-
lons ot a time. They grind their own
cheese and blend it themselves (o get the
perfect mix.

“Our pizza speaks  for iself”
Jenks said. 'We slow-bake il in a Fer
ris whesl-style gas oven. We don't rush
the process.”

Augie’s is also known for the way il
builds its pizzas, with the cheese on top
amd the wppings underneath.

“We've always done it that way. IU's
something that sets us apart,” lenks sand.

It"s no wonder so many Augie's cus-
tomers ar regulars who return week af-
ter week for the award-winning taste of
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the saunce, the crisp salads and the tender
chicken wings.

“We give greal value and a greatl
product, and people recognize that.”
Jenks said.

It's a party

But pizea is only part of the business.
Augie’s catering is in big demand, serv-
ing corparate events during the week and
private parties on the weekends.

The restaurant brings its same qual-
ity and freshness puaraniee Lo its catering
cliens , whether they wamt honey-roasted
chicken or a huge pan of pasta.

Recently, Augie’s catered a breakfas
and luncheon for the president of a ma-
jor department stone that included linens,
chima and stermware . The event ook place
in a vacant store at Westfield SomhPark
mall in Swongsville — with o kitchen
Facilities.

The comfortable
dining room seats
up to 50, many of
wham will order
the rigatoni and
meathalls

“We nailed it,” Jenks said. “It"s what
we do”

They also provide banguets for hospi-
tals, sports teams and major corporations,
as well as family parties. Their huge ar-
ray of choices starts with appetizers like
stramboli, spinach dip served in a pum-
pernckel bread bowl, a frait tray, cheese
and cracker tray, veggies and dip, fried
raviali, wings, chicken tenders and the
“I can’t make up my mind” appetizer —a
full-size foil pan with ribs, garlic bread
with cheese wedges, wings and mini po-
tato pancakes.

Follow that up with a salad — there ane
a dozen choices, including homemade
pasta salad and a number of green salads
— and then move on o the main course.

Select a sheet pizea with your choice
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of four can eal well hene for 520, Jenks
promised.

Eat well, indesd. How about chicken
wings in a variety of flavors or a slab of
Aungie's famows fbs, served with garlic
bread with cheese and cole slaw? A half-
slab dinner is priced at only 5895,

Or mavhe stan with Joey's Famous
Cheese Fries, mini potato pancakes, moz-
zarella sticks, onion rings, fried cheese
ravioli, gadic bread or breaded mush-
rooms ? They "ne all available.

Salads include the Uncle Pasta {Anti-
pasta left home, the menu claims), which
i5 loaded with cheese, pepperoni, green
olives, black alives, tomatoes, provolone
cheese and pepper rings on a bed of let-
tuee. There's also the Big Aunt Tillie fea-
turing grilled chicken, bacon and Swiss
chesse on mmaine lettuce with croutons
and tomato.

A lasagna dinner, ncluding a salad
and thick-cut Italian bread, is value-
priced at §7.95. Hot and cold subs and
sandwiches, loaded with meats, cheeses
or veggies, are 549510 5550,

Specialty pizza offerings feature the
Don Ho, with honey ham., pineapple
and double cheese; the Guido, a white
pizza with fresh tomato, basil, provo-
lone and fresh mozzarella; the Socrates,
a white pizza festuring crumbled feta,
spinach, tomato amd provolone; amd the
Mama Mia, 2 new menu item that fea-
tures a homemade crust lightly rubbed
with gardic butter, then topped with
spaghetti sauce, penne pasta, meathalls
and provolone.
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of loppings or a white pizza, which in-
cludes bmocoli and cauli lower on white
garhc sauce.

Or pick a Paty Pack, priced per-
person, of 2t marinara, stuffed cabbage,
fried or honey masted chicken, ribs and
chicken, or Augie’s famous lasagna. All
of the Party Packs come with hearty help-
ings of side dishes.

Augie’s Catering also offers party
truvs of sandwiches | featuring wraps, pita
sandwiches, Malian subs and croissant
sandwiches.

Entrees feature egegplant Parmesan,
ribs, chicken in a variety of siyles like
marsala, honey-roasted, lemon and Par-
mesan, kielbasa and saverkrant, stuffed
cabbage, barbecue beel and  honey-
glazed ham. Then there are the pastas —
from ravioli 1o fettuccine alfredo — and
sides like mashed potatoes, baked beans
with bacon, green bean casserole and nice
pilaf.

Dresiserts feature mini cream  puffs,
gourmet cheesecakes and fresh baked
brownies and cookies. Also available is
breakfast, either hot or continental.

Homemade value

OfF course, plenty of customers like
to relax in Augie’s comfortable dining
room, which seats 50. Local baseball and
soccer teams often take advantage of the
large tables for their postseason parties,
and families find a good value when they
pick Augie’s for a dinmer ol

“In these economic times, a family

enntinued on page 26
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Topping it off

Debbie and Dan have warked wgeh-
er in the restmrant business for 30 vears,
which means their thres sons grew up inthe
kitchen. Each as gone onto his own suocess
— Willizm now works for the Cleveland In-
dians, Daniel is a graduste of the Culinary
Institute of Amenca and Joseph is a student
al Walsh University.

They are understandably proud of their
kids and their restaurant and also of their 30
employees, who Dan said have contributed
greatly 1o the sueess of the business.

“We have great people here” Dan
said. “The customers benefit from the pas-
siom our emplovess come to work with
every day™

That semse of pride shows in evervthing
Augie’s serves.

If they were to switch to less expensive
ingredients, for example, customers might
nod motice the difference.

Dan and Debbie would, though.

“I's all about quality and great service,”
he said . *We do what it takes totake cane of
ourr custornens. They're very loval tous, and
we're very loval to them.

The proal’is m the populartty of Augie’s.

“We'ne blessed, but we work at itevery
day,” Jenks said. “We really work hard to
do things right”

Comtact Augie’s by phone ar 440-237-
2080 or by fax ar 430-237-1488, or vsi
wwwangiespizzaoniine com.  The  reston-
rantizopen  am to 2 paand 4 108 pom.
Manday through Wednesdey; 1T am. to 2
pomand 4 to 10 pom. Thursdoy and Fridey;
1 am.to 10 pm. Saturday; and noon to &
. Sundery.



