~ Give it up, you
duugh boy crybabies

% apa John's? Pizza Hut?
¥ “Bost pizza”?

i These goofballs must be kid-
ding. They're in court arguing over
which company serves the “best”
pizza.

Does anybody out there in Eats
Beat land think efther one of these
-assembly-line chains

serves the best

pizza?

The jurors should

laugh them both out
of the Dallas courtroom and sentence

- them to six months of hard labor at a

little family-owned pizza-and-pasta
cafe.

Say, Nizza Pizza. The newest pizza
cafe in Arlington has hit the jackpot:
great pizza and pasta, low prices, a
huge menu and a prime locationat  °
1430 S. Cooper St., on the corner at
Park Row Drive within aroma range of
Arlington High School.

Nizza Pizza is owned by the Lushaj
brothers, vet another family bringing
New York pizza to Texas. In a convert-
ed Dairy Queen, Dave and Hysen
Lushaj serve pizzas plus 20 pastas and
12 chicken dishes, all for prices from
$2.95 to $7.95.

A giant pizza costs $7.95. At
lunchtime, a stromboli or calzone goes
for $3.95. The style isn’t that different
from the other great local pizza cafes
— Tony’s on Arkansas Lane, Joe's on
Matlock Road or Italy Pasta in
Eastchase.

When-you can buy a pizza the size
of a Buick hubcap for $7.95, why pay
for delivery from a corporate pizza
chain?

Case closed.

B If you must have pizza delivered,
the best Fort Worth option is Perrot-
ti's. Order the deep-dish. In the
Grapevine-Colleyville area, pizza lovers
are blessed with the Campisi’s-tike
pizza from I Fratelli on Glade Road.

B In a bold move for more respect
among the many plastic restaurant
chains, the Olive Garden has
announced the opening of an Italian
cooking school for its chefs.

Which poses a question:

Where did the chefs learn to cook
that pasta they've been serving the
past 15 years? e s

Bud Kennedy’s Eats Beat also

aRaasn e lbernata Wadaacdave o Band




