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Old Pizza Chains Out of Business: A Look at
Industry Trends and Failures

Introduction:

The pizza industry, a seemingly unshakeable giant in
the foodservice sector, has witnessed the demise of
several prominent chains over the years.
Understanding why these established players failed
offers valuable insights into the competitive landscape
and the challenges of maintaining relevance in a rapidly
evolving market. This article explores the reasons
behind the closure of several old pizza chains,
analyzing factors such as changing consumer
preferences, economic downturns, and intense
competition.

Article Outline:

I. Economic Factors Contributing to Closure
II. Shifting Consumer Preferences and Competition
III. Failed Adaption to Market Trends
IV. Poor Management and Operational Inefficiencies
V. The Rise of Fast-Casual and Delivery Services
VI. Case Studies of Notable Failed Pizza Chains
VII. Lessons Learned for Current and Future Pizza Businesses

I. Economic Factors Contributing to Closure:

Economic downturns significantly impact the restaurant
industry, and pizza chains are not immune. Recessions
often lead to reduced consumer spending, forcing



families to cut back on discretionary expenses like
eating out. This decreased demand can cripple even
well-established businesses, ultimately leading to
closure.

Increased food costs, labor shortages, and rising rent
prices also play a significant role. Pizza chains operate
on tight margins, and escalating expenses can quickly
erode profitability, leaving businesses vulnerable to
failure.

II. Shifting Consumer Preferences and Competition:

The pizza market is fiercely competitive, with
established chains facing pressure from both local
pizzerias and national competitors constantly
innovating with new flavors, ingredients, and marketing
strategies.

Changing consumer preferences, including a growing
demand for healthier options and gourmet pizzas,
challenge traditional pizza chains that fail to adapt to
these trends. Consumers are increasingly seeking
unique and high-quality ingredients, along with
customizable options that cater to individual dietary
needs and preferences.

III. Failed Adaptation to Market Trends:

Many failed pizza chains failed to adapt to the changing
market landscape. They didn't keep up with evolving



consumer tastes, technological advancements, and the
rise of new competitors.

The inability to embrace online ordering, delivery
services, and loyalty programs can severely hinder a
chain's ability to compete effectively in the modern
market. Those who clung to outdated business models
and lacked the agility to adjust their strategies often
fell behind.

IV. Poor Management and Operational Inefficiencies:

Internal issues, such as poor management, inefficient
operations, and a lack of strategic planning, can
contribute significantly to the downfall of a pizza chain.

Ineffective marketing, poor customer service, and
supply chain problems can all negatively impact a
business's performance and profitability. A lack of focus
on customer experience and employee retention can
also lead to decreased sales and increased costs.

V. The Rise of Fast-Casual and Delivery Services:

The emergence of fast-casual pizza chains and the
growth of third-party delivery services have disrupted
the traditional pizza industry. Fast-casual restaurants
often offer a more upscale dining experience with
higher quality ingredients at a competitive price point.



The increasing popularity of food delivery apps has also
changed consumer behavior, giving rise to greater
competition and forcing established chains to adapt
their delivery strategies or risk losing market share.

VI. Case Studies of Notable Failed Pizza Chains:

While specific details of individual failures often remain
confidential, examining publicly available information
on chains that have closed offers valuable insights.
Analyzing their business models, marketing strategies,
and operational efficiencies helps highlight the key
factors contributing to their downfall. For instance,
analyzing the financial reports and news articles
surrounding a chain’s bankruptcy can reveal crucial
information about its struggles.

VII. Lessons Learned for Current and Future Pizza Businesses:

Analyzing the failures of old pizza chains provides
critical lessons for existing and aspiring businesses.
Maintaining flexibility and adapting quickly to changing
consumer preferences and market trends are crucial for
long-term success.

Investing in technology, improving operational
efficiency, and focusing on customer experience are
also essential for staying competitive in the ever-
evolving pizza industry. Strong brand building, loyalty
programs, and data-driven decision-making are
paramount for navigating the challenging landscape.



Conclusion:

The closure of several old pizza chains serves as a stark
reminder of the challenges and complexities of the
restaurant industry. Understanding the contributing
factors—economic pressures, evolving consumer
preferences, fierce competition, and internal
inefficiencies—is crucial for businesses seeking long-
term sustainability. By learning from past failures,
current and future pizza businesses can better position
themselves for success.

Frequently Asked Questions (FAQs):

Q: What are the biggest challenges facing pizza chains today?

A: The biggest challenges include intense competition,
rising costs, changing consumer preferences (demand
for healthier options, customization), adapting to
technological advancements (online ordering, delivery),
and managing labor costs and shortages.

Q: Why do some pizza chains fail while others thrive?

A: Success hinges on adapting to market changes,
strong management, efficient operations, effective
marketing, and a commitment to delivering a positive
customer experience. Those who fail often lack
adaptability, struggle with internal issues, and fail to
understand evolving consumer demands.

Q: What can pizza chains do to stay competitive?

A: Invest in technology, innovate menu offerings
(catering to dietary needs and preferences), enhance



customer experience, build strong brands, leverage
social media marketing effectively, implement loyalty
programs, and maintain a strong focus on efficiency
and cost control.
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  old pizza chains out of business: Columbus Pizza: A Slice of History Jim Ellison, 2020 For
nearly a century Columbus, Ohio pizza parlors have served up delicious meals by the tray and by the
slice. This history goes back to the 1930s, when TAT Ristorante began serving pizza. Today, it is the
oldest family-owned restaurant in the city. Over the years, a specific style evolved guided by the
experiences and culinary interpretations of local pizza pioneers like Jimmy Massey, Romeo Sirij,
Tommy Iacono, Joe Gatto, Cosmo Leonardo, Pat Orecchio, Reuben Cohen, Guido Casa and Richie
DiPaolo. The years of experimentation and refinement culminated in Columbus being crowned the
pizza capital of the USA in the 1990s. Author and founder of the city's first pizza tour Jim Ellison
chronicles one of the city's favorite foods.
  old pizza chains out of business: Lost Restaurants of Houston Paul Galvani, Christiane
Galvani, 2014-05-27 “Stories of immigration, culture-clash . . . and old-fashioned hard work are told
through the history of Houston’s long-gone, but still-beloved restaurants.” —Yesterday’s America
With more than fourteen thousand eating establishments covering seventy different ethnic cuisines,
Houston is a foodie town. But even in a place where eating out is a way of life and restaurants come
and go, there were some iconic spots that earned a special place in the hearts and stomachs of
locals. Maxim’s taught overnight millionaires how to handle meals that came with three forks. The
Trader Vic’s at the Shamrock offered dedicated homebodies a chance for the exotic, and Sonny
Look’s Sirloin Inn maintained the reputation of a city of steakhouses. From Alfred’s Delicatessen to
Youngblood’s Fried Chicken, Paul and Christiane Galvani celebrate the stories and recipes of
Houston’s fondly remembered tastemakers. “In the book, the Galvanis share Houston’s history and
love of food. They take the reader on the banks of the bayou when the city received its first
inhabitants before time hopping from the Original Mexican Restaurant to The Original Kelley’s
Steakhouse. Other stops include Alfred’s Delicatessen and the San Jacinto Inn.” —Houston Business
Journal
  old pizza chains out of business: The Godfather Returns Mark Winegardner, 2004-11-16
THE MISSING YEARS FROM THE GREATEST CRIME SAGA OF ALL TIME Thirty-five years ago,
Mario Puzo’s great American tale, The Godfather, was published, and popular culture was indelibly
changed. Now, in The Godfather Returns, acclaimed novelist Mark Winegardner continues the
story–the years not covered in Puzo’s bestselling book or in Francis Ford Coppola’s classic films. It is
1955. Michael Corleone has won a bloody victory in the war among New York’s crime families. Now
he wants to consolidate his power, save his marriage, and take his family into legitimate businesses.
To do so, he must confront his most dangerous adversary yet, Nick Geraci, a former boxer who
worked his way through law school as a Corleone street enforcer, and who is every bit as deadly and



cunning as Michael. Their personal cold war will run from 1955 to 1962, exerting immense influence
on the lives of America’s most powerful criminals and their loved ones, including Tom Hagen, the
Corleone Family’s lawyer and consigliere, who embarks on a political career in Nevada while trying
to protect his brother; Francesca Corleone, daughter of Michael’s late brother Sonny, who is
suddenly learning her family’s true history and faces a difficult choice; Don Louie Russo, head of the
Chicago mob, who plays dumb but has wily ambitions for muscling in on the Corleones’ territory;
Peter Clemenza, the stalwart Corleone underboss, who knows more Family secrets than almost
anyone; Ambassador M. Corbett Shea, a former Prohibition-era bootlegger and business ally of the
Corleones’, who wants to get his son elected to the presidency–and needs some help from his old
friends; Johnny Fontane, the world’s greatest saloon singer, who ascends to new heights as a
recording artist, cozying up to Washington’s power elite and maintaining a precarious relationship
with notorious underworld figures; Kay Adams Corleone, who finally discovers the truth about her
husband, Michael–and must decide what it means for their marriage and their children and Fredo
Corleone, whose death has never been fully explained until now, and whose betrayal of the Family
was part of a larger and more sinister chain of events. Sweeping from New York and Washington to
Las Vegas and Cuba, The Godfather Returns is the spellbinding story of America’s criminal
underworld at mid-century and its intersection with the political, legal, and entertainment empires.
Mark Winegardner brings an original voice and vision to Mario Puzo’s mythic characters while
creating several equally unforgettable characters of his own. The Godfather Returns stands on its
own as a triumph–in a tale about what we love, yearn for, and sometimes have reason to fear . . .
family.
  old pizza chains out of business: Lost Restaurants of Tulsa Rhys A. Martin, 2018 In the early
twentieth century, Tulsa was the Oil Capital of the World. The rush of roughnecks and oil barons
built a culinary foundation that not only provided traditional food and diner fare but also inspired
upper-class experiences and international cuisine. Tulsans could reserve a candlelit dinner at the
Louisiane or cruise along the Restless Ribbon with a pit stop at Pennington s. Generations of
regulars depended on family-owned establishments such as Villa Venice, The Golden Drumstick and
St. Michael's Alley. Join author Rhys Martin on a gastronomic journey through time, from the Great
Depression to the days of Liquor by the Wink and the Oil Bust of the 1980s.--Back cover.
  old pizza chains out of business: The Maine Sardine Industry Frederick Clarence Weber,
United States. Department of Agriculture, H. W. Houghton, 1921
  old pizza chains out of business: Classic Restaurants of Montgomery Karren Pell and Carole
King, 2020 Montgomery has a fun and fascinating assortment of restaurants dating back more than
two hundred years. Some landmark dining establishments, like Fleming's, are gone, but others, like
Chris' Hot Dogs, are still serving their signature dishes. Such notable figures as Hank Williams,
Zelda and Scott Fitzgerald, Elvis, Bobby Kennedy and Martin Luther King Jr. have all enjoyed
delicious meals in Montgomery. Traditional favorites such as Pop's Shake Ice, the Parkmore's
Chicken in a Basket and the Elite's Trout Almondine now take their place alongside new offerings
like Chef Eric Rivera's Blended Burger. Local authors Karren Pell and Carole King reveal the
culinary treats and the colorful personalities behind the best restaurants in the city.
  old pizza chains out of business: Inventing the Pizzeria Antonio Mattozzi, 2015-11-05 Pizza is
one of the best-known and widely exported Italian foods and yet relatively little is known about its
origins in the late 18th and early 19th centuries. Myths such as the naming of pizza margherita after
the Italian queen abound, but little serious scholarly attention has been devoted to the topic.
Eschewing exaggerated fables, this book draws a detailed portrait of the difficulties experienced by
the then marginalized class of pizza makers, rather than the ultimate success of their descendants. It
provides a unique exploration of the history of pizza making in Naples, offering an archival-based
history of the early story of pizza and the establishment of the pizzeria. Touching upon issues of
politics, economics and sociology, Inventing the Pizzeria contributes not only to the commercial,
social and food history of Italy but also provides an urban history of a major European city, told
through one of its most famous edible exports. Originally published in Italian, this English edition is



updated with a revised introduction and conclusion, a new preface and additional images and
sources.
  old pizza chains out of business: Lost Restaurants of El Paso El Paso County Historical
Society, 2021 El Paso was a crossroads long before it was a border town, and its restaurant history
represents the same intersection of foodways and culinary traditions. When the Ladies' Auxiliary for
the YMCA produced El Paso's first known community cookbook in 1898, a number of its recipes
appeared in English for the first time. Many of the eateries that supported that variety are now gone,
but places like Jaxson's, Griggs and the Central Café changed the city's tastebuds forever. Walk the
colonnade of the Hollywood Café or plop down at Bill Parks Bar-B-Q in this collection of standbys
served up by the El Paso County Historical Society.
  old pizza chains out of business: China's Super Consumers Savio Chan, Michael Zakkour,
2014-09-03 Chinese Consumers are Changing The World – Understand Them and Sell To Them
China has transformed itself from a feudal economy in the 19th century, to Mao and Communism in
the 20th century, to the largest consumer market in the world by the early 21st century. China's
Super Consumers explores the extraordinary birth of consumerism in China and explains who these
super consumers are. China's Super Consumers offers an in-depth explanation of what's inside the
minds of Chinese consumers and explores what they buy, where they buy, how they buy, and most
importantly why they buy. The book is filled with real-world stories of the foreign and domestic
companies, leading brands, and top executives who have succeeded in selling to this burgeoning
marketplace. This remarkable book also takes you inside the boardrooms of the people who
understand Chinese consumers and have had success in the Chinese market. A hands-on resource
for succeeding in the Chinese marketplace Filled with real-world stories of companies who have
made an impact in China Discover what the Chinese consumer wants and how to deliver the goods
Written by Savio Chan and Michael Zakkour, two leading experts on the Chinese market This book is
an invaluable resource for anyone who wants a clear understanding of how China's Super
Consumers are changing the world and how to sell to them.
  old pizza chains out of business: Lost Restaurants of Denver Robert Autobee, Kristen
Autobee, 2015-01-12 Sample the hearty helpings at the Hungry Dutchman and the dainty morsels at
the Denver Dry Goods Tearoom to get a taste of a tradition rich with innovation, hard work, and
crazy ideas. Waitresses, chefs, owners, and suppliers bring back the restaurants of yesteryear by
sharing success stories and signature recipes. Just don't be surprised by sudden cravings for savory
cannolis from Carbones, rich Mija Pie from Baur's, egg rolls at the Lotus Room, or chile rellenos at
Casa Mayan.
  old pizza chains out of business: Prune Gabrielle Hamilton, 2014-11-04 NEW YORK TIMES
BESTSELLER From Gabrielle Hamilton, bestselling author of Blood, Bones & Butter, comes her
eagerly anticipated cookbook debut filled with signature recipes from her celebrated New York City
restaurant Prune. NAMED ONE OF THE BEST BOOKS OF THE YEAR BY PUBLISHERS WEEKLY
NAMED ONE OF THE BEST BOOKS OF THE SEASON BY Time • O: The Oprah Magazine • Bon
Appétit • Eater A self-trained cook turned James Beard Award–winning chef, Gabrielle Hamilton
opened Prune on New York’s Lower East Side fifteen years ago to great acclaim and lines down the
block, both of which continue today. A deeply personal and gracious restaurant, in both menu and
philosophy, Prune uses the elements of home cooking and elevates them in unexpected ways. The
result is delicious food that satisfies on many levels. Highly original in concept, execution, look, and
feel, the Prune cookbook is an inspired replica of the restaurant’s kitchen binders. It is written to
Gabrielle’s cooks in her distinctive voice, with as much instruction, encouragement, information, and
scolding as you would find if you actually came to work at Prune as a line cook. The recipes have
been tried, tasted, and tested dozens if not hundreds of times. Intended for the home cook as well as
the kitchen professional, the instructions offer a range of signals for cooks—a head’s up on when you
have gone too far, things to watch out for that could trip you up, suggestions on how to traverse
certain uncomfortable parts of the journey to ultimately help get you to the final destination, an
amazing dish. Complete with more than with more than 250 recipes and 250 color photographs,



home cooks will find Prune’s most requested recipes—Grilled Head-on Shrimp with Anchovy Butter,
Bread Heels and Pan Drippings Salad, Tongue and Octopus with Salsa Verde and Mimosa’d Egg,
Roasted Capon on Garlic Crouton, Prune’s famous Bloody Mary (and all 10 variations). Plus, among
other items, a chapter entitled “Garbage”—smart ways to repurpose foods that might have hit the
garbage or stockpot in other restaurant kitchens but are turned into appetizing bites and notions at
Prune. Featured here are the recipes, approach, philosophy, evolution, and nuances that make them
distinctively Prune’s. Unconventional and honest, in both tone and content, this book is a welcome
expression of the cookbook as we know it. Praise for Prune “Fresh, fascinating . . . entirely
pleasurable . . . Since 1999, when the chef Gabrielle Hamilton put Triscuits and canned sardines on
the first menu of her East Village bistro, Prune, she has nonchalantly broken countless rules of the
food world. The rule that a successful restaurant must breed an empire. The rule that chefs who
happen to be women should unconditionally support one another. The rule that great chefs don’t
make great writers (with her memoir, Blood, Bones & Butter). And now, the rule that restaurant food
has to be simplified and prettied up for home cooks in order to produce a useful, irresistible
cookbook. . . . [Prune] is the closest thing to the bulging loose-leaf binder, stuck in a corner of almost
every restaurant kitchen, ever to be printed and bound between cloth covers. (These happen to be a
beautiful deep, dark magenta.)”—The New York Times “One of the most brilliantly minimalist
cookbooks in recent memory . . . at once conveys the thrill of restaurant cooking and the wisdom of
the author, while making for a charged reading experience.”—Publishers Weekly (starred review)
  old pizza chains out of business: History of Cheese, Cream Cheese and Sour Cream
Alternatives (With or Without Soy) (1896-2013): William Shurtleff, Akiko Aoyagi, 2013-10-22 The
world's most comprehensive, well documented, and well illustrated book on this subject. With
extensive index. 28 cm. Free of charge in digital format on Google Books.
  old pizza chains out of business: Hangry Mike Evans, 2022-11 While dreaming of an easier
way to order pizza, Mike Evans founded the online food delivery site, Grubhub , in his basement and
grew it into the multi-billion-dollar colossus that is now a household name. But it wasn't as easy as
searching, clicking, and checking out. Mike's meteoric rise to the top of the booming tech and
business world demanded a decade of 80 hour work weeks, endless financing rounds, cliffhanger
acquisitions, the near collapse of his collaterally-damaged marriage, a brutally difficult merger, and
a pair of tumultuous I quit/unquit moments, all to steer the company to its successful IPO. And then,
at the height of his success, he scrapped it all--leaving Grubhub behind and finding a new path as an
entrepreneur, literally, on a solo bike ride across America. HANGRY is the unveiled and unfiltered
rags-to-riches story of how Grubhub came to exemplify the promise of tech and the gig worker
economy, and how it failed to live up to its impressive potential, even as it threatened Evans's sanity
and marriage. I'd created Frankenstein, Evans writes.
  old pizza chains out of business: Politics and the American Television Comedy Doyle
Greene, 2015-01-28 This work examines the unique and ever-changing relationship between politics
and comedy through an analysis of several popular American television programs. Focusing on close
readings of the work of Ernie Kovacs, Soupy Sales, and Andy Kaufman, as well as Green Acres and
The Gong Show, the author provides a unique glimpse at the often subversive nature of avant-garde
television comedy. The crisis in American television during the political unrest of the late 1960s is
also studied, as represented by individual analyses of The Monkees, The Smothers Brothers Comedy
Hour, Rowan and Martin's Laugh-In, and All in the Family. The author also focuses on more
contemporary American television, drawing a comparative analysis between the referential
postmodernism of The Simpsons and the confrontational absurdity of South Park.
  old pizza chains out of business: Ten Restaurants That Changed America Paul Freedman,
2016-09-20 Finalist for the IACP Cookbook Award A Washington Post Notable Book of the Year A
Smithsonian Best Food Book of the Year Longlisted for the Art of Eating Prize Featuring a new
chapter on ten restaurants changing America today, a “fascinating . . . sweep through centuries of
food culture” (Washington Post). Combining an historian’s rigor with a food enthusiast’s palate, Paul
Freedman’s seminal and highly entertaining Ten Restaurants That Changed America reveals how the



history of our restaurants reflects nothing less than the history of America itself. Whether charting
the rise of our love affair with Chinese food through San Francisco’s fabled Mandarin; evoking the
poignant nostalgia of Howard Johnson’s, the beloved roadside chain that foreshadowed the
pandemic of McDonald’s; or chronicling the convivial lunchtime crowd at Schrafft’s, the first dining
establishment to cater to women’s tastes, Freedman uses each restaurant to reveal a wider story of
race and class, immigration and assimilation. “As much about the contradictions and contrasts in
this country as it is about its places to eat” (The New Yorker), Ten Restaurants That Changed
America is a “must-read” (Eater) that proves “essential for anyone who cares about where they go to
dinner” (Wall Street Journal Magazine).
  old pizza chains out of business: Lost Restaurants of Santa Cruz County Liz Pollock, 2020
Millions of people come to Santa Cruz every year to enjoy the beach and eat at one of the many
popular restaurants. Favorite places have come and gone, but they haven't been forgotten. From the
treasured Miramar Fish Grotto, in business for more than seventy years, to Nature's Harvest, local,
seasonal food has always been a staple of this little slice of paradise. Food trends were embodied in
places like the Wild Thyme Café and the Sāba Club alongside longtime fixtures such as the Tea Cup
and Adolph's Italian Family Restaurant, catering to locals and tourists alike. Author Liz Pollock
combines wonderful stories and classic cocktail recipes from bygone eras in this trip down memory
lane.
  old pizza chains out of business: Fast Food John A. Jakle, Keith A. Sculle, 2002 The authors
contemplate the origins, architecture and commercial growth of wayside eateries in the US over the
past 100 years. Fast Food examines the impact of the automobile on the restaurant business and
offers an account of roadside dining.
  old pizza chains out of business: Simply Brilliant William C. Taylor, 2016-09-20 'There's no
such thing as an average or old-fashioned business, just average or old-fashioned ways to do
business. In fact, the opportunity to reach for extraordinary may be most pronounced in settings that
have been far too ordinary for far too long' Far away from Silicon Valley, in familiar, traditional, even
unglamorous fields, ordinary people are unleashing extraordinary advances that amaze customers,
energize employees, and create huge economic value. Their secret? They understand that inventing
the future doesn't just mean designing mobile apps and developing virtual-reality headsets. In
Simply Brilliant, the visionary co-founder of Fast Company William C. Taylor goes behind the scenes
at some of the unsung organizations that are revolutionizing their otherwise humdrum fields. These
unlikely agents of change range from a parking garage that also serves as a wedding venue, to a
military insurance company that puts salespeople through simulated overseas deployment. The
message is both simple and subversive: in a time of wrenching disruptions and exhilarating leaps, of
unrelenting turmoil and unlimited promise, the future is open to everybody. Simply Brilliant
illustrates how breakthrough creativity and breakaway performance can be summoned in all
industries, if leaders dare to reimagine what's possible in their fields.
  old pizza chains out of business: The Great American Blow-Up Ivan L. Preston, 1996-08-15
How does advertising really work? This thoroughly revised edition of Ivan Preston’s popular classic,
The Great American Blow-Up, provides new examples of puffery and deceit in advertising. Preston
examines in detail the role of laws and the Federal Trade Commission in ensuring fair representation
of goods and services to consumers. In a new concluding chapter, Preston describes and assesses
developments in the field of advertising from the mid–1970s to the present.
  old pizza chains out of business: Fast Food Nation Eric Schlosser, 2012 An exploration of the
fast food industry in the United States, from its roots to its long-term consequences.
  old pizza chains out of business: Lost Restaurants of Fairfield Patti Woods, 2015 The
Culinary History of Fairfield, Connecticut, brims with bygone and beloved eateries and watering
holes. Discover some of these lose classics, from the Sun Tavern-where George Washington enjoyed
a few victuals-to the Scenario, where local celebrities always had a seat reserved at the bar. The
best doughnuts in town were at the corner of Post and Beaumont at Devore's, while Art Green
served up his famous chocolate cream pies at the Pie Plate. Join author Patti Woods for a generous



serving of nostalgia complete with nachos from Sidetrack's, chili from Kuhn's and maybe even an ice
cold beer from the Driftwood. Book jacket.
  old pizza chains out of business: Forgotten Sioux Falls Eric Renshaw, 2012 The falls of the
Big Sioux River were formed 14,000 years ago, at the end of the last ice age, as melting ice eroded a
channel down to the bedrock, revealing an abundance of Sioux quartzite. The power and beauty of
the falls have attracted people to the area ever since, while Sioux quartzite has been used to
construct many of the area's buildings. Incorporated as a city in 1856, Sioux Falls has steadily grown
from a population of 17 at the time of establishment to 153,888 as of the 2010 census. As a natural
part of that growth, change dictates that the old and worn out should make way for the new and
shiny. Lest these things be forever forgotten, this book strives to point out what has been lost, what
has been saved, and what can be found if one knows where to look.
  old pizza chains out of business: The Chicago Neighborhood Guidebook Martha Bayne,
2019-09-10 Part of Belt's Neighborhood Guidebook Series, The Chicago Neighborhood Guidebook is
an intimate exploration of the Windy City's history and identity. Required reading-- The Chicago
Tribune Officially,
  old pizza chains out of business: Historic Restaurants of Cincinnati: The Queen City's Tasty
History Dann Woellert, 2015 Cincinnati is the home to food inventions, rivalries and restaurants that
stand the test of time. The Queen City boasts the invention of both Cincinnati chili and goetta.
Mecklenburg Gardens, Arnold's, Izzy's and Scotti's have all operated for over a century. The French
restaurant Maisonette was the epitome of fine dining, and Wong Yie's Famous Restaurant took
Chinese cuisine from street fare to an exotic experience. Busken Bakery and Frisch's vied for
Cincinnati pumpkin pie supremacy by taking digs at each other through billboards and redecorating
a Big Boy statue in Busken attire. Author Dann Woellert explores the most iconic eateries, the
German influence on Queen City food and what makes dining so unique in Cincinnati.
  old pizza chains out of business: Classic Restaurants of Youngstown Thomas Welsh, Gordon
F. Morgan, Mahoning Valley Historical Society, 2014-04-15 Remember the favorites from
Youngstown, Ohio in classic restaurants such as the MVR and the Boulevard, and other eateries that
reflect a diverse and entrepreneurial history. In Youngstown, Ohio take a tour of restaurants like the
MVR and the Boulevard, which continue to reflect Youngstown's ethnic diversity and tenacious
entrepreneurial spirit, as well as establishments like Overture, which offer a promise of urban
renewal from a refurbished downtown. And raise your glass to the best-laid tables of a bygone era,
from the Mural Room to the 20th Century.
  old pizza chains out of business: Massachusetts Town Greens Eric Hurwitz, 2016-05-01 The
state of Massachusetts still has and continues to celebrate its town or village greens. These greens
date back to Colonial times where they served as the physical and spiritual centers for these early
towns. Today many town greens continue to be the center of town events, fairs, and other
gatherings. Massachusetts Town Greens explores the history of these remarkable greens and
provide a guide to current events.
  old pizza chains out of business: Kitchen Confidential Anthony Bourdain, 2013-05-01 After
twenty-five years of 'sex, drugs, bad behaviour and haute cuisine', chef and novelist Anthony
Bourdain has decided to tell all. From his first oyster in the Gironde to his lowly position as a
dishwasher in a honky-tonk fish restaurant in Provincetown; from the kitchen of the Rainbow Room
atop the Rockefeller Center to drug dealers in the East Village, from Tokyo to Paris and back to New
York again, Bourdain's tales of the kitchen are as passionate as they are unpredictable, as shocking
as they are funny.
  old pizza chains out of business: The Reality Record and Builder , 1904
  old pizza chains out of business: Delusions of Clarity Vern Bryk, 2019-11-21 Karl Jommers is
a straight-shooting therapist committed to helping blue-collar men overcome their reluctance to
seek counseling, a mission instilled in him after the suicide of his steelworker father. After a cop is
set up to be shot, Jommers must evaluate the two police officers involved. They both offer conflicting
accounts, but neither is lying. Their divergent perspectives are blurred by their personal anxieties



and politics. Where one sees acts of local corruption, the other envisions a government conspiracy
that includes covert dispersion of anxiogenic chemicals. Jommers methodically tries to disentangle
the discordance, but is faced with a quandary. He can’t square his patients’ differing views without
first discerning the truth of what happened. But stepping outside his domain to investigate may
jeopardize his faltering practice and possibly his life. As he labors to clear the angst-fogged lenses of
others, he is forced to question the clarity of his own perception.
  old pizza chains out of business: Lost Restaurants of Tucson Rita Connelly, 2015-12-07 From
western roadhouses to fine dining, Tucson boasts an extraordinary lineup of diverse restaurants.
Though some of its greatest no longer exist, their stories conjure the sights, smells and sounds of the
city's history. Longtime locals still buzz about Gordo's famous chimichangas, an accidental dish
originating in Tucson. The legendary Tack Room was a beacon of fine dining. Places like Café Terra
Cotta and Fuego pioneered a new southwestern cuisine, serving regional dishes like prickly pear
pork and stuffed poblanos. University of Arizona alumni miss old spots like the Varsity, while
long-gone haunts like Gus & Andy's attracted a unique crowd of businessmen, movie stars and the
occasional mobster. Join local food writer Rita Connelly as she serves up savory stories of good food
and good company from the gone but never forgotten favorites of the Old Pueblo.
  old pizza chains out of business: Up the Organization Robert C. Townsend, Warren Bennis,
2011-01-06 Although it was first published more than thirty-five years ago, Up the Organization
continues to top the lists of best business books by groups as diverse as the American Management
Association, Strategy + Business (Booz Allen Hamilton), and The Wharton Center for Leadership and
Change Management. 1-800-CEO-READ ranks Townsend’s bestseller first among eighty books that
“every manager must read.” This commemorative edition offers a new generation the benefit of
Robert Townsend’s timeless wisdom as well as reflections on his work and life by those who knew
and worked with him. This groundbreaking book continues to remind us not to get mired in all those
sacred organizational routines that stifle people and strangle both profits and profitability. He shows
a way to humanize business and a way to have fun while making it all work better than it ever
worked before.
  old pizza chains out of business: My Omaha Obsession Miss Cassette, 2020-11 2021
Nebraska Book Award My Omaha Obsession takes the reader on an idiosyncratic tour through some
of Omaha’s neighborhoods, buildings, architecture, and people, celebrating the city’s unusual
history. Rather than covering the city’s best-known sites, Miss Cassette is irresistibly drawn to
strange little buildings and glorious large homes that don’t exist anymore as well as to stories of
Harkert’s Holsum Hamburgers and the Twenties Club. Piecing together the records of buildings and
homes and everything interesting that came after, Miss Cassette shares her observations of the
property and its significance to Omaha. She scrutinizes land deeds, insurance maps, tax records, and
old newspaper articles to uncover a property’s singular story. Through conversations with fellow
detectives and history enthusiasts, she guides readers along her path of hunches, personal interests,
mishaps, and more. As a longtime resident of Omaha, Miss Cassette is informed by memories of her
youth combined with an enduring curiosity about the city’s offbeat relics and remains. Part memoir
and part research guide with a healthy dose of colorful wandering, My Omaha Obsession celebrates
the historic built environment and searches for the people who shaped early Omaha.
  old pizza chains out of business: Hey Long Island... Do U Remember? Stacy Mandel
Kaplan, Kimberly Towers, Scott J. Mandel, Jordan Kaplan, 2022-04-30 Hey Long Island . . . Do U
Remember? began in 2008 when two lifelong friends from Oceanside, New York started a Facebook
group to share pictures and history of Long Island's iconic places, themes and landmarks. Hey Long
Island . . . Do U Remember? is now one of the largest New York history groups on Facebook with
more than 142,000 members sharing pictures and information about Long Island's colourful past.
Hey Long Island . . . Do U Remember? offers us a window into the past, showing life as it was then,
and stirring in us the emotions of wonder and curiosity about those who have gone before us and the
lives they lived. With more than 130 photographs, many of them seen here for the first time, Hey
Long Island... Do U Remember? offers a stunning portrait of this one-of-a-kind place.



  old pizza chains out of business: Drive-Thru Dreams Adam Chandler, 2019-06-25 “This is a
book to savor, especially if you’re a fast-food fan.”—Bookpage This fun, argumentative, and
frequently surprising pop history of American fast food will thrill and educate food lovers of all
speeds. —Publishers Weekly Most any honest person can own up to harboring at least one fast-food
guilty pleasure. In Drive-Thru Dreams, Adam Chandler explores the inseparable link between fast
food and American life for the past century. The dark underbelly of the industry’s largest players has
long been scrutinized and gutted, characterized as impersonal, greedy, corporate, and worse. But, in
unexpected ways, fast food is also deeply personal and emblematic of a larger than life image of
America. With wit and nuance, Chandler reveals the complexities of this industry through heartfelt
anecdotes and fascinating trivia as well as interviews with fans, executives, and workers. He traces
the industry from its roots in Wichita, where White Castle became the first fast food chain in 1921
and successfully branded the hamburger as the official all-American meal, to a teenager's 2017 plea
for a year’s supply of Wendy’s chicken nuggets, which united the internet to generate the most viral
tweet of all time. Drive-Thru Dreams by Adam Chandler tells an intimate and contemporary story of
America—its humble beginning, its innovations and failures, its international charisma, and its
regional identities—through its beloved roadside fare.
  old pizza chains out of business: Hollywood Remembered Paul Zollo, 2011-04-16 In
Hollywood Remembered, a wide array of Tinseltown veterans share their stories of life in the city of
dreams from the days of silent pictures to the present. The 35 voices, many of whom have come to
know Hollywood inside-out, range from film producers and movie stars to restaurateurs and
preservationists. Actress Evelyn Keyes recalls how, fresh from Georgia, she met Cecil B. DeMille and
was soon acting in Gone With the Wind; Blacklisted writer Walter Bernstein tells how he
transformed his McCarthy era-experiences into drama with The Front; Steve Allen speaks out on
how Hollywood has changed since he first came there in the 1920s; and Jonathan Winters relates
how he left a mental institution to come work with Stanley Kramer in It's a Mad, Mad, Mad, Mad
World.
  old pizza chains out of business: Red Rising Pierce Brown, 2014-01-28 NEW YORK TIMES
BESTSELLER • Pierce Brown’s relentlessly entertaining debut channels the excitement of The
Hunger Games by Suzanne Collins and Ender’s Game by Orson Scott Card. “Red Rising ascends
above a crowded dystopian field.”—USA Today ONE OF THE BEST BOOKS OF THE
YEAR—Entertainment Weekly, BuzzFeed, Shelf Awareness “I live for the dream that my children will
be born free,” she says. “That they will be what they like. That they will own the land their father
gave them.” “I live for you,” I say sadly. Eo kisses my cheek. “Then you must live for more.” Darrow
is a Red, a member of the lowest caste in the color-coded society of the future. Like his fellow Reds,
he works all day, believing that he and his people are making the surface of Mars livable for future
generations. Yet he toils willingly, trusting that his blood and sweat will one day result in a better
world for his children. But Darrow and his kind have been betrayed. Soon he discovers that
humanity reached the surface generations ago. Vast cities and lush wilds spread across the planet.
Darrow—and Reds like him—are nothing more than slaves to a decadent ruling class. Inspired by a
longing for justice, and driven by the memory of lost love, Darrow sacrifices everything to infiltrate
the legendary Institute, a proving ground for the dominant Gold caste, where the next generation of
humanity’s overlords struggle for power. He will be forced to compete for his life and the very future
of civilization against the best and most brutal of Society’s ruling class. There, he will stop at
nothing to bring down his enemies . . . even if it means he has to become one of them to do so.
Praise for Red Rising “[A] spectacular adventure . . . one heart-pounding ride . . . Pierce Brown’s
dizzyingly good debut novel evokes The Hunger Games, Lord of the Flies, and Ender’s Game. . . .
[Red Rising] has everything it needs to become meteoric.”—Entertainment Weekly “Ender, Katniss,
and now Darrow.”—Scott Sigler “Red Rising is a sophisticated vision. . . . Brown will find a devoted
audience.”—Richmond Times-Dispatch Don’t miss any of Pierce Brown’s Red Rising Saga: RED
RISING • GOLDEN SON • MORNING STAR • IRON GOLD • DARK AGE • LIGHT BRINGER
  old pizza chains out of business: Kṛṣṇatarian Radhika Piyari dd (Rashmi), 2022-02-04



Discover over 300 Vegan/Vegetarian recipes which are prepared in the mood of love and devotion.
These recipes help to develop a transcendental connection with the food one consumes and directs
them to the Supreme source of it. This book is for you if you are: a cooking enthusiast, new to
cooking, love to prepare simple meals, likes to explore exotic meals, transitioning to the vegan or
vegetarian diet and /or wants to learn the art of conscious food preparation. This book has an array
of recipes which are understandable and duplicatable for you to have a wonderful journey in the
Kṛṣṇatarian way of life.
  old pizza chains out of business: Pizza City, USA Steve Dolinsky, 2018-09-15 There are few
things that Chicagoans feel more passionately about than pizza. Most have strong opinions about
whether thin crust or deep-dish takes the crown, which ingredients are essential, and who makes the
best pie in town. And in Chicago, there are as many destinations for pizza as there are individual
preferences. Each of the city's seventy-seven neighborhoods is home to numerous go-to spots,
featuring many styles and specialties. With so many pizzerias, it would seem impossible to determine
the best of the best. Enter renowned Chicago-based food journalist Steve Dolinsky! In Pizza City,
USA: 101 Reasons Why Chicago Is America's Greatest Pizza Town, Dolinsky embarks on a pizza
quest, methodically testing more than a hundred different pizzas in Chicagoland. Zestfully written
and thoroughly researched, Pizza City, USA is a hunger–inducing testament to Dolinsky's passion for
great, unpretentious food. This user-friendly guide is smartly organized by location, and by the
varieties served by the city's proud pizzaioli–including thin, artisan, Neapolitan, deep-dish and pan,
stuffed, Sicilian, Roman, and Detroit-style, as well as by-the-slice. Pizza City also includes Dolinsky's
Top 5 Pizzas in several categories, a glossary of Chicago pizza terms, and maps and photos to steer
devoted foodies and newcomers alike.
  old pizza chains out of business: Pizza, A Slice of American History Liz Barrett, 2014-09
This book tells the story of how this beloved food became the apple of our collective eye-or, perhaps
more precisely, the pepperoni of our pie. Pizza journalist Liz Barrett explores how it is that pizza
came to and conquered North America and how it evolved into different forms across the continent.
Each chapter investigates a different pie: Chicago's famous deep-dish, New Haven's white clam pie,
California's health-conscious varieties, New York's Sicilian and Neapolitan, the various styles that
have emerged in the Midwest, and many others. The components of each pie-crust, sauce, spices,
and much more-are dissected and celebrated, and recipes from top pizzerias provide readers with
the opportunity to make and sample the pies themselves.
  old pizza chains out of business: Pizza and Pizza Chefs in Japan: A Case of Culinary
Globalization Rossella Ceccarini, 2011-02-03 Scholars have extensively studied the entry of
restaurant chains such as McDonald’s into Asia and their reception, while attention has also been
paid to ethnic restaurants as agents of cultural globalization. But what about the globalization of
artisanal foods led by professional workers themselves? This book looks at artisanal pizza in Japan as
a cultural object globalized and domesticated through the agency of the food producer, and shows
that not only the food, but also the craftsperson, is going global. The volume analyzes the reception
of pizza in Japan, the transnational flow of pizza chefs moving between Italy and Japan, and the
impact that the food and the workers’ movements have on the craft of pizza-making itself.
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