PIZZA

PARADISE

Pizza Fusion brings gourmet pizza and environmentally-friendly initiatives
to satisfy diners and help save our planet—one pizza at a time.

By Tarre Beach

hen you get a han-
kering for
there’s only one way
to satisfy i Ger
some  pizza, quick.
Thar
cither ordering up a wheel to be delivered o
your door, popping a frozen one in the oven
or making a run to a local pizzeria.

With
Pizza Fusion in Dr Phillips this month,
your craving could also mean doing some-
thing good for the planer as well as your taste
buds, Because Pieza Fusion is Orlando’s only
organic, earth-friendly pizza restaurant.

pizza,

often  means

Gourmet Pizza at Its Best

Owner Sharon Adelhelm says Pizza Fu-
sion’s philosophy about using all organically
sourced ingredients and having its restau-
rants LEED (or “green”) compliant isnt the
only thing that led her to open the first Pizza
Fusion in Orlando, located ar The Founrains
shopping center on Sand Lake Road. "My
kids love rhis pizza. Their friends love this
pizza. | love this pizza. Everyone thart ears it
loves this pizza. If this wasn't the best gour-
met pizza ['ve ever had, | wouldn't be doing
this,” she says.

J. Patrick Manney, I'izza Fusion’s general
manager, says sometimes people hear the word
arganic and think ir's going to mste like card-
board. “That just isn't the case,” he says. “This
is some really grear wasting pizza.” Having been
born and raised in lwalian infuenced Provi-
dence, R.1., and as a graduate of the Johnson
and Wales School of Culinary Ares, Manney
knows a little something abour pizza.
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One of the first things people notice abour
their pizza is its unique oval shape. Baked on a
stone surface and served on sustainable bam-
boo paddles, the thin, crispy crust is a perfect
balance to the tangy sauce and gourmer top-
pings—such as organic pepperoni, free range
chicken, Kalamara olives, Roma romaroes and
Portobello mushrooms,

The taste combinations in Pizza Fusion's
premium specialty pizzas are equally distin-
guished. Very Vegan, BBQ) Chicken, Big Ka-
huna, Philly Steak, Spinach and Artichoke,
Greek, and Organic Eggplant and Fresh Moz-
zarella keep diners coming back for more.

Pizza Fusion also offers six signarure
salads, four delicious sandwiches and fair
trade coffee and desserts—all organic or
natural at a price point in line with other
quick, casual restaurants. “The nice thing is
that you can ger good food that is afford-
able. You don't have to spend a lot to ear
healthy,” Adelhelm says.

A Community Hub

Adelhelm, whose partners are her hus-
band, Mark. and her neighbors, Mike and
Trina Day, is extremely excited abour the
opportunity to become a community hub for
Dir. Phillips residents and businesses. With a
separate bar area stocked with organic wine
and locally brewed organic beer, Pizza Fusion
will be a perfect place wo enjoy a light snack,
meet for drinks and hold parties.

Sharon describes it as a comfortable
gathering place with chic, environmentally
friendly décor: “sart of like vour favorite col-
lege hangout dressed up for grown-ups.” Her
vision for Dr. Phillips’ new pizza paradise also

includes being a community partner.
“Education is my passion. | have three
children in the Orange County Public School
System, so | look forward to doing pizza fund-
raisers and pizza parties with an educational

focus,” she says.

Manney cchoes  Sharons
“With an organization like this, we are en-
couraged 1o get involved. Everywhere in the
restaurant, you see beauriful phumgmphh and
artwork with facts about organics and recy-
cling and being a good steward,” he says.
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Gluten-Free & Healthy Eating

While Pizza Fusion may be Firly new,
the brand is already making dreams come
true for some of its diners. A growing num-
ber of Ameticans, especially young children,
are gluten intolerant or suffer from Celiac dis-
ease, which forces them to abstain from eating
whear Hour.

Far these customers, Pizza Fusion offers
gluten-free crust. Sharon tells how one cus-
tomer called up a Pizza Fusion in tears, cry-
ing because she was so happy to fnally ge
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to car pizza. Pizza Fusion is one of only a few
chains in the country to offer gluten-free as
well as lactose-free pizza. And vegans are re-
joicing as well because Pizza Fusion also has a
casein-free soy cheese pizza.

Pizza Fusion is living up 1o its moto:
“Saving the earth, one pizza ara rime.” Mak-
ing pizza and a delecrable gluren-free brown-
ie available to adults and children who nor-
mally wouldn't be able to have it can be seen
as a healing act. And using chemical-free, or-
ganic, sustainable ingredients helps save the
planet. Bur most importantly, Sharon says,
the food tastes great.

Gluten-free pizza may be a godsend for
those who have had to cut pizea our of their
diets, but for those who just want to eat
healthier, Pizza Fusion also offers a big bonus.
During a presentation catered by Pizza Fu-
sion, Mike explains that, “when people found
out the food was organic and good for you,
the pizza overshadowed my presentarion.”

As a mom, Sharon knows that hnding
healthy foods kids like to earis like finding
the Holy Grail. *Families are going to be so
happy to come here and find something ev-
eryone likes. And Mom and Dad can feel
l_;::u::d abour it, oa,”
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PIZZA FUSION

FRESH, DRGANIC s ~~ EARTH FRIENDLY

7563 W. Sand Lake Rd.
Orlando, FL 32819
407.351.3360
PizzaFusion.com/Orlando
Be our friend on Facebook!

PizzA WITH A
CONSCIENCE

Pizza Fusion is a franchise based
out of Ft. Lauderdale and opened its
first store in 2006. Currently there are 20
stores in 11 states including Florida, Cali-
fornia, Washington, Kansas and New Jer-
sey, The company was recently nominat-
ed for the second time as a Top 10 Green
Business of the Year by Co-op America.

As the industry’s leading envi-
ronmentally sound restaurant chain,
Pizza Fusion practices “green” initia-
tives, including making deliveries in
hybrid vehicles, something Pizza Fu-
sion co-owner Sharon Adelhelm says is
a great community outreach. “We plan
to service a significant portion of the
Dr. Phillips area with home delivery. As
with everything we do, we want this to
be an excellent service experience. For
that reason, we will start with a small
radius initially, and then rapidly grow to
more broadly serve the community and
the |-Drive hotel corridor. We want to
educate the hotel concierges about our
gluten-free menuiterms and lactose free
pizza. There must be guests who could
benefit from knowing we're here!”

From the dining room to the kitch-
en and even the company's boardroom,
Pizza Fusion strives to be a good corpo-
rate neighbor. It offsets 100 percent of
its power consumption with the pur-
chase of renewable wind energy certifi-
cates; it uses bicdegradable take-away
flatware and recycled paper products;
and its marketing materials are all print-
ed with soy ink. Not to mention guests
can get a 25 cent rebate on all card-
board pizza boxes they return. In Dr.
Fhillips, they will also offer organic edu-
cation classes for kids once a month to
help teach younger patrons how using
sustainable organics helps the earth.

Pizza Fusion locations often have
cell phone recycling bins and other
community projects that focus on
health, fitness, education, sustainability
or recycling. For his part, Pizza Fusion
manager J. Patrick Manney is interested
in starting a more prolific recycling pro-
gram for the tenants at The Fountains
shopping center. "It starts with one step
at a time. Just think what will happen
when this becomes second nature for
everyone, he says. [l
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