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“Iellem to go fo Fosters Freeze!” Customers loved Mary’s Famous Hamburgers,
panfried one at a time in a cast-iron skilletand served dripping with melied
‘mozzarella on a crusty lab of foasted French bread.

utthe kitchen had only a single
four-burner stove—no grill—and
when things got busy, hearing yet an-
other burger order come in—which shed have to
cook while Juggling pos of olling spaghettiand.
sauce—well, it was enough to make anyone, and
espectally Mary; lose her temper. Afier five o six
burger orders,shed yell “Tel em to go o Fosters
Freezet” intothe dining room, and customers
‘would laugh and respond, “Come on, Mary, your
burgers are thebest in townl”

Customers knew they could tll et burger
from Mary: They fusthad t time i ight, when
the place wasnit too busy. Mary knew her burg-
ers were good, but she didrit understand why
50 many people wanie to come to her pizza
restaurant and eat harmburgers ratherthan her
‘homemade meatballs gnocch,or pizza.

Other sndywiches snuck onto the meni
oo, Instead of the typlcal link sausages, Mary’s
Sausage, Roasted Pepper, and Onlon Sundviches.
used paties made from the bulk sausage that she
bl onto the pizzas. Frying pattesinstead of
links meant the sandwiches could be seved on
the bread the restaurant aleady had, ather than,
inlong buns. Hot Dogs ina Blanket were Totos
favorite snack, a variation on pigsina blanket
using whole hot dogs and yeasted pizza dough In-
sead of puffpastry: Mary tucked cheese, tomato.
sauce, and pzza toppings into the “banket’ too.
‘Meatballs doused in spagheftisauce and cheese

‘made hearty hot sandhwich filing,as did ried
eggplant laered with roasted red peppers and
‘marinated artichokes. Even tuna melts, that diner
staple, found their way onto the sundhich men,
dressed up Halian-syle with tuna packed n olive
oiland nowadays studded with chopped olives,
fresh basil,and artchoke hearts.
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内容简介：
1959年，玛丽·法西奥是一个住在加利福尼亚州索诺玛郊区的坚韧、有激情的女人，那时她有一个决心和梦想：开始创业，养家糊口，分享她对意大利食物的爱，做出陪伴她——作为意大利第一代移民的女儿——成长的美食。
她把自己的店取名为“玛丽的披萨小屋”，因为原餐厅只是一个小屋，有个开放的厨房、一个容纳9张桌子的小型室内餐厅，以及摇摇欲坠的门廊里的几张野餐桌。然而，这家小屋却是她的梦想：一个任何人都能受到热情欢迎的地方，提供的披萨和意大利面也是很像她曾为朋友和家人做过的食物。
如今，玛丽的披萨小屋在索诺玛有了19个门店，已经成为了深受喜爱的家庭聚会地点。在这本书中，你可以发现玛丽的故事，以及与家人、朋友、老店员和很多顾客的回忆录。而且，这本书中还有餐厅厨房的秘密和玛丽美食的食谱，让你把玛丽食物的味道带到自己的厨房中。
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[image: image2.png]Sausage, salami, or pepperoni? Why stop at just one? Ordering a Mary’s Combo means never having fo
choase among all your favorit pizza toppings (mushrooms turn up here, t00). I you can find mild cotto
(cooked) salami a an talian el orspecialty store cut some into narrow strips and toss it on the pie
along with the rest o the mats. It makes a distinct difference, trust us.
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卖点：
· 玛丽的披萨小屋由玛丽·法西奥（1914-1999）创立于1959年，以自制的爽心美食、自在愉快的用餐氛围而闻名；
· 玛丽的披萨小屋已经壮大到有19家连锁店，在加利福尼亚州索诺玛、纳帕、马林、索拉诺、沙斯塔和柯斯县由玛丽·法西奥的第二代、第三代和第四代家族继承人分别经营过；
· 玛丽的披萨小屋从1959年创立以来就一直提供家庭自制的意大利面调味酱、披萨、汤、沙拉调味料和肉丸，还有同样的高品质食物、热情和传统。
作者简介：
玛丽·法西奥开了一家披萨小屋，与亲朋好友分享她的食物，也为她的儿子托托·阿尔巴诺提供了一份工作。阿尔巴诺扩大了餐厅面积，与妻子佩吉·阿尔巴诺、姐姐安娜·阿尔巴诺·拜尔利一起经营着，直至退休。玛丽的披萨小屋依然是一个家族企业，里面伴随着玛丽丰富的家庭传统、美味的调料，以及对美食与伙伴的热爱。
谢谢您的阅读！
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