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Join Us Every Friday for Pizza Night

The New Salem General Store is excited to announce a new addition to our Deli &
Grill menu: fresh, made-to-order pizza. Our tasty white and whole wheat pizza
dough is regionally produced by Take 2 Dough Productions in Sanford, Maine. |
met the owner, Dave Tully, at a food trade show several years ago, so | am
happy that we are finally able to offer his superb product as the base for our
fresh-baked pizza. Starting Friday, May 8, we will serve pizza on Friday evenings
with our homemade red and pesto sauces as well as fresh-grated cheeses, and a
wide selection of meat and vegetable toppings.

I hope you will join us at our tastings this month. We are pleased to introduce
Troegs beer as well as a local apple ice wine (see sidebar). For more up-to-date
news, be sure to visit our web site and sign up for newsletter and event alerts.

Rick

Rick Oliver, Proprietor

Regional Vendor Spotlight:
TAKE 2 DOUGH PRODUCTIONS

‘If you don’t care, it
won’t taste as good.’

By John W. DeWitt

Just in time for lazy summer nights:
New Salem General Store pizza. Our
dough — used by discerning chefs and
restaurants across New England,
including fine Boston pizzerias - is
made in Sanford, Maine, by Dave
Tully and the 9-member staff of Take
2 Dough Productions. Dave recently
visited New Salem to train our staff
on how to properly prepare and bake
pizzas using his dough, so we asked
him about his business and what he
thinks makes a pizza taste great.

Dave Tully of Take 2 Dough Productions
shows the New Salem General Store staff
how he recommends making a good pizza.

Q: You took time to drive out and train the store’s staff. What’s your philosophy?
A: My philosophy has always been: stand behind your product, make the best
you can, don’t cheapen things up, be respectful, and do as much as you can to
support customers. The customer relationship goes along with the product. The
product has a certain feel, taste, and look — and people feel a certain way when
they are buying it from a vendor who they know cares about their end result.

Q: Customers think your product is delicious. What makes great pizza?

A: Attention to detail is the basic line. Use good products. Don’t cheapen it up —
don’t use cheap sauce or cheese. Be flexible and make what the customer wants.
It's all in the details. If you don’t care about the pizza you’re making, it won’t
taste as good. If you go into a successful pizza place, they are adamant about
the way they make their pizzas. You have to take pride in the pizza. G
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