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Punch Pizza owners John Soranno (right) and John Puckett (left), in fr

Packing a Punch with

pizza lovers

By Robin Repya
Snce Rinch Neaplitan Pizza pened in the
CdarIsles-2an nghborhood in mid-
Decenber,it has lecane a listling destnation
point, luring pele fom Suthwest and neduy
suburbs with traditional Neaplitan pizzas.
Richfield resicent William Slvador, oiginally
from Milan, Italy, said he ansiders hims# a reg-
ular at the n& Runch, 3226W. Lalke StOI)
ltalian and this is thenty place I®have pizza in
townChe saidOt® tuly the aly place in bwn
with original Italian pizz&
The restauant is the lagst @ample @
the husiness savy d Punch m-owner John
Puckett DD also thedinder and brmer owner
of Caribou Coffee DD and hisubiness pdner
and Runch founder ohn Sranna

ont of their scalding wood-bur

ning pizza oven.

New Neapmlitan pizza prlor quikly be@mes
a Soithwest destation point

PHOTOS BY RICH RYAN

How B a apolita pzza
prepaed?

¥ Dough is spread
thin at about 1 07-
inches in circumfer-
ence Db sometimes
hand tossed.

¥ Pizzas ae minimally
topped with fr esh
ingredients.

¥ Pizzas ae strategically placed inside a wood-
burning oven kept at 800 degr ees for 90 sec
onds N long enough to bar ely toast the crust,
leaving it soft on the inside.

For more information about the VPN pizza association,
visit www .verapizzanapoletana.o.

Pbinformation courtesy of

Punch management and employees

Somanno and Bckett claim the seret to
their success is in the experienced coking
method, attention to detail and ingedients,
such as hbiffalo mazzaella male in Naples,
Italy, and bmatoes gown on neaby
Mt.Vesuvius.

A pizza obsession
Punch founder Soranno wasaise in Milan.
He said Wwen he was iy, he@ hang ot with
friends every dey afer sdool at a nghbor-
hood pizzria.Ol ealy got a sese é how to
make the pizza andok the pizzé&he said.
Despie a dht as a MrthwestAirlines mar
keting anayst, Soanno said h® aways waned
to own a pizera.Ol alvays knev | would do
sanething like this;it was yst a matr of the
opportunityChe said.

and traditional Neaplitan
pizza.The goup @nsists
of only a handful 6mem-
bers o eaxh U.S.Coast,
with Punch the aly
Midwest menber.

But Italian-born paton
Salvada doesrdnead an
assaciaton membership ©
know the pizza is dhen-
tic.He said the use
oregano o the pizza,
which is the wg it® radi-

Mar co Bricen making amar  garita.

In 1996 Sormnng by then a StPaul residnt,
opened his first Rinch location, followed two
yeas a@ by a seond locaion in Ecen Prairie.
Puckett said at abut the sameimne, he hal sold
the Caribou Coffee hain hed stated with his
wife and jacned Sranno in husiness.

Pudket said he fist me Soranno alout three @
four yeas ag, when he and his ife vent to St.
Paul as Bndh cusbmers.Pudket said the love br
the pizza gickly gew.Ot became our feorite
restauantChe said.

Same sbre acats indude an otdoor bon-
fire b add to the amiance. Puckett said,in
addition, the duo hand-tled ther spedacular
wood-burning pizza gen themsdves,adhaing
50,000 indridual tles.

They@e also eacted quirky sbre traditions,
like naming the wen at eah sore afer a real
Italian pizerna and filing the @afters in eah
restauant with kitsch ceramic catsstrategcaly
hidden. (They said thg@ curently aceping
donated cats dér the Minneaplis locaion.)
Cusiomers quickly look past the ecantricities
once the/ se@ the Pizzaiolas (pizzhets) at vork.

Authentic Neapolitan pizza

Somlnno and Bckett said ooking an athentic
Neamlitan pizza tak&s pars d practce 0 et it
just light Bb it oly takes 90 smnds in an 800-
degre wood-burning oven. Evely Runch piz
zaiola has me than fie yeass experience.Ot
takes ass D train the ocokO Sanno said.

Accoding b the avners,an auhentic
pizza siccess dpends umn the ingedients.

Somanno said &lof their ingredients ae fresh,
dired from Naples]taly to get the perfed tase
and also mak or a healthie pizza.

(One d the fiinge tendfits for the @-own-
ers:frequent buying trips o Naples.) Bnch is
part of an eclusive intemational assoiaton
caled Vera@ Pizza Hpoletana,dedicaed to
preseving the neaiscience d creaing the ickal

tionaly male,not with
basil.(Howevera pizza
with basil is alsovailalde.)

The pies a seved in Italy traditionally as an
appetzer, bu here they ae a main aurse.
Puckett said traditionally, the pizza also i€t
sliced, but eaen from the insic ou with a knife
and brk, allowing the olve al and loshe salt
to sep out. (Unsliced is aailalde upn request.)

Despie freely mnfessingd the onsump-
tion of large amounts btheir pizza,both
Puckett and Sranno emain slidit men. Ol eat
10 pizzas aeek,and | haenfbalooned up
yet,O Rickett said.

Southwest and beyond?

Puckett said unlile the @ribou Coffee®dia-
matic gowth, he and Sranno plan o focus
more d their time an eah restauant® cuality,
not quantity. @ur goal is b enjoy every sbre
we @enOhe saidHoweverthat might come as
a disgpointment to sane anxious cusmers.
As StCloud resignt dlie Bering finishel he
first Runch pizzashe said sheishal they hal a
locaion in St.Cloud.

Busines Rofile

Business name:

Location: 3226 W. Lake St. (Additional
locations in St. Paul and Eden Prairie.)

Punch Pizza

Hours: Open Monday thr ough Sunday
rom 11 a.m. to 10 p.m.

Owners: John Soranno and John Puckett
Business star ted: 1996

Number of employees: 100 companywide

Description:  Take-out and counter style
restaurant sewice. Main dish is traditional
Napoli pizza, using ingredients flown in from
Naples and cooked in a woodburning oven
set at 800 degrees. Salads, beverages ar
also available, in addition to wine and beer.

Prices: Pizza cost $5 and up, depending on
toppings. Salads ae $5.95.




