Pizza Works Newsletter – May 2005
Dear Friends,
Hi, It’s been two months since we bought Pizza Works and our heads are still spinning. We have had a first month with lots of
training, and our grand opening in April
We were happy to pick a winner for the Coca Cola Couch giveaway. Out of the many entries for the couch, Anna Brown of
Kirkland was the winner.
The winners of a large Gourmet Pizza for our Grand Opening Drawing were Paul Holmstrom of Kirkland, Clare Byers of
Bothell and Ricky Crabbe of Kirkland. Keith Chase was the winner of the Dine In Family Special.
When Ricky picked up his pizza certificate he said he had been a customer at one of our competitors and our pizza was much
better. He would be back.
We would like to thank each and every one of you who came in or had a pizza delivered during our grand opening. We would
also like to thank all of you who took us up on our offer of a free pizza on our last letter.
For those of you who didn’t know, we will deliver “Take and Bake” or “Baked” pizza, as well as our other menu items if your
order is at least $12. We would like to coin the phrase “Deliver and Bake” and urge you to try baking one of our pizzas in
your oven. Remember, when you bake the pizza, you not only get hot pizza fresh from your oven, but you save the $1.00
baking and boxing fee.
For those of you who have asked, our crusts do not contain any animal products and we are still searching for lower carb
crusts. They have proven difficult to find, but we will continue looking. We just sampled a whole wheat crust and are looking
into costs and sizes to see if we could carry them here. We would like to know how many of you would buy whole wheat: if it
cost the same; if it cost a little more.
We are putting ingredient lists together and hope to have them posted on our web site in the near future. Visit our web site at
http://www.pizzawrks.com and see the adventures of our mascot, Momo and his friends. You can also see our new menu
there, as well as several coupon specials.
Remember – for faster service Order Ahead – give us a call at – 425-821-1300
EDNA’S CORNER
Dear Friends of Pizza Works,
I want to thank all of you for your patience and support the last two
months as we have been going thru this transition. I think the new
owners (Bob & Janice) are doing well with trying to learn everything. I
know at times it must be overwhelming for them. I also know they are
committed to the same great product and service as you have always
had. So THANKS AGAIN for your support.

Ricky Crabbe with his Gift Certificate for a Large
Gourmet Pizza

Computer Access and Wireless Access
We have just set up a wireless Internet connection
at Pizza Works. Don’t have a computer? Come in
and use ours. We have just set up a computer for
access by the hour or by the minute. We have
Microsoft Office (Word & Excel), Publisher, a CDROM burner and a laser printer.
Have a Laptop? Take a break on your way by and
bring your laptop and enjoy a Panini, Grinder, Slice
of pizza, a beverage or whatever you like and
check your email at the same time. Access will be
free through the end of May.

Now a quick update on Sherri (many of you have asked) surgery went
well on her ankle. She is home, going nuts because she can’t walk on
it yet. She will be doing therapy for awhile, then her and Doug plan on
doing some traveling. She told me to tell you all HI and she misses you
but she is looking forward to enjoying her retirement.
Bob wants me to write this corner every month and give you helpful
hints or whatever- so if anybody’s got any helpful hints and would like
to share please let me know. It has come to my attention that some of
you are having problems cooking our pizzas. Make sure your oven
rack is in the middle of your oven!!! I find with my oven at home the
crust is done before the rest of my pizza, so what I do is turn the broiler
on for 2-3 minutes and it cooks the top nicely. Try it! You might be
surprised. Just don’t walk away from it when the broiler is on.
That’s all for this month. Keep reading every month to find out some of
the things we are going to be doing.
OPEN FOR LUNCH
We are now open for lunch every day. Our Hours are Sunday – 11AM to 8PM,
Monday through Friday 10:30AM to 9PM and Saturday 11AM – 9PM

For The Kids - MOTHER’S DAY / MAY SPECIAL
This is an offer for the kids (under 18). Call and order a Take and Bake Pizza to cook for mom or that special
person in your life and we will take $3.00 off the price of a small pizza or $5.00 off the price of a large Pizza.
[Please have dad, mom or some other responsible adult help you getting it in and out of the oven and slicing it, but
the order must be from a kid.] Pick it up or have it delivered on Mother’s Day for an extra $1.00 off.

