Cosentino’s brings stone-fired
pizza, crowds to Rootstown

(Co-owner: Partnership planning
toopen otherrestaurantsinarea

By BOB GAETJENS

Srter

Stope-fired pirza has come to
Eootstown as Cosentino's Stone
Orven Pizzeria welcomes its first cus-
tomers.

The new take-out pizza restaurant
apened its doors July 1, and David
Casenting, co-owner and chef, said
tezsiness has besn hooming since

“It's heen extremely busy,” said
Cosentinn, “Amazing. I'm thankful
for that and thankful our staff has
gt in a lot of hard work in the heat.
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Co-owned by Dave Cosenting,
pictured, Paul Miller and Evelyn
Maylor, the take-out pizza shop is
the first of several the partnership
lplmtnapeu in the area.
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Preparing for a busy day at Cosentine’s, Cosentino’s co-owner and
chef Dave Cosentino, tosses a pizza Wednesday morning.
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Thev've really stepped up to get us
thraugh this.”

At one point, Cosentino said, he

Thursday, Jl"y 11 ’ 2019 Rad mun out of space to store pizzas

waiting 10 be picked up while, at the
=ame time, customers trailed in a line
out the fromt door.

The other partners forming the
ownership company, Millcos Hospi-
tality Group LLC, are Paunl Miller and
Evelyn Naylor.

T eonld not have done this without
the support of our stafl and my part-
ners,” he said, “Tm in shook still.”

The pizzeria’s meny includes ere-
ate-your-own pizza toppingz, az well
as a variety of specialty stone-fired
pizzas, strombaolis, calzones, salads
and sub sandwiches, There are also
several entreds,

Cosenting hes a lifetime of exper-
ence working with authentic Italizn
mngredients and recipes, making ail
the pizzas and olher dishes from
scrateh,

"My grandiather passed it down to
my father, and I got to work with
both of them at home and profession-
ally,” said Cosentine, “We've been in
the food business a long time, and
thal's:vhﬁe my passion for food

He said he’s been in the industry
for about 30 years.

"Every pizza is hand-tossed, and is
not going to come out identical to the
next one,” eaid Cosentino,

He =aid he renovated the unit on
Tallmadge Road just west of Route
44 in Rootstown, working on the
floor, giving it a fresh coat of paint,
and, most impartantly, bringing in a
douhle-decker stone-fired oven.

To help appeal to those with a
sweet tooth, he said the restaurant
also bought a “top-of-the-line™ soft-
serve iee eream machine,

In addition to the Rootstown take-
out restaurant, Cosenting said he ex-
pects the owners may be able to an-
nounce plans for another restaurant
in the area very soom.

“We're looking in Kent, Ravenna,
Sreetsboro, all kinds of places,” he
said, "We have several opportunities

in the works, bul our focus fght now
is getling Bootstown completely up
and organized. Paul Miller is out
there wheeling and dealing, We're go-
ing to know something in the next
few days, but we can’l announce it
yel.”

The next restaurant (or restau-
rants) will be sit-down restaurants,
he added.

In addition to planning several
restaurants, Cosentino said the com-
pany also tries to be a good corporate
citizen, working with Kent Social Ser-
vices and Portage Community Ser-
vices on donations,

“Paul Miller has always done a lot
for the community,” he added. *This
is about just leaving the community a
hetter place.”

About 25 part-time employees
work at the Rootstown pizzeria.

The hours of aperation are 11
a.m.- p.m. Mondays through Thors-
days, 11 a.m. to 10 p.m. Pridays and
Saturdays and 11 a.m. to & pum. on
Saturdays.

To order, call 330-850-5505. A
menu iz available at httpsy/f
www.cosentinorestaurants. com.



