
Despite its Italian heritage, pizza has become as 
American as apple pie. According to pizza.

com, 93 percent of Americans have had pizza in the 
last month and more than 3 billion pizzas are sold 
annually in the U.S.

Pizza is certainly a popular choice at Appala-
chian State University in Boone, N.C., where it is 
available in three different locations. “Pizza is very 
important,” said Art Kessler, foodservice director. 
“Pizza is a fixture on the college campus nowadays.”

Fireside Pizza, located in the new Central Dining 
Hall, is the newest pizza spot on campus. It features 
a Wood Stone oven. “We brought that in because 
we wanted to improve on the pizza we were serving 
on campus,” he said. “The look of the flame in the 
back of the pizza oven, and the students actually be-
ing able to see their pizzas being produced, goes a long way. 
With the impinger oven, you don’t get quite that marketing or 
promotion. It is about the whole pizza experience.” 

That ‘pizza experience’ was very important to Kessler, 
and he used a visit to New York City, where some of the best 
pizza in the world is served, to establish the atmosphere. “I 
was in New York City close to Times Square, and we have 
patterned our pizza after the New York-Style pizza — the 
Times Square experience,” he said. “What we do with our 
pizza oven in Fireside Pizza is that we also serve it on a sheet 
of aluminum foil, which is the same way they do it down in 
Times Square.” 

The pizza is sold by the slice — one larger than the stan-
dard. “We toss the pizza dough, and it is a 20-inch pizza versus 
a 16-inch, so it is a larger slice,” he said. “We wanted that 
experience to be different too. We 
wanted a larger slice versus just 
a regular slice that you would get 
out of a 16-inch pizza.”

Top sellers, pepperoni and 
cheese, are available on a daily 
basis, and specialty pizzas are also 
available. “We are trying to vary 
the supply of specialty pizzas that 
we have,” said Kessler. “We rotate 
them out on a constant basis. It 
could be on a moment-by-moment 
basis. We have some students come 
up and give us some ideas of what 
kind of pizza they would like to see, 
and we produce it. I think we have 
tried just about every combination 
that is available. Our pizza concept 
employees will come up when they 
have some new combination, and 
it normally sells out right away 

because students are looking for variety all the time.” 
He encourages the creativity among his employees at Fire-

side. “We do a ham and apricot with apricot preserves. We 
have a Buffalo chicken pizza that they do sometimes. We have 
a Philly cheesesteak. We do a Greek pizza that has tomatoes, 
black olives, spinach and feta cheese on it. We do what we 
call a ‘pig in a blanket.’ It’s got pepperoni, ham and bacon. 
Most people would call it Meat Lover’s pizza, but we call it 
pig in a blanket, and the students love it.”

The staff relies on feedback from students to decide what 
they will continue to offer. “If there is a new type of pizza out 
there, our employees will say, ‘Try it and come back and tell 
us how you liked it or if there is something else you would add 
to it,’” said Kessler. “We have that interaction, which I think 
is pretty good, and I think that the students really appreciate 

that, that we are looking for comments 
to any changes that could be possibly 
made or the types of pizzas that they 
are looking for.”

In addition to the pizza, Fireside 
offers calzones, strombolis, as well as 
whole wheat cinnamon knots as a dessert. 
“We do the breadsticks, cheese sticks 
and garlic breadsticks,” said Kessler. 
“There are a lot of things we can do 
with that oven that we can’t do with the 
impinger oven.” 

The Pizzeria, the first pizza concept 
on campus, and a pizza location at Park 
Place, offer the more traditional pizza, 
prepared in impinger ovens. 

The Pizzeria has a successful delivery 
program. “We have been offering de-
livery for more than 15 years,” he said. 
“The Pizzeria delivers between 40 and 
50 pizzas a day on campus.”� —OCH
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