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One of the most common questions I get at Pizza Therapy, is 
from people who are interested in getting started with the Pizza 
Business. I get this question regularly. 
 
I have gotten this question so often I decided to create this resource 
to help those interested in taking their first steps in starting their 
own pizza business. 
 
There is a lot of interest in learning the basics of the Pizza 
Business and how to start a pizzeria. Unfortunately, many would 
be pizza owners, do not or cannot follow through with their dream. 
 
I hope this report will help to get you started. 
 
There are certainly many ways that you can get into the pizza 
business. 
 
This report will explain some of the basic information to get  into 
the Pizza Business. Consider this a resource to get you prepared to 
take the first steps in owning your own pizzeria.  
 
Certainly owning your own pizzeria can be romantic and exciting. 
After all the notion of the pizzaiolo making pizzas for hungry 
customers is certainly noble. 
 
Add to that the fact that the pizza business brings in multiple 
billions of dollars each year, and we could be talking big money, 
for anyone involved with pizza.  
 
There are two sides to the pizza business: there is the pizza (as well 
all the other food served) and there is the business side.  
 
Here is one way you can learn the pizza side of the business: 
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If you really want to learn the pizza business, you need to work at 
a pizza operation and get to know the business inside and out.  
 
 Get a job at a pizzeria. Find a pizza place that makes great pizza 
and start working there!  You want to learn to make fantastic 
pizza! I would think that in about 6 months you would know the 
operation. 
 
You also will know if making pizza for a living is what you really 
want to do. Making pizza is difficult, if you are turning out 100-
200 pizzas a day.  
 
You will work long hours without much rest! You will make a few 
mistakes, but you will learn from each one. 
 
You need to go to "pizza school" and learn all that you can about 
making pizza. Talk to successful pizzeria owners. Learn all you 
can about the restaurant business. Research, study and ask 
questions! I cannot emphasize this point enough! 
 
You also will get to know the inside working of the business side 
of the pizzeria. Take notes. Learn. Discover the secrets to 
operating a profitable pizzeria. 
 
 It does seem exciting to be able to make pizza for people, but 
understand, it is challenging. The pizza business can be very 
lucrative but you do have to work, to make it a success! 
 
I have spoken to Gary Bimonte, (co-owner of Pepe's), a number 
of times about the pizza business. Gary grew up making pizza. He 
learned the business from his grandfather, Frank Pepe.  
 

http://legendsofpizza.com/garybimonte.html
http://pizzatherapy.com/pepe's.htm
http://legendsofpizza.com/
http://legendsofpizza.com/
http://pizzatherapy.com/


 

Visit the Legends of Pizza http://legendsofpizza.com 
Pizza Therapy http://pizzatherapy.com 

Copyright Grande Publishing 2009 

Gary has stated to me how difficult the business can be. It is a life 
time commitment! Of course it is rewarding, but you will work 
long hours to be a success! 
 
I have also discussed the Pizza Business with Legendary Pizzaiolo 
Ed LaDou. (FYI: Ed created the pizza menu for both Wolfgang 
Puck as well as The California Pizza Kitchen) 
 
 Here is what Ed said: “I would like to encourage whoever it 
is who is going into the pizza business to look at it from both a 
business side and an artistic side.  
 
 That’s my focus.  I don’t want to denigrate multi-unit chains.  I 
think they provide a tremendous service to the public by making 
pizza accessible as it is.   
 
But if somebody is going into the business, I would encourage 
them to try and look for quality and let the pizza reflect their own 
particular tastes and their own attitudes and ideals like I try and 
do”. 
 
You can find out more about Ed as well as other legendary 
pizzaiolo at this link: 
http://legendsofpizza.com 
 
The Business Side:  
 
Remember that your pizzeria is a restaurant. You need to become 
well aware of this side of the business. You need to know all 
aspects of running a restaurant. 
You need to become familiar with ordering ingredients, and 
keeping enough stock on hand. Knowing how much to order for 
your restaurant is critical. 
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If you order to much you run the risk of spoilage and wasted 
profits. If you order to little you run the risk of frustrated and angry 
customers, when you run out of food. 
 
Will you make your own dough or will you farm it out to a local 
bakery?  
 
Another issue you must resolve is will you start your own business 
from scratch? Here you will need to purchase all of your own pizza 
equipment. Will you rent your building space or will you buy? 
 
Will you buy brand new equipment or used equipment? 
 
Will you have an electric stove, a gas stove, or a wood fired pizza 
oven?  
 
How will you pizzeria be staffed? Are you planning to work 50-60 
hours a week? Or will you have a staff of trusted employees. 
 
One method of getting right into the pizza business is to find a 
pizza business that is for sale. 
 
That’s what my friend John Arena, and his cousin, Sam Facchini, 
did. They found one, in an unlikely place and are running it to this 
very day. (Find out where they found it: HERE) 
Their pizzeria, Metro Pizza (Las Vegas, Nevada), is one of the 
best pizza places in the U.S.A.  
You can read an article about Metro, here. 
http://pizzatherapy.blogspot.com/2009/09/best-pizza-in-las-vegas-metro-pizza.html 
 
Of course you can also purchase a pizza franchise. While the cost 
may be steep, most franchise sellers offer lots of technical support 
to assist you to get your business up and running.  
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I discuss franchises (the pros and cons) in my report, The Pizza 
Business Papers.  There are several other pizza business models 
available for you discussed in my report called: The Pizza Business 
Papers 

• The Pizza Business Papers 
http://pizzatherapy.com/pizzabusinespapers.htm 

Learn my entire inside secrets of the Pizza Business. 
• Discover where to find a pizza business 
• Where to find free Pizza Advice on how to get into the pizza 

business. (24/7) 
• Where to find the perfect pizza dough recipe 
•  Where to search for Your Pizza Business  
• The best place on the Internet to find inexpensive pizza 

restaurants for sale (Some with owner financing!) 
• Listings of pizza franchise resources 
• The pros and cons of a franchise 
• Discover 6 different pizza models for business  
• How you can get started making money with pizza, today… 
• How to get a free subscription to a professional pizza magazine 

More…more…more… 
The Pizza Business Papers 

 
Other Pizza Related Links: 

• Here is the link for Pizza Business Related links at 
•  Pizza Therapy: 

http://pizzatherapy.com/pizzabiz.htm 
You will be able to find updates and also subscribe to my  

Pizza Business Report.  
You may want to book mark this link… 

 
• Post questions and get answers about pizza issues: 

http://pastatherapy.com/forum/index.php 
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• Legends of Pizza features information about some the best 
pizzaiolo on the planet. Here is the link: 

http://legendsofpizza.com 
• Subscribe to my ezine Pizza Therapy Pizza News 

(for free) and I will send you a copy of my personal dough recipe. 
Subscribe here: 

http://pizzatherapy.com/sq.htm 
I want to wish you luck in all of your pizza adventures. 

Please email me and keep me informed of your progress. 
 

Pizza on Earth, and may your pizza adventures be profitable,  
Albert Grande 
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Email: webmaster@pizzatherapy.com 

 

 
 

Make sure you check out The Pizza Therapy Pizza Book: 
http://legendsofpizza.com/pizzabook/ 
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