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Borrow This Idea: Low-Garh Pizza Bowls

Ar Venezias Mew York Style Pizzeria, with five loca-
tions around Phoenix, president Domenick Montanile
says he needed to figure out a way for locals on low-carb
diets to siill frequent the pizzeria. So abour a yvear ago,
Montanile creaved the Low-Carbs Pizza Bowl, giving his
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the carb-heavy crust.

There are four specialty Low-Carb Pizza Bowls on the
meny, including the Vieggie; the Combo, with pepperoni
and sausage; the Pesto, with pesto chicken; and the spicy
Diiavelo bowl. Customiers can also build their ovwn bowls,

choosing From an areay of proteins and veggies. Each
Low-Cark Pizza Bowl averages 20 net carbohydrates,
which is abour 75% less carbs than a two-slice meal,
according to the Venezias menu,

I looked up our sales numbers toward the end of law
yoar, and we were srlling an average of about 240 to
250 pizza bowls per week between our five locations, so
just under 50 per week per location,” Montanile reports,
"We're now averaging around 300 1o 320 per week across
all locations, so that’s just aver 60 per week per location.”
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