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   his document, its contents, and all related articles and 
   associated materials may not be reproduced or used for  
   any other purposes.  Any reproduction or distribution of these 
documents, in whole or in part, or the divulgence of any of its 
contents, except to the recipient’s representatives or advisors, 
without the prior written consent of the managing member, 
is prohibited. 

This document contains confidential information about the busi-
ness of the author and their agents.  No representation or warran-
ty is made to the accuracy of completeness of such information. 
This document is intended for use only by the party to whom it is 
provided and may not be reproduced in whole or in part or used 
for any other purpose.

By accepting this document the recipient and any other persons 
who receive this document agree that they will hold the contents 
of this document and all related materials in confidence and that 
they will not utilize such information for any competitive purpose. 

T
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�ƙŃķŃŦóś�!ŲŦĐĞƖƭ�(ĞơŃķŦ

ÞĞ�óƙĞ�ƵơŃŦķ�ƭľŃơ�óơ�ŲƵƙ�
ŃŦơƖŃƙóƭŃŲŦ�ĶŲƙ�ó�ƭóŘĞ�ŲƵƭ�
ĶŲĐƵơĞė�ėĞĐŘ�ŲǍĞŦ�
ĐŲŦĐĞƖƭ�ǎŃƭľ�ó�ơŤóśśĞƙ�
ĶŲŲƭ�ƖƙŃŦƭ�óŦė�ó�ďóŘĞƙǔ�
ĶĞĞśɔ�



the story behind 

pizza GRACE
Grace is the life’s work of Ryan Westover, 
pastry chef, teacher, and long-time pizza maker.  

nutricious
&flavorful

Grace: Favor without merit, 
courteous goodwill & simple elegance. 

Grace is a soulful expression of simplicity, quality, and care. 
We have embraced the philosophy of “Pizza as a spiritƵal 
practice,” where dough is meditation, made without the aid of 
mechanical mixing or commercial yeast.  We seek to have a 
sustainable vegetable centric menu minimizing our footprint and 
allowing us to focus on nutrient rich pizzas and�ǍĞķƭóďśĞ�ėŃơľĞơ�óŦė�
ơóśóėơ.  
(Do not worry, meat lovers have options as well.) 

Grace values purposeful community and inclusion, love, and 
honesty above all else.  We seek to create a space where staff 
and guests alike are made to feel valuable and cared for.  We do 
this by providing flavorful and nutritious pizzas, ƙŲóơƭĞė 
vegetables, lots of herbs and spices, creative and decadent 
dŲƵķľŦƵƭơ topped with caring and thoughtful hospitality.  

Grace is rooted in the modern traditions of the Mid-Atlantic and 
South.  We are making pizza our own by using old world dough 
making techniques combined with the modern approach of 
utilizing local ingredients and flavors from all over the world. 

What does Grace mean to you?

FIRED
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     fter a brief stent as the Corporate Pastry Chef for MIC,  
      Ryan went back to his alma matter, only this time a pastry 
        chef instructor.  For the next 2 years, he taught and helped  
         develop budding pastry students.  During this time, he fo-
           cused his attention on rounding out his skill sets and pastry 
techniques.  This is where he rekindled his passion for pizza. 
Chef Ryan taught several artisan breads courses during his time 
as an instructor.  The pizza section of those courses gave him 
an opportunity to hone his pizza making skills.  For the last five 
years, Ryan has been committed to researching, testing, and 
developing the “perfect” dough. 

For the past Ȓ years Ryan has been working at Itaberco, a 
dessert ingredient manufacturing company based in Baltimore, 
MD as the corporate pastry chef.  He is involved in product 
development, sales, marketing, business development, and helps 
small business set up profitable dessert programs all over the 
country.  Some of their most well-known clients are Supermoon 
Bakehouse in NYC and Restaurant Homer in Seattle, WA. 

At Pizza Grace, Ryan hopes to make his mark as a restauranteur 
and pizza maker.  Grace has a unique approach to pizza and will 
feature 100% hand mixed dough, 100% naturally leavened, and 
will utilize whole wheat flours to add flavor depth 
and nutritional value.  

About Ryan Westover 
Founder/Chef of Pizza Grace

         yan Westover is a long-time veteran of the food and
         restaurant industries.  He began his career at two popular 
         chains;  Domino’s and Papa John’s where he learned the 
value of streamlined processes, systems, and manageability. 
Later he joined a NY-style pizza company based in Georgia and 
began working with more artisan-style pizzas and scratch made 
dough.  Ryan then spent the next several years working with his 
father as a stone mason. 

During this time, he developed a strong identity as a creative.  
The craftsmanship, use of tools that changed little over the years, 
and permanent nature of masonry left a strong impression, but 
ultimately the kitchen came calling again.  Ryan went on to work 
at Bridge Mill country club in Canton, Ga where he was exposed 
to a true scratch kitchen and learned the fine details of a full-
service restaurant and event space.

In 2009 Ryan left Georgia to pursue a career as a pastry chef, he 
graduated from Stratford University in Falls Church, VA in 2011. 
He worked at Sonoma Restaurant and Wine Bar in Capital Hill as 
a Pizza and line cook, while he was still in school. 

After graduation, Ryan went on to join Kimpton Hotels and 
Restaurants at Jackson 20 under Chef Dennis Marron, it was here 
where Ryan’s creative and simple approach to dessert began. 
When Chef Marron was transferred to Poste Modern Brasserie in 
Penn Quarter, he recruited Ryan to lead the pastry department. 
Under Chef Marron, he developed a style and approach that 
gained the attention of Food and Wine Magazine, placing Chef 
Ryan in the 2013 “The People’s Best New Pastry Chef” promotion. 
That same year he went on to win the “Brightest Young Things” 
Donut Fest, a donut competition attracting some of the city’s top 
chefs and donut shops and appeared in an NPR article 
about pie dough.  

R

In 2015, Ryan was hired to head up 
the bakery at 1789, a longstanding 
DC institution.  While there he was 
able to complete the Clyde’s Group 
Management Training Program 
learning the nuance of restaurant 
management with special attention 
to financial accountability.

While at 1789, Ryan was recognized 
for his talents by the Washington 
Post, CBS DC, National Restaurant 
News, and was interviewed by 
StarChefs.com for their Rising Stars 
DC promotion.  Not only did he gain 
recognition for his creative ability 
but also learned how to create and 
scale dessert production. 
The Bakery at 1789 also served as 
the dessert production kitchen 
for several other Clyde’s locations 
including The Old Ebbitt Grill, one of 
the most profitable restaurants in 
the country. 
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Pizza!  We all love it, during times   

    like this we all need it.  Pizza Grace is  
    creating a unique takeout experience 

by providing high end food in an 

approachable fun way.  ÞĞ�ǎŃśś�óơśŲ�ľóǍĞ�
ó�ĐóơƵóś�ėŃŦŃŦķ�ƙŲŲŤ�ǎľĞƙĞ�óƙĞ�ķƵĞơƭơ�ĐóŦ�
ĞŦŕŲǔ�ƭľĞƙĞ�ƖŃǞǞó�óŦė�ďĞĞƙɔ�

Packaging: We are creating a strong 
brand and interaction with the brand by 
serving our food in stylish takeout 
boxes. Supermoon�Bakehouse, NYC, a 
brand we admire is doing this with 
great success. 

Takeout models keep staffing needs low 
and efficient.  We will have less chance 
to be adversely affected. 

Why We Will Succeed
 

¦ŃǞǞó�IƙóĐĞ�Ńơ�ŦŲƭ�ŕƵơƭ�óŦŲƭľĞƙ�
ƖŃǞǞĞƙŃóɏ�ǎĞ�óƙĞ�ŃŦƭĞķƙóƭŃŦķ�Ųśė�ơĐľŲŲś�
ďóŘŃŦķ�ƭĞĐľŦŃƘƵĞơ�ǎŃƭľ�ŤŲėĞƙŦ�
ƭĞĐľŦŲśŲķǔ�óŦė�ėĞơŃķŦɔ��ÞĞ�ǎŃśś�ľóǍĞ�
ó�ƙŲďƵơƭ�óƙƭŃơóŦ�ėŲƵķľŦƵƭ�óŦė�ĐŲĶĶĞĞ�
ƖƙŲķƙóŤɔ��ÞĞ�óƙĞ�ƖóƙƭŦĞƙŃŦķ�ǎŃƭľ�
!ľŲǎ�vŲǎ�ƭŲ�ėĞǍĞśŲƖ�óŦ�óƖƖ�ďóơĞė�
ŲƙėĞƙŃŦķ�ơǔơƭĞŤɔ��ÞĞ�ǎŃśś�ƖóƙƭŦĞƙ�ǎŃƭľ�
śŲĐóś�ďƙĞǎĞƙŃĞơ�óŦė�ĐŲĶĶĞĞ�ƙŲóơƭĞƙơɔ�
�Ƶƙ�ǔĞóƙơ�ŲĶ�ĞǓƖĞƙŃĞŦĐĞ�óŦė�ơŘŃśś�
ľóǍĞ�ďĞĞŦ�ľŲŦĞė�ŃŦ�ÞóơľŃŦķƭŲŦ�(!ɏ�
vä!ɏ�±ĞóƭƭśĞɏ�óŦė� óśƭŃŤŲƙĞɏ�t(ɔ��Ƶƙ�
!ľĞĶ�ľóơ�ǎŲƙŘĞė�ǎŃƭľ�ơŲŤĞ�ŲĶ�ƭľĞ�
ƭŲƖ�ďƙóŦėơ�óŦė�ƙĞơƭóƵƙóŦƭơ�ŃŦ�ƭľĞ�
ĐŲƵŦƭƙǔ�ŃŦĐśƵėŃŦķ�!�Ý�ɏ�©�±�ɏ�
!ŲơƭĐŲɏ�±ƵƖĞƙŤŲŲŦ� óŘĞľŲƵơĞ�vä!ɏ�
óŦė�©ĞơƭƵóƙóŦƭ�PŲŤĞƙɚtŃśŘ�(ƙƵŦŘɏ�
±ĞóƭƭśĞɔ�

Here’s
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 ŃƙŤŃŦķľóŤɏ

Þľǔ�Åơɕ�
Þľǔ�vŲǎɕ�

±ĞǍĞƙóś�śŲĐóś�ƖŃǞǞĞƙŃóơ�óŦė�ĞóƭĞƙŃĞơ�
ľóǍĞ�ƖƙŲǍĞŦ�ơƭóďśĞ�óŦė�ĐóƖóďśĞ�
ėƵƙŃŦķ�ƭľĞ�ĐŲƙŲŦó�ǍŃƙƵơ�ƖóŦėĞŤŃĐɔ��
±ŲŤĞɏ�ėƵĞ�ƭŲ�ƖŲƖƵśóƙŃƭǔ�ŲĶ�ƭóŘĞŲƵƭ�
ƖŃǞǞóɏ�ľóǍĞ�ơĞĞŦ�ķóŃŦơ�ėƵƙŃŦķ�ƭľĞ�
ƖóŦėĞŤŃĐɔ��



            izza Grace believes in the power of creating 
   community on purpose.  We are doing this by 
   creating an inclusive and positive work environment 
and by extension we believe our guests will have a positive 
experience.  We will foster a culture that is anti-racist, 
supports women’s rights, and has a zero-tolerance policy 
for the mistreatment of the LGBTQIA+ community. 

We believe our business and product to be an extension 
of our values and seek to demonstrate honesty, love, and 
purposeful community in everything we do.  We also believe 
in giving back to the community in purposeful and defined 
ways. 

Pizza Grace will be donating 1% of our profits to Futures 
Without Violence in our first year of operation.  After that we 
have a goal to increase our donations by 1% every year 
until we can donate Ȓ% of our profits.  We believe 
profitability alone is no longer the sole objective of 
business and want our actions to represent our values. 

P
Purposeful
  ommunityC
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The Dough Problem

Pizza is round flat dough baked with toppings, usually tomato 
sauce and cheese being the standard.  Pizza is bread with tomato 
and cheese.  Here lies the problem with most pizza dough. 
We tend to ignore the part about pizza being bread and focus on 
the toppings.  What happens is the bread part of this equation, 
which is most of the product, often goes without consideration.  
The dough is typically made with bleached flour, stripped of its 
nutritional value to the point that flour companies are required to 
add vitamins back into the flour.  

Then comes the yeast, most pizza dough is made with commercial 
yeast, this yeast is not inherently bad or unhealthy, but it does act 
in a way that inhibits the full fermentation of the flour, typically 
causing the more difficult to digest sections of wheat left behind 
for the human body to deal with.  This in my opinion leads to 
much of the gluten and wheat sensitivities we are seeing today.  

Next, most pizza doughs have more than necessary salt, 
added sugars, and some type of vegetable oil added.  Again, 
none of these things are dangerous or bad in moderation, but in 
the case of dough they do work directly against the yeast’s 
ability to ferment and make more digestible the wheat flour. 
The salt and sugar both fight for the water available in the dough. 
This means the yeast does not get access to the water it needs to 
do its job.  It also means the proteins in the flour do not have 
access to the water, degrading the positive characteristics of 
good bread.  

At Pizza Grace, we are taking a dough first approach to pizza. 
We are sourcing the best quality flours, utilizing whole wheat, 
100% natural leaving, and hand mixing our dough from 
beginning to end.  
Natural leavening means we are cultivating yeast from the air 
by providing it an environment conducive to its development.  

Natural yeast imparts flavor specific to the region the yeast hales 
from.  So, the yeast in Maryland tastes different than the yeast in 
California.  Natural yeast also aids in long fermentation processes 
extracting from the wheat all it’s flavor and breaking the wheat 
down into a more easily digested bread. 

Hand mixing allows us to create a dough with perfect texture.  
By using our hands, we are able to feel and control the dough’s 
development.  We believe our hands impart the intangible ele-
ments that make a good product something truly special 
and unique.  

This process allows us to offer a pizza dough with outstanding 
characteristics, great flavor, amazing texture, and most impor-
tantly we are providing our guests a pizza that is healthy and 
easily digestible.  Wheat is one of the most nutrient dense grains 
we have and when handled properly those nutrients are readily 
available to humans without requiring us to burn excessive energy 
for digestion.

Our Process

pizza GRACE
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Pizzas�Ȑȕɗ�(ĞĐŘ��ǍĞŦ�
All of our pizzas are 100% naturally leavened with hand-mixed 
dŲƵķľ

tóƙķľĞƙŃƭó�ʐȑȏ
ŤóƙŃŦóƙóɏ�ĶŃŲƙ�ėŃ�śóƭƭĞɏ�ďóơŃśɏ�1Ý��

 ƙŃơŘĞƭ�ʐȑȕ
1Ý��ɏ�!ľŃśŃ� ƙóŃơĞė� ƙŃơŘĞƭɏ�ơŤŲŘĞė�ŤŲǞǞóƙĞśśóɏ�ƙŲóơƭĞė�ķóƙśŃĐɏ�ĐŃśóŦƭƙŲ�
śŃŤĞ�ėŃƖ

¦ŲƙŘ�óŦė�ƖŲƭóƭŲĞơ�ʐȑȓ
HŲŦėƵƭóɏ�ƙŲóơƭĞė�ƖŲƭóƭŲĞơɏ�ÝŃėóśŃó�ŲŦŃŲŦơɏ�ĐľŲƙŃǞŲɏ�ƙŲơĞŤóƙǔ

ÝĞķķŃĞ�ʐȑȕ
¦ĞơƭŲɏ�ơóƵƭğĞė�śŲĐóś�ŤƵơľƙŲŲŤơɏ�ƖƙŲǍŲśŲŦĞɏ�
ŘóśĞɏ�ķƙĞŤŲśóƭóɏ�ĐƵŤŃŦɏ�ďƙĞóėĐƙƵŤďơ

¦ĞƖƖĞƙŲŦŃ�ʐȑȓ
ŤóƙŃŦóƙóɏ�ŤŲǞǞóƙĞśśóɏ�ơŲŤĞ�ƭǔƖĞ�ŲĶ�ŤóķŃĐ�ƖĞƖƖĞƙŲŦŃɏ�óśĞƖƖŲ

Pizza Add-ons $3
Pepperoni, White Anchovy, Sauteed mushrooms, 

Roasted Garlic, Chorizoɏ�ŘóśĞ

ȐȖ

(ŲƵķľŦƵƭơ��ʐȓ�Ğóɚʐȓȏ�ėǞ
óǍóŃśóďśĞ�ĶƙŃėóǔɲơƵŦėóǔ�ȗóŤɲơŲśė�ŲƵƭ�

!ƙĞŤĞ� ƙƵśĞĞ�

IĞƙŤóŦ�!ľŲĐŲśóƭĞ

¦óơơŃŲŦ�HƙƵŃƭ

¾ŲóơƭĞė�!ŲĐŲŦƵƭ

©óơƖďĞƙƙǔ�!ľĞĞơĞĐóŘĞ

ÝĞķķŃĞơ�ơĞóơŲŦóś�ơĞśĞĐƭŃŲŦ
±ƵŤŤĞƙ�±óśóė�ʐȐȑ
 ƵƭƭĞƙ�śĞƭƭƵĐĞɏ�śŲĐóś�ƖĞóĐľĞơɏ�ƙĞė�ŲŦŃŲŦɏ�
ĶŲĐóĐĐŃóɏ�ĐŃśóŦƭƙŲ�śŃŤĞ�ďƵƭƭĞƙŤŃśŘ�ėƙĞơơŃŦķ

©ŲóơƭĞė�!óƙƙŲƭơ�ʐȐȑ
¾ƵƙŤĞƙŃĐ�äŲķƵƙƭɏ�ƖĞóŦƵƭơɏ�ľŲŦĞǔɏ�ĐóƙƙŲƭ�ƭŲƖ�
ķƙĞŤŲśóƭóɏ�ďƙĞóė�ĐƙƵŤďơ

Ȑȗ

�Ƶƙ�ėŲƵķľŦƵƭơ�ǎŃśś�ďĞ�ŤóėĞ�ǎŃƭľ�ƭľĞ�ơóŤĞ�śĞǍĞś�ŲĶ�óƭƭĞŦƭŃŲŦ�óơ�ŲƵƙ�ƖŃǞǞóɔ�ÞĞ�óƙĞ�
ƵơŃŦķ�śŲŦķ�ĶĞƙŤĞŦƭóƭŃŲŦ�ƭŃŤĞơ�ƭŲ�ėĞǍĞśŲƖ�ƭľĞ�ĶśóǍŲƙ�óŦė�ėŃķĞơƭŃďŃśŃƭǔ�ŲĶ�ŲƵƙ�
ėŲƵķľɔ�ÞĞ�óƙĞ�óƖƖśǔŃŦķ�ĶŃŦĞ�ėŃŦŃŦķ�Ɩóơƭƙǔ�óŦė�ďóŘŃŦķ�ơŘŃśś�ƭŲ�ĞǍĞƙǔƭľŃŦķ�ǎĞ�
ŤóŘĞɔ�

ɊɊ�Ƶƙ�ƖŃǞǞóơ�óƙĞ�ƖƙŃĐĞơ�ĐŲŤƖĞƭŃƭŃǍĞśǔ�ƭŲ�¦Ųơƭ��ĶĶŃĐĞ�¦ŃĞơ�Ȑȑɗ�ƖŃǞǞóơɔ�ÞĞ�óƙĞ�ŲĶĶŃŦķ�Ȑȕɗ�ƖŃǞǞóơɏ�
Ťóǔ�ŲĶĶĞƙ�ȑ�ơŃǞĞơ�ƭŲ�ľóǍĞ�ďĞƭƭĞƙ�śƵŦĐľ�ŲƖƭŃŲŦơɔ�



s t u d i o k u y l . c o m
info@studiokuyl.com
I G   @ s t u d i o k u y l

Pizza Grace Logo, 
Restaurant Visual Concept 
and Investor Deck designs,

were created by Designer Gregorius Kuijlenburg. 

Studio Kuyl is Gregorius’ studio.  He combines a range of disciplines 
and crafts, such as illustration, graphic design, photography and fine arts, 
offering multidisciplinary, original and alternative design solutions.

pizza GRACE 
thank you                 

                     

   hank you.
    I appreciate you spending time with us.  I am excited to turn this dream into reality.
              With your help Pizza Grace can set new standards in the industry and profitability 
              for all its members and investors. 

              With Style and Grace,

Ryan Westover

Chefryanwestover@gmail.com
IG Ryan.westover
Cell # 571-594-3577
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