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 p
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b
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o
re

 a
rtisa

n
-style

 p
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 m
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u
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 m
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 d
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 p
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a
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 of m

a
so

n
ry le

ft a
 stro

n
g

 im
p

re
ssio

n
, b

u
t 

ultim
a

te
ly th

e
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a
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h
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a
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 d
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H
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p
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f D
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 d
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d
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a
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 d
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, p
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 d
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m
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 d
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b
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ra
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 p
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 fo
o

d
 in

 a
n

 
a

p
p

ro
a

ch
a

b
le

 fun
 w

a
y.  

Pa
cka

g
in

g
: W

e
 a

re
 cre

a
tin

g
 a

 stro
n

g
 

b
ra

nd
 a

nd
 in

tera
ctio

n
 w

ith
 th

e
 b

ra
nd

 b
y 

servin
g

 o
u

r fo
o

d
 in

 stylish
 ta

ke
o

u
t b

oxe
s. 

S
u

p
erm

o
o

n
 Ba

ke
h

o
u

se
, N

YC
, a

 b
ra

nd
 w

e
 

a
d

m
ire

 is d
o

in
g

 th
is w

ith
 g

re
a

t su
cce

ss. 

Ta
ke

o
u

t m
o

d
e

ls ke
e

p
 sta

ffin
g

 n
e

e
d

s low
 

a
nd

 e
fficie

n
t.  W

e
 w

ill h
a
ve

 le
ss ch

a
n

ce
 

to
 b

e
 a

d
ve

rse
ly a

ffe
cte

d
. 

W
e

 a
re

 located in the heart of Lincoln Parkɔ 
Tu

cke
d

 in
to

 a
 b

e
a

u
tifu

l h
isto

ric 
re

sid
e

n
tia

l n
e

ig
h

b
o

rh
o

o
d

, Pizza
 G

ra
ce

 
w

ill b
e

 visib
le

 and in close proǓim
ity to 

one of the best restaurants in the w
orldɏ 

Alineaɔ  

W
h
y W

e
 W

ill S
u

cce
e

d
 

Pizza
 G

ra
ce

 is ta
kin

g
 a

 ta
ke

o
u

t first a
p

p
ro

a
ch

 d
u

rin
g

 th
e

 p
a

nd
e

m
ic a

nd
 w

ill co
n

tin
u

e
 

to
 e

m
p

h
a

size
 ta

ke
o

u
t a

fter.  W
e

 a
re

 e
m

p
lo

yin
g

 a
p

p
 a

nd
 w

e
b

 b
a

se
d

 o
rd

erin
g

 syste
m

s 
to

 ke
e

p
 ta

ke
o

u
t o

rd
erin

g
 sim

p
le

 a
nd

 te
ch

 d
rive

n
.  (C

h
ow

N
ow

)  O
u

r re
sta

u
ra

n
t d

e
sig

n
 

p
ro

m
o

te
s h

o
sp

ita
lity a

nd
 a

 p
o

sitive
 in

tera
ctio

n
 w

ith
 th

e
 Bra

nd
, cre

a
tin

g
 a

 un
iq

u
e

 
ta

ke
o

u
t exp

erie
n

ce
. 

In
 th

e
 n

a
tio

n
a

l e
co

n
o

m
ic p

ictu
re

, 
ta

ke
o

u
t p

izza
 is w

e
a

th
erin

g
 th

e
 sto

rm
.  

Big
 ch

a
in

s su
ch

 a
s D

o
m

in
o

’s a
nd

 Pa
p

a
 

Jo
h

n
s a

re
 se

e
in

g
 g

a
in

s d
u

rin
g

 
th

e
 p

a
nd

e
m

ic. 

H
ere

’s
10

9

CP
UCAG

O
ɏ

httpsɎɚɚchicagoɔcbslocalɔcom
ɚ2ȏ2ȏɚȏȔɚȏȓɚam

idɲcoronavirusɲ
pandem

icɲpizzaɲbusinessɲkeepsɲboom
ingɲandɲisɲhiringɚ

W
hy U

s? 
W

hy N
ow

? 

±everal local pizzerias and eateries 
have proven stable and capable 
during the corona virus pandem

icɔ  
±om

eɏ due to popularity of takeout 
pizzaɏ have seen gains during the 
pandem

icɔ  
This includes Bonci Pizzaɏ and Hive 
±Ƙuaredɔ  



            izza
 G

race
 b

e
lieves in

 the
 p

o
w

er of cre
a

tin
g

 
   com

m
unity on

 p
urp

o
se

.  W
e

 are
 d

o
in

g
 th

is b
y 

   cre
a

tin
g

 an
 in

clusive
 an

d
 p

o
sitive

 w
ork environ

m
en

t 
an

d
 b

y exten
sion

 w
e

 b
e

lieve
 our g

u
ests w

ill h
a
ve

 a
 p

o
sitive

 
exp

erien
ce

.  W
e

 w
ill fo

ster a
 culture

 th
a

t is an
ti-racist, 

supp
orts w

om
en

’s righ
ts, an

d
 h

as a
 zero

-toleran
ce

 p
olicy 

for the
 m

istre
a

tm
en

t of the
 LG

BTQ
IA

+
 com

m
unity. 

W
e

 b
e

lieve
 our b

usin
ess an

d
 p

ro
d

u
c

t to
 b

e
 an

 exten
sion

 
of our valu

es an
d

 se
e

k to
 d

em
on

stra
te

 h
on

esty, love
, an

d
 

p
urp

o
se

ful com
m

unity in
 everyth

in
g

 w
e

 d
o

.  W
e

 also
 b

e
lieve

 
in

 g
ivin

g
 b

ack to
 the

 com
m

unity in
 p

urp
o

se
ful an

d
 d

e
fin

e
d

 
w

a
ys. 

Pizza
 G

race
 w

ill b
e

 d
on

a
tin

g
 1%

 of our p
rofits to

 Fu
tures 

W
ith

ou
t V

iolen
ce

 in
 our first ye

ar of op
era

tion
.  A

fter th
a

t w
e

 
h

a
ve

 a
 g

o
al to

 in
cre

ase
 our d

on
a

tion
s b

y 1%
 every ye

ar un
til 

w
e

 can
 d

on
a

te
 5

%
 of our p

rofits.  W
e

 b
e

lieve
 p

rofitab
ility 

alon
e

 is n
o

 lon
g

er the
 sole

 o
b

jec
tive

 of b
usin

ess an
d

 w
an

t 
our ac

tion
s to

 rep
resen

t our valu
es. 

P
Pu

rp
o

se
ful

  o
m

m
un

ity
C

12
11



T
h

e
 D

o
u

g
h

 Pro
b

le
m

Pizza
 is ro

und
 fla

t d
o

u
g

h
 b

a
ke

d
 w

ith
 to

p
p

in
g

s, u
su

a
lly to

m
a

to
 

sa
u

ce
 a

nd
 ch

e
e

se
 b

e
in

g
 th

e
 sta

nd
a

rd
.  Pizza

 is b
re

a
d

 w
ith

 to
m

a
to

 
a

nd
 ch

e
e

se
.  H

ere
 lie

s th
e

 p
ro

b
le

m
 w

ith
 m

o
st p

izza
 d

o
u

g
h

. 
W

e
 te

nd
 to

 ig
n

o
re

 th
e

 p
a

rt a
b

o
u

t p
izza

 b
e

in
g

 b
re

a
d

 a
nd

 fo
cu

s o
n

 
th

e
 to

p
p

in
g

s.  W
h

a
t h

a
p

p
e

n
s is th

e
 b

re
a

d
 p

a
rt of th

is e
q

u
a

tio
n

, 
w

h
ich

 is m
o

st of th
e

 p
ro

d
u

ct, ofte
n

 g
o

e
s w

ith
o

u
t co

n
sid

era
tio

n
.  

T
h

e
 d

o
u

g
h

 is typ
ica

lly m
a

d
e

 w
ith

 b
le

a
ch

e
d

 flo
u

r, strip
p

e
d

 of its 
n

u
tritio

n
a

l va
lu

e
 to

 th
e

 p
o

in
t th

a
t flo

u
r co

m
p

a
n

ie
s a

re
 re

q
u

ire
d

 to
 

a
d

d
 vita

m
in

s b
a

ck in
to

 th
e

 flo
u

r.  

T
h

e
n

 co
m

e
s th

e
 ye

a
st, m

o
st p

izza
 d

o
u

g
h

 is m
a

d
e

 w
ith

 co
m

m
ercia

l 
ye

a
st, th

is ye
a

st is n
o

t in
h

ere
n

tly b
a

d
 o

r un
h

e
a

lth
y, b

u
t it d

o
e

s a
ct 

in
 a

 w
a

y th
a

t in
h

ib
its th

e
 full ferm

e
n

ta
tio

n
 of th

e
 flo

u
r, typ

ica
lly 

ca
u

sin
g

 th
e

 m
o

re
 d

ifficult to
 d

ig
e

st se
ctio

n
s of w

h
e

a
t le

ft b
e

h
ind

 
fo

r th
e

 h
u

m
a

n
 b

o
d

y to
 d

e
a

l w
ith

.  T
h

is in
 m

y o
p

in
io

n
 le

a
d

s to
 

m
u

ch
 of th

e
 g

lu
te

n
 a

nd
 w

h
e

a
t se

n
sitivitie

s w
e

 a
re

 se
e

in
g

 to
d

a
y.  

N
ext, m

o
st p

izza
 d

o
u

g
h

s h
a
ve

 m
o

re
 th

a
n

 n
e

ce
ssa

ry sa
lt, 

a
d

d
e

d
 su

g
a

rs, a
nd

 so
m

e
 typ

e
 of ve

g
eta

b
le

 o
il a

d
d

e
d

.  A
g

a
in

, 
n

o
n

e
 of th

e
se

 th
in

g
s a

re
 d

a
n

g
ero

u
s o

r b
a

d
 in

 m
o

d
era

tio
n

, b
u

t in
 

th
e

 ca
se

 of d
o

u
g

h
 th

e
y d

o
 w

o
rk d

ire
ctly a

g
a

in
st th

e
 ye

a
st’s 

a
b

ility to
 ferm

e
n

t a
nd

 m
a

ke
 m

o
re

 d
ig

e
stib

le
 th

e
 w

h
e

a
t flo

u
r. 

T
h

e
 sa

lt a
nd

 su
g

a
r b

o
th

 fig
h

t fo
r th

e
 w

a
ter a

va
ila

b
le

 in
 th

e
 d

o
u

g
h

. 
T

h
is m

e
a

n
s th

e
 ye

a
st d

o
e

s n
o

t g
et a

cce
ss to

 th
e

 w
a

ter it n
e

e
d

s to
 

d
o

 its jo
b

.  It a
lso

 m
e

a
n

s th
e

 p
ro

te
in

s in
 th

e
 flo

u
r d

o
 n

o
t h

a
ve

 
a

cce
ss to

 th
e

 w
a

ter, d
e

g
ra

d
in

g
 th

e
 p

o
sitive

 ch
a

ra
cteristics of 

g
o

o
d

 b
re

a
d

.  

A
t Pizza

 G
ra

ce
, w

e
 a

re
 ta

kin
g

 a
 d

o
u

g
h

 first a
p

p
ro

a
ch

 to
 p

izza
. 

W
e

 a
re

 so
u

rcin
g

 th
e

 b
e

st q
u

a
lity flo

u
rs, u

tilizin
g

 w
h

o
le

 w
h

e
a

t, 
10

0
%

 n
a

tu
ra

l le
a
vin

g
, a

nd
 h

a
nd

 m
ixin

g
 o

u
r d

o
u

g
h

 fro
m

 
b

e
g

in
n

in
g

 to
 e

nd
.  

N
a

tu
ra

l le
a
ve

n
in

g
 m

e
a

n
s w

e
 a

re
 cultiva

tin
g

 ye
a

st fro
m

 th
e

 a
ir 

b
y p

rovid
in

g
 it a

n
 e

nviro
n

m
e

n
t co

nd
u

cive
 to

 its d
eve

lo
p

m
e

n
t.  

N
a

tu
ra

l ye
a

st im
p

a
rts fla

vo
r sp

e
cific to

 th
e

 re
g

io
n

 th
e

 ye
a

st h
a

le
s 

fro
m

.  S
o

, th
e

 ye
a

st in
 M

a
ryla

nd
 ta

ste
s d

iffere
n

t th
a

n
 th

e
 ye

a
st in

 
C

a
lifo

rn
ia

.  N
a

tu
ra

l ye
a

st a
lso

 a
id

s in
 lo

n
g

 ferm
e

n
ta

tio
n

 p
ro

ce
sse

s 
extra

ctin
g

 fro
m

 th
e

 w
h

e
a

t a
ll it’s fla

vo
r a

nd
 b

re
a

kin
g

 th
e

 w
h

e
a

t 
d

ow
n

 in
to

 a
 m

o
re

 e
a

sily d
ig

e
ste

d
 b

re
a

d
. 

H
a

nd
 m

ixin
g

 a
llow

s u
s to

 cre
a

te
 a

 d
o

u
g

h
 w

ith
 p

erfe
ct textu

re
.  

By u
sin

g
 o

u
r h

a
nd

s, w
e

 a
re

 a
b

le
 to

 fe
e

l a
nd

 co
n

tro
l th

e
 d

o
u

g
h

’s 
d

eve
lo

p
m

e
n

t.  W
e

 b
e

lieve
 o

u
r h

a
nd

s im
p

a
rt th

e
 in

ta
n

g
ib

le
 e

le
-

m
e

n
ts th

a
t m

a
ke

 a
 g

o
o

d
 p

ro
d

u
ct so

m
eth

in
g

 truly sp
e

cia
l 

a
nd

 un
iq

u
e
.  

T
h

is p
ro

ce
ss a

llow
s u

s to
 offer a

 p
izza

 d
o

u
g

h
 w

ith
 o

u
tsta

nd
in

g
 

ch
a

ra
cteristics, g

re
a

t fla
vo

r, a
m

a
zin

g
 textu

re
, a

nd
 m

o
st im

p
o

r-
ta

n
tly w

e
 a

re
 p

rovid
in

g
 o

u
r g

u
e

sts a
 p

izza
 th

a
t is h

e
a

lth
y a

nd
 

e
a

sily d
ig

e
stib

le
.  W

h
e

a
t is o

n
e

 of th
e

 m
o

st n
u

trie
n

t d
e

n
se

 g
ra

in
s 

w
e

 h
a
ve

 a
nd

 w
h

e
n

 h
a

nd
le

d
 p

ro
p

erly th
o

se
 n

u
trie

n
ts a

re
 re

a
d

ily 
a
va

ila
b

le
 to

 h
u

m
a

n
s w

ith
o

u
t re

q
u

irin
g

 u
s to

 b
u

rn
 exce

ssive
 e

n
erg

y 
fo

r d
ig

e
stio

n
.

O
u

r Pro
ce

ss

p
izza

 G
R

A
C

E

13
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Pizzas 1ȕɗ Deck O
ven 

A
ll of our p

izzas are 10
0

%
 naturally leavened

 w
ith hand

-m
ixed

 
dough

t
argherita ʐ2ȏ

m
arinaraɏ fior di latteɏ basilɏ EÝO

O

Brisket ʐ2ȕ
EÝO

O
ɏ Chili Braised Brisketɏ sm

oked m
ozzarellaɏ roasted garlicɏ cilantro 

lim
e dip

Pork and potatoes ʐ2ȓ
Hondutaɏ roasted potatoesɏ Ýidalia onionsɏ chorizoɏ rosem

ary

Ýeggie ʐ2ȕ
Pestoɏ sautğed local m

ushroom
sɏ provoloneɏ 

kaleɏ grem
olataɏ cum

inɏ breadcrum
bs

Pepperoni ʐ2ȓ
m

arinaraɏ m
ozzarellaɏ som

e type of m
agic pepperoni

Pizza A
d

d
-ons $3

Pep
p

eroni, W
hite A

nchovy, S
auteed

 m
ushroom

s, 

Roasted
 G

arlic, C
horizoɏ kale

1ȓ

Doughnuts
  ʐȓ eaɚʐȓȏ dz

available fridayɲsunday ȗam
ɲsold out 

Crem
e Brulee 

Germ
an Chocolate

Passion Hruit

Toasted Coconut

Raspberry Cheesecake

Ýeggies seasonal selection
±um

m
er ±alad ʐ12

Butter lettuceɏ local peachesɏ red onionɏ 
focacciaɏ cilantro lim

e butterm
ilk dressing

Roasted Carrots ʐ1ȓ
Turm

eric äogurtɏ peanutsɏ honeyɏ carrot top 
grem

olataɏ bread crum
bs

1Ȕ



stu
d

io
k

u
y

l.c
o

m
info@

studiokuyl.com
IG

  @
stu

d
io

ku
y

l

Pizza G
race Logo, 

Restaurant V
isual C

oncept 
and Investor D

eck designs,

w
ere created by D

esigner G
regorius Kuijlenburg. 

Studio Kuyl is G
regorius’ studio.  H

e com
bines a range of disciplines 

and crafts, such as illustration, graphic design, photography and fine arts, 
offering m

ultidisciplinary, original and alternative design solutions.

p
izza

 G
R

A
C

E 
th

a
n

k yo
u

                 

                     

 
  h

a
n

k yo
u

.
  

  I a
p

p
re

cia
te

 yo
u

 sp
e

nd
in

g
 tim

e
 w

ith
 u

s.  I a
m

 excite
d

 to
 tu

rn
 th

is d
re

a
m

 in
to

 re
a

lity.
              W

ith
 yo

u
r h

e
lp

 Pizza
 G

ra
ce

 ca
n

 set n
ew

 sta
nd

a
rd

s in
 th

e
 ind

u
stry a

nd
 p

rofita
b

ility 
              fo

r a
ll its m

e
m

b
ers a

nd
 inve

sto
rs. 

              W
ith

 S
tyle

 a
nd

 G
ra

ce
,

R
ya

n
 W

e
sto

ver

C
h

e
frya

n
w

e
stover@

g
m

a
il.co

m
IG

 R
ya

n
.w

e
stover

C
e

ll #
 57

1-5
9

4
-3

577

T

1Ȗ
��


