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Artichoke heart, broccali
and tomato pizzo
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caramelized pears, walnuts and
Gorgonzola over field greens; Ahi Tuna
Salad drizzled with cusabi dressing and
fresh ginger; and the Ponte Vecchio, an
overflowing platter of greens, black
olives, roasted red peppers, tomatoes,
slices of prosciutto and fresh mozzarella,
which is made in-house.

There are lists of beef, fish, chicken
and pasta entrees, all bearing Foster's
creative touch, such as Pork Ossobuceno,
Sirloin Horseradish Fococeia, Clams
Basilica (Vognole clams sautéed with
cherry tomatoes, basil and extra virgin
olive oil over fettuccine), Fettuccine
Carciofini (artichoke hearts, mushrooms
and sun-dried tomatoes in a light brandy
cream sauce over fettuccine), and
Shrimp Peppadew (sautéed with
asparagus, Proseceo and Peppadew
peppers from South Africa served with
Risotto).

Vegetarian selections include
meatless pasta dishes, as well as
vegetable specialties such as Egeplant
Rollatini, Sautéed Broceoli, Sautéed
Artichoke Hearts, a Beet Napoleon
layered with goat cheese and Portabella
Muzhroom Pie.

“Some people think that Italian food is
all pasta and bread, but it's really quite

Villnge Pizzeria and Ristorante on Route 29 in Galway is about 15 miles

Village Pizzeria

& Ristorante

+ Where: 2727 Route 22 in
East Gabway

+ Hours: lLunch and dinner served
Wednesday through Mondoy.
Beginning Memorial Day
weekend, the restaurant is open
daily, but on Mondays and
Tuesdays, it does not open until
4 .

+ More information and to order
giit baskets; Coll 882-9431 or visit
whntw.villagepizzena.com

healthy,” she says. “The Italians have a
beautiful lifestyle.”

Foster was sure to include classics
such as lasagne, manicotti, eggplant
parmigiana and veal picatta.

“My passion for food has made the
menu what it is,” she says, “People ask
me how I come up with new dishes. 1
just go into the kitchen and put different
things together.”



But perhaps nowhere is Foster more
creative than with the list of two dozen
varieties of pizza on the menu. Over the
yvears, she has surged past the
pepperoni and sausage boundaries to
create mouthwatering combinations like
pesto and shrimp, lobster tail meat, and
buffalo wing pizza with such bite you
may want to order a side of bleu cheese
dressing.

One thing she’ll never change: the
Grande premium mozzarella used in the
pizza, stromboli and calzones. “It's
higher quality than other commercial
mozzarellas and always consistent,” she
8AVSE.

Sandy and Joe take regular research
trips to Italy to tour restaurants and
vineyards for the up-and-coming trends.
Village Pizzeria and Ristorante’s wine
list now tops 200 varieties from Sonoma
to Umbria,

“We try to locate interesting wines,
and those varieties that are in thematic
harmony with our cuisine,” she says,
“Each vear, we bring back a little bit of
Italy with us and it's why people feel the
way they do when they come here.”

Foster isn't just talking about the food.

The terra eotta walls in the restaurant
are reminiscent of a Tusean villa with
framed pictures of old family photos, the
Coliseum, Da Vinei's Mona Lisa, and
Etruscan-Relief figures. Mixed in with
the décor are framed headshots from
the cast of “The Sopranos.” James
Gandolfini raves that they have “the best
pizza in Saratoga,” while Edie Faleo
endorses the sauce.

Over the years, so many customers
swooned over Foster's marinara, she
decided to bottle five tomato sauce
recipes and began a second business,
Sausations Gift Baskets, run by her
daughter, Jessica Mancinone,

Jessica creates theme gift baskets
that incorporate her mother’s jars of
marinara, filetto di pomodore, vodka, fra
diavelo and pizza sauces,

“We get a lot of corporate business
and ship all over the country,” says
Jessica, pointing out a cellophane-
wrapped basket filled with sauce,

dining in |

Penne Tuscano

What you'll need:

1 whaole wheat pasta

I bulb of fennel sliced

15 chermy tormotoes (about one carton)

1 I spinach

1/2 cup goat cheese

1 tsp. chopped garkc

1/2 cup while wine

1/4 cup olive gil

dash of salt

pinch of black
pepper

How to
prepare:

To roast
fennel. place
shices on cookie
sheel, and drizzle ; _
with olive oil, salt o
and pepper. h

Cover with aluminum foil,
and roast at 375 degrees for
20 minutes.

Boil water for pasta. In a sautee pan, heat olive ocil. Add garlic once
carmelzed. and add spinach.

Then add roasted fennel. Let spinach wilt, and add goat cheese, white
wine and chemny tomatoes. Add cooked penne to pan and toss. Serve.

provided by Sandy Foster of The Village Pizrena and Estoranie

infused olive oil, balsamic vinegar and
marinated antipasto.

Because Sandy is a breast cancer
survivor, mother and davghter decided
to donate part of the proceeds to the
Susan G. Komen Foundation. The sauce
is sold on the restaurant's Web site, at
two downtown Saratoga Springs
locations — Four Seasons and Saratoga
Salsa — and throughout New England.

Sandy and Jessica have wine and beer
tastings throughout the vear to raise
money for Avon's Breast Cancer Walk in
New York City every October, which
they both participate in. Scheduled
fundraisers this year are a May 15 beer

tasting and June 19, July 28, Aug. 19, and
Sept. 18 wine tastings.

During July 4 weekend, The Village
Pizzeria will celebrate its 20th vear in
operation. Joe and Sandy plan to
celebrate a week after the fact. “We're
already booked for parties that
weekend,” she says with a laugh. “Our
event book fills up pretty fast
nowadays.”

She doesn’t mind a bit.

“Tlove everything about having a
restaurant. There's something about it
that keeps you young; there's always
something to learn,” Foster says. “Ifit's
a passion in vour heart, it's easy.” @
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