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Some strong choices

The way it 'Otto' be

Congress Street slice shop sticks to the basics
By LEISCHEN STELTER | November 11, 2009

SIMPLE, ELEGANT Otto Pizza’s pies. Photo: MARK JAMES/ENVISION
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People queued up along Congress Street during the First Friday Art Walk last week may
have been in town for the art, but they were in line for the pizza. As one of the few late-
night eateries downtown, Otto Pizza has caused a buzz in Portland during its four short
months in business.

The small 300-square-foot, two-oven shop OTTO PIZZA | 576 Congress St, Portland |
may only have enough stools to Sun-Thurs 11:30 am-9 pm; Fri-Sat 11:30 am-
accommodate three or four people, but 2 am | MC/Visa/Amex/Disc | 207.773.7099
Anthony Allen, owner and sole proprietor of

Otto Pizza, says that's exactly what he intended. "I wanted something efficient and small
and highly specialized in good pizza," he says.

And what makes his pizza so good? Allen says it's keeping everything simple. Otto's offers
Neapolitan style pizza with a blend of Romano, mozzarella, fontina, and asiago cheeses.
For sauce, Allen uses Pomodoro Premio Originale — unopened cans of the sauce are
prominently displayed along rows of shelving inside.

Every day, beginning at 11:30 am, Otto offers between four and six pizzas for customers
to choose from, at $3 a slice. Combinations range from a traditional margherita with basil
and tomato to an increasingly popular bacon, scallion, and mashed potato pie. Coming up
with the combinations is largely a communal effort among his employees, but Allen says
he's "gotten a lot of different ideas from traveling around the world and trying things that
I've seen in other food applications, that you can throw on a pie."

The growing popularity of the slice shop means "we move whatever we put out there," he
says. However, to instill confidence in some of his non-traditional combinations, Allen
offers a money-back guarantee on every slice. While Otto's focus is on its $3 slices, they
also offer full pizzas starting at $7.99 for a 12-inch pizza and $12.99 for a 16-inch. And
delivery is available in the immediate arts district.

The pizza might keep people coming back, but the location of the shop was nearly as
important. Strategically located across from Empire Dine and Dance and down the street
from Port City Music Hall, Otto's has become a popular late-night spot, staying open until 2
am on Friday and Saturday nights. But even so, Allen says that isn't where the majority of
the business is coming from. "Late-night isn't quite there yet," he says. "It's good enough to
stay open, but the main thrust is definitely the lunch and dinner crowd."

Allen says it took him a long time to find the location on Congress Street. A commercial
real-estate broker by profession, Allen says he wanted a place outside the Old Port.
"Congress Street didn't have a pizza place and as a main spine of the city, it's centrally
located and | knew the slice traffic would be high," he says. "We're not in the Old Port —
and I'm delighted not to be there — up here there's more of a subdued artistic crowd,
without the trouble they have down in the Old Port."
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= TESTS OF TIME | December 09, 2009
It feels like every week | read about a new restaurant
opening in Portland.

= THE WAY IT 'OTTO' BE | November 11, 2009
People queued up along Congress Street during the First
Friday Art Walk last week may have been in town for the
art, but they were in line for the pizza.

= SEASONAL FARE(WELL) | September 09, 2009

With Labor Day weekend behind us, so goes the high
tourist season here in Maine. While this means less
crowded beaches and the possibility of finding a weekend
parking space in the Old Port, it signifies a major
transition for restaurateurs around the city.

= LIFE AFTER THE OLD PORT? | August 19, 2009

As the central hub for tourists and locals alike, the Old
Port seems like the perfect spot for a restaurant. But
sometimes being in the center of the madness can detract
from the experience, not only for diners, but also for the
owners.

= FULL CIRCLE | July 22, 2009

For someone who once envisioned herself sequestered in
a dusty library somewhere in England reading medieval
literature, Krista Desjarlais, executive chef and owner of
Bresca, has a life far from quiet and solitude.
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= TILTING AT WINDOWS

Stallman — a legend in the programmer community for
more than a quarter century — considers it his life's
work to proselytize the free-software gospel, educating
the lay people who'd otherwise assume that Microsoft
or Apple are exclusively synonymous with computing.

= REVIEW: AVATAR

For someone who's determined to reduce all
experience to mechanical reproduction, James
Cameron sure hates machines.

= PHOTOS: MOST POPULAR SLIDESHOWS OF
2009

Our most popular slideshows from the last year:
including Lady Gaga, Britney Spears, Dale Bozzio's
crazy cat house, and much more.

= PHOTOS: MOST POPULAR ARTICLES OF 2009
The stories you couldn't not read this year

= REVIEW: THE CHRISTMAS REVELS

" 'Tis a gift to be simple," goes the beginning of the
Shaker hymn "Simple Gifts," and it's been taken to
heart in the 39th annual production of The Christmas
Revels (at Sanders Theatre through December 27). The
theme this year is America — Shaker America,
Appalachian America, African-American America, and
Native American America.

Anthony Dawodu , Todd Richard , Louis Boston ,
Pino Maffeo , Daisuke Matsuzaka , Pho Pasteur ,
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