Family slicing

pizza 40 years

THREE GENERATIONS OF SCHIANOS involved

—

in operating Mama’s Pizza in Hackettstown.

BY STEPHEN J. NOVAK
The Express-Times
HACRETTSTOWN | It was
1970 when Antonio and Vin-
cent Schiano, two recently im-
migrated Italian brothers,
opened & pizzeria in the Hack-
ettstown Mall.
Forty years later, many
things ‘have changed. The
restaurant has moved across

ed, both in size and culinary of*
ferings, as the townaround it ad
SO grew. A

But the name — Mama's, fo
Antonio's wife Antonietta —
has remained the same, as has
the Schiano family’s managg-
ment.

“It's a great story. It's a very
Americana kind of story,” said
David Rucki, director of the
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is now Mama’s Pizza and Cafe
Baci from their father and un-
cle, after having started work
there as youngsters. One day,
they plan to turn over the busi-
ness to their sons, Thomas Jr.
and Anthony, who work there
now.

“I's happiness and fulfill-
ment to see the family business
grow,” Antonietta said, Thomas
translating her Italian. “I did
my part. Hopefully, it will con-
tinue.”

Vision and commitment

At its start, the restaurant
was an opportunity for two
brothers from the Mediter-
ranean town of Monte di Proci-
da, about 25 miles outside
Napoli. Vincent was the first to
come out to Hackettstown,
while Antonio and Antonietta
spent their first year in Ameri-
ca commuting back and forth
from Brooklyn, N.Y., Thomas
said.

“He liked what he thought
Hackettstown could become”
Thomas said of his uncle’s de-
cided location.

“That’s the same kind of vi-
sion I wish other people had in
Hackettstown,” said Town
Councilman Joseph Bristow,
who came to town with his wife
in 1971 and has frequented the
establishment ever since.

“If every entrepreneur in
town had the same commit-
_ mentto this town, this would be
a better town,” he said.

In 40 years, Hackettstown

Antonietta, came up with
the idea.

B The anniversary celebra-
tion fellows about two
weeks of renovation,
during which the restay-
rant was closed and a new
room was added.

has gone through changes.
Mountain Avenue has become
more-developed, though more
recently many businesses have
been struggling through a tough
economy.

“It hurts,” Thomas said. “I
know a lot of these places are
family businesses.”

Mama's isn't the oldest busi-
ness in Hackettstown. That dis-
tinction would go to Plate Jew-
elers, which has been around
for about 150 years, Rucki said.

Others, like the Hack-
ettstown Trading Post and
Harper's Bagel and Bake, have
also been around for decades.

One thing they all have in
common is involvement in
town functions, from assisting
charities and nonprofit events
to welcoming Centenary Col-
lege students, Rucki said. Many
long-term businesses have chil-
dren in the local schools, or the
owners may have attended
themselves.

“That’s the key to staying
around for 40 years is getting in-
to the fabric of the town,” he
said. “When you do that, the
community is going to support
you, keep you in business.”

over college. He spent his
days talking to anyone who
came in, asking them ques-
tions, going “to college behind
the counter,” he said.

It was the scene of celebra-
tion when Thomas’ and Lui-
gi's parents gained citizen-
ship in 1991, and of sorrow
when a former employee re-
cently died, Thomas said.

All three generations are

involved. Thomas handles the

advertising and management,
while Luigi takes care of the
kitchen. Their sons assist in
the operations, and occasion-
ally require a phone call to
Antonietta asking about a
particular recipe.

In the garden out back, a
grapevine from the late Anto-
nio's garden is growing, its
fruits used in his sons’ dishes.

“I feel a sense that I was
able to take my father's con-
cept and take it to this level”
Thomas said. “I think they
would be proud, yet amazed.”

The next generation is al-
ready looking forward to its
turn.

“We're very proud we can
keep something by the family
going for so long,” said Luigi’s
son, Anthony, as he pounded
pizza dough. “Wouldn't have
it any other way.”

Reporter Stephen J. Novak can be
reached at 610-258-7171, ext. 3542,
or snovak@express-times.com.
Talk about Issues in your town at
lehighvalleylive.com/forums.,
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Three
generations
of the Schiano
family are
involved in the
Mama’s Pizza
& Cafe Baci
business in
Hackettstown.
Pictured in
this photo
taken last
month, from
left, are
Anthony,
Luigi,
Antonietta,
Tom and
Thomas Jr.
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Above, Tom Schiano and his mother, Antonietta, talk about the history of the
family business, Mama’s Pizza and Cafe Baci in Hacke'ttstown. Below, a lighted
sign greets customers at the entrance to one of the dining areas.




