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Fort Collins is an excellent place to live. We can all agree on that. With 
the beautiful scenery, the amazing breweries, the unique bike culture 
and an array of excellent restaurants to choose from, anyone would be 
crazy not to like it here. Indeed, we Colorado State University students 
love it! So we would like to take this chance to honor the town of Fort 
Collins and all of its most outstanding features.

!at is what Best of CSU is all about. Each year, we, the students, get 
our chance to vote, without a single solitary attack ad or debate. We 
vote on something a whole lot closer to home. We get the chance to 
vote on all of those features that we love the best about our fair town. 
Low and behold, the ballots have been cast and the students of CSU 
have spoken. !e best part is that it is all here right in your College Avenue! 

In these pages you will find the best of the best. Find out who makes the best pizza, where to go if you are looking 
for a stunning new hair-do or the best place for a night out on the town. And if you like JAX Outdoor Gear we 
have just the contest for you. If you like our Facebook page, using the QR code below and post a photo on our wall 
that shows us how you read College Avenue. !e photo with the most likes wins a JAX gift card, so be creative and 
tell your friends to like your photo. Now go ahead, dig in!

Sincerely,

Kristin Hall
Editor In Chief

letter from the editor

letters to the editor
as the magazine produced by csu students for the csu and fort collins community, we would like to extend an invitation to our readers to submit 
letters to the editor ranging from 50 to 150 words with your feedback on the magazine. this is your magazine, and we would like to know 
what you think of the content, design, and anything else. all letters to the editor must be typed in a word document and attached to an e-mail, 
which should be sent to kristin@collegeavenuemag.com

mission statement
College Avenue is a magazine produced and operated by CSU students. Our mission is to serve the CSU and Fort Collins community with 
engaging and informative coverage of relevant topics. Our staff is dedicated to providing balanced and accurate reporting as well as visually 
stimulating design and photographic elements. We also seek to provide an outlet for entertainment with the opportunity for audience interaction 
and feedback. Above all, we strive to maintain journalistic integrity through professional excellence. 

opportunities for employment
college avenue is accepting applications for reporters, photographers, designers, and copy editors. pick up an application at the front desk of 
student media in the basement of the lory student center. 

college avenue is a magazine produced and operated by csu students intended as a public forum.

this publication is not an official publication of colorado state university, but is published by an independent corporation (the rocky mountain 
student media corporation) using the name “college avenue” pursuant to a license granted by csu.

college avenue is published by the rocky mountain student media corporation. college avenue is a complimentary publication for the csu and 
fort collins community. the first copy is free and additional copies are $1 each, payable to the rocky mountain student media business office. 
please direct any advertising inquiries to the ad staff at (970) 491-7467. any corrections and letters to the editor should be submitted to the 
editor in chief at kristin@collegeavenuemag.com. the contents of this publication are copyrighted and may not be reproduced without prior 
permission of the rocky mountain student media corporation.

College Avenue
CSU Lory Student Center Box 13
Fort Collins, CO 80523
(970) 491-1687
kristin@collegeavenuemag.com

Do you want a 
JAX gift card?

Participate in our 
Facebook contest 

and win!
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The Aggie has been in the entertain-
ment business for over a hundred 
years, but not always as a concert 
venue. !e Aggie was originally a 
movie theater before it was con-

verted into what we know it as today. Fort Collins 
is becoming quite the hotspot for artists on the 
hit-parade through Colorado. With the Aggie 
offering two bars, delicate acoustics, great acts and 
sometimes live art, it couldn’t get much better for 
students.

!e Aggie is located about two miles away from 
campus making it convenient for many students. 
Colorado State University freshman and music 
connoisseur Juliana Cullen enjoys coming to the 
Aggie regularly.

“!e Aggie is the biggest venue around, which 
draws in big acts along with local acts, which 
brings in all sorts of people,” Cullen said. “Since it 
is close enough to walk or bike to it’s an easy trip 
to make on the regular.”

Cullen also said she enjoys the party atmosphere 
that the Aggie offers.

Aggie manager Kyle Stych said he works hard to 
get the bands that people want to hear up in Fort 
Collins. More than 50 percent of the bands that 
come through the Aggie are local to Colorado.

“If people will come to see it, then we’ll have it. 
We’re in the business of selling tickets,” Stych said. 
“While we like to appeal to all audiences, we do 
target the generation that’s prominent around our 
area, a primary age of 18 to 32.”

!e music scene in Fort Collins is thriving and 
the Aggie promises to keep the music flowing.  
With many great shows to offer, there’s a little 
something for everyone no matter what you’re 
into.

“We try to get every type of music in here that 
people will listen to,” Stych said. “While dubstep is 
beginning to decline in popularity, hip-hop is still 
strong and funk will always be funk. Down-tempo 
is one genre that is really on the rise.”

The Aggie Theatre
Best Live Music Venue:

bringing the best beats
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#1.
Thanks again

csu & fort collins
for eating our wings

and making us

#1.

Campus West
493-1103

#1
Campus WestCampus West
493-1103

Voted #1 for the 15th consecutive year.

Parents coming to visit is always a little stressful. 
You've got to clean everything, make it look like 
there wasn't a party last night and warn all of 
your friends and roommates about your mother’s 
tendency to give hugs. !en comes the dreaded 

question: where do you want to go for dinner?
!e CSU community has spoken and Austin's American 

Grill has been voted the Best of CSU in the “Best Place to 
Take Parents” category.

“I went with my dad, and he's a big steak eater, so that’s 
part of the reason we chose Austin's,” Margaret Stark, a senior 
biology student, said. “It’s nice looking from the outside, and 
it’s one of those things that when your parents come up, they 
want to spend a decent amount of money on you and get 
good food, and Austin's is the nicest looking place. It’s casual 
enough that you can go hiking and end up there but at the 
same time it looks fancy.”

According to Austin's manager Ben Stratton, Austin's Old 
Town location opened in 1997 and the Harmony location 
followed a few years later.

“I've only worked here for a couple of months, but I've 
worked for the company for about six years,” Stratton said. 
“It's a great company, a good place to work for. We hire a ton 
of students.”

Austin’s is owned and operated by Hot Corner Concepts, a 
local corporation that owns the Moot House, Enzio's Italian 
Kitchen and Big Al's Burgers and Dogs in addition to the two 
Austin's locations.

“[!e people who come to Austin's] are looking for some-
thing more relaxed and casual, where they can still expect to 

Visiting parents?

get great food and atmosphere. It’s a great location, a great 
place to people-watch, we have a great patio and it's right on 
the corner of where all the action is happening,” Stratton said. 
“!e prices are reasonable, the food is really good, it’s a fun 
place to come down to and be in the middle of all the action. 
It's a good place to come to show off the rest of Old Town.”

Austin's does get busy, especially on weekends and in the 
summer. Come in early or on a weekday for a shorter wait. 
According to Stratton, the Harmony location has much bet-
ter seating for large groups than the Old Town location and 
generally has a shorter wait.

“On parent’s day, a couple weeks ago, we saw a huge influx 
— a lot of larger groups of six or eight,” Stratton said. “We 
saw a good rush all weekend long and I think it had a lot to 
do with great food, an approachable menu and a killer loca-
tion.”

Although famous for their steak, Austin's has a number of 
homemade dishes sure to tempt the palate — they even cater 
to vegetarians.

“Our rotisserie chicken is what we're most famous for but 
we do a great sirloin roast on the rotisserie, we've got great 
steaks that we cook to order as well. !e menu has some-
thing to offer most everybody,” Stratton said. “We have a few 
vegetarian options, we have some great salads, we do a grilled 
vegetable Caesar, a Portobelo sandwich and have quite a few 
options for appetizers as well.”

Although some menu items may sound a little strange, they 
are all delicious.

“I had a burger and fries and it was really good. !e best 
thing I've ever had there, hands down, was beer cheese soup,” 
Stark said. “It was really weird because I asked if I could have 
bread and they were like 'Oh, no, it comes with popcorn.' I 
thought, 'that sounds awful,' but it was actually really good.”

!ough the prices are a bit too steep for some college 
students, the quality of the food and expertise of the wait staff
make for a great place to show off all that Fort Collins has to 
offer to the parents.Go to Austin’s American Grill ca
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510 S. College510 S. College
482-3303  482-3303

THANK YOUTHANK YOUTHANK YOU
CSU for voting us

Thank you all for your
business & support.1#1#111 years 

in a row!

PHAT TUESDAY SPECIAL
Regular Potato Burrito & Medium Drink

$399
Every Tuesday

No Coupon Needed!
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 Free  Upgrad e
 for current Members!

 In appreciation for the award!

 clean, profe s sional, affordable

Valid at either salon. 1 COUPON PER PERSON. exp 12/15/2012

1 W E E K   vip  tanning 
 for only

$10

 2561   S. SHIELDS ST. #3BC
 NORTHWEST CORNER OF 

 SHIELDS AND DRAKE

970-472-TANU

Valid at either salon. 1 COUPON PER PERSON . exp 12/15/2012

 -  Or  -

 649  S.   COLLEGE  AVE
 ON  LAUREL AND  COLLEGE

970-568-8661

SIENNATAN.COM

 The very BEST value in 
 Fort Collins for your 

 tanning dollar.

 (normallly $24.99)

2925 S. College Ave | (970) 266-9292

25% Off Any Entree
With current CSU or Front Range ID. Good for all Students, Faculty & Staff

Not valid with any other offer. Good while program lasts

Favorite bar:
Lucky Joe’s
Consider the Boondock Saints taking on John Wayne and the result 

is Lucky Joe’s. Opening its doors to the public in Old Town Square 
Aug. 3, 1995, Lucky Joe’s Sidewalk Saloon has been pulling in 
patrons for 17 years now.

Aside from the endless supply of peanuts, what is the drive behind 
why students seem to be fl ocking here? After all, a bottled beer tastes the same 
everywhere, so what is making it more pleasurable at Lucky’s?

After investigating, the unanimous answer is the atmosphere.
“I like the live music and low key feel. It’s not your stereotypical bar, it’s got 

some character,” CSU graduate Paul Hladick said.
According to co-owner Joe Vader, the simple acoustic adds un-

dertones of a ski bar to the atmosphere. ! e live music consists of 
everything from the old Doors and Rolling Stones to unique takes 
on current hits.

A melting pot of sorts, the bar draws in an eclectic crowd.
“I love Irish bars. It feels good here. ! ere is something about this 

place,” Fort Collins resident Michael Bauer said. “! ere’s prompt 
service and the wait staff  is good on the patio, too.”

! e staff  is recognized as a large reason for the high return rate. 
! e welcoming employees and the scene put people at ease and 
ready to have a good night.

“It’s the little things like opening doors and taking pride in abso-
lutely every drink we serve. It’s all about customer service. We want 
people to come back,” said Kevin Levad, manager and part owner of 
Lucky’s. “Just this Sunday we were talking about what we could do 
to make the experience better.”

Not only does putting customers fi rst and making their experience 
enjoyable resonate with the employees, but they also seem to love 
Lucky’s just as much as the returning clientele.

“If I wasn’t working here, I’d be drinking here,” said Dan Klein-
holz, a doorman at Lucky Joe’s.

! "#$%&'%()*+,* by cassandra whelihan
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! e staff  agrees that Lucky’s is a great place to work.
“I work with the best staff  in the entire world. If I wasn’t working 

with them, I’d still want to be hanging out with them. Our bosses 
are stellar, great people to work for. I love it here,” bartender Kenley 
Bonner said.

Seniors to the bartending lifestyle, owners Dan Kerig and Vader 
have worked hard to make a diff erence and treat customers like 
family.

“We are extremely happy of the support we’ve had. We work hard 
to make people feel comfortable here,” Vader said.

So while peanuts are one thing, the combination of live music, 
great people and hardworking staff  emanates a good time. If you’re 
lucky, you might just get to see the bartenders throwing bottles 
to one another and successfully catching them like a scene from 
“Coyote Ugly.”

! e crowd is what makes this bar and includes everything from 
motley crews of college students to wedding after-parties. Turns out 
this bar is not exclusive — it’s all-inclusive.

So head on down to Lucky Joe’s and give it that good old college 
try. After all, there is never a cover charge. ca

photos by cassandra whelihan
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Close your eyes, lean back and begin the 
process of becoming a new you. At Stu-
dio Be Salon a haircut and color is more 
than just a change in look, it is a change 
in confi dence.

“We know that a big part of how a person feels 
about themselves is what they look like to other 
people,” said Jessica Calabrese, call center manager at 
Studio Be Salon. “We love to make that a priority and 
we love to make that something that they feel good 
about when they walk out of here. When they leave 
they can be confi dent and happy and successful.”

! e 2,200-square-foot salon is a Paul Mitchell Focus 
Salon specializing in dimensional color and cutting. 
! ey ensure their customers are comfortable as soon 
as they walk in the door by greeting them with a smile 
and a complimentary beverage.

“! e experience that we give to our guests that come 
in is why we are so great,” Calabrese said. “! e atmo-
sphere is like family here and we like to extend that to 
our guests so they feel comfortable and like it.”

Opened six years ago by Ian and Beth Weber, the sa-

lon is located in the heart of Old Town 
at 15 Old Town Square. ! e salon gets 
its reputation from the experienced stylists 
on staff , all of who began with a six month 
internship with Studio Be before becoming a 
full-time stylist.

“[! e stylists] just seem more confi dent in 
what they are doing and I feel like they listen to 
you more about what you want instead of put-
ting a diff erent idea on your head,” said Andrea 
Carlson, a sophomore studying pre-med at Colo-
rado State University.

As a Paul Mitchell concept salon, Studio Be 
also helps their customers to choose the right 
product for their hair, knowing what each 
product will do, with prices that are aff ord-
able for every customer that walks in the 
door.

! e salon plans to expand their busi-
ness by opening a new location on 
South Harmony Road soon.

best salon:

discover
a

new
you

ca



!!"#$%&'%()*+!*



!"#$%&'(&)*+,!+design by ricki watkins!+ #$%&'(&)*-.*+,!+

You voted. 
! e results are in.

Sandwich
1. Cheba Hut
2. Pickle Barrel
3. Fat Shack

Burger
1. Stuft Burger Bar
2. Five Guys
3. Big Al’s Burgers & Dogs

Ethnic
1. Star of India
2. Taj Mahal
3. Yum Yums

Vegetarian
1. Tasty Harmony
2. Rainbow
3. Mad Greens

Coffee
1. Mugs
2. Human Bean
3. Starbucks

Local Radio
1. KCSU
2. 96.1

News Source
1. ! e Collegian
2. Coloradoan
3. Facebook

Breakfast
1. Snooze
2. Luciles
3. ! e Egg & I

Italian
1. Bisetti’s
2. Enzio’s
3. Canino’s

Bagel
1. Gibs
2. Rocky Mountain Bagel
3. Bagel Place

Restaurant to take parents
1. Austin’s
2. CooperSmiths
3. ! e Rio Grande Mexican

Margarita
1. ! e Rio Grande Mexican
2. Fuzzy’s Taco Shop
3. Los Tarascos

Place to Dance
1. Bondi Beach Bar
2. Sundance Steakhouse & Saloon
3. Luscious Nectar

Bookstore
1. Barnes & Noble
2. Old Firehouse Books
3. CSU Bookstore

Burrito
1. Big City Burrito
2. Matador Mexican Grill
3. Cafe Mexicali

Mexican
1. Cafe Mexicali
2. ! e Rio Grande Mexican
3. Matador Mexican Grill

Pizza
1. Pizza Casbah
2. Krazy Karls
3. Mama Ronis

Late Night
1. Fat Shack
2. D.P. Dough
3. Qdoba

Beer Selection
1. ! e Mayor
2. Old Chicago
3. Tap ‘n Handle

Live Music Venue
1. Aggie ! eater
2. Hodi’s Half Note
3. Avogadro’s Number

Health Club
1. Miramont Lifestyle Fitness
2. Fort Collins Club
3. CSU Rec Center

Wings
1. Jim’s Wings
2. Buff alo Wild Wings
3. Fat Shack

Asian
1. Yung’s Chinese
2. LuLu Asian Bistro
3. East Moon Asian Bistro

Sushi
1. Suehiro
2. JeJu Sushi and Japanese
3. Suh Sushi

Ice Cream
1. Walrus
2. Cold Stone
3. TCBY

Bar
1. Lucky Joe’s
2. Tie: ! e Yeti/CooperSmiths
3. Trailhead

Movie Theater
1. Cinemark
2. Lyric Cinema Cafe
3. Carmike

Hair Salon
1. Studio Be
2. Tuana Hair Design
3. Floyd’s Barbershop

Nail Salon
1. L.A. Nails
2. She She Beauty Bar
3. Paradise Nails & Spa

Tattoo/Piercing 
1. Tribal Rites
2. Freakshow
3. Millennium

Tanning Salon
1. Sienna Tan
2. Sunset Beach
3. At the Beach 

Park
1. City Park
2. Edora Park
3. Spring Creek Park

Place to Hangout Between Class
1. Lory Student Center
2. Ramskeller
3. ! e Oval

Dorm Cafeteria
1. Academic Village
2. Tie: Corbett/Braiden

Local Brewery
1. New Belgium Brewing
2. Odell Brewing Company
3. Equinox Brewing

Waxing Studio
1. Screamin’ Peach 
2. She She Beauty Bar 

Place to camp
1. Horsetooth
2. Red Feather Lakes
3. Poudre Canyon

Place to hike
1. Horsetooth
2. Grey Rock
3. Lory State Park

Professor
1. Brian Jones - Physics
2. Larry Bloom - Psychology

Dorm on Campus
1. Corbett
2. Parmalee
3. Academic Village

Bike Shop
1. Tie: Lee’s Cyclery/
Recycled Cycles
2. Road 34
3. Full Cycle

Market/Grocery
1. King Soopers
2. Whole Foods
3. Sunfl ower/Sprouts

Place to Run
1. Horsetooth
2. Spring Creek Trail
3. City Park

Place to People-Watch
1. Old Town Square
2. ! e Plaza
3. Campus

Favorite Class
1. Psychology of Human 
Sexuality
2. Physics

Outdoor Store
1. Jax Outdoor Gear
2. REI

Campus Apartment
1. Ram’s Village
2. Ram’s Pointe

Liquor Store
1. Wilbur’s Total Beverage
2. Campus West
3. Aggie Discount

Ski Resort
1. Vail
2. Cooper
3. Breckenridge

Late Assignment Excuse
1. Too hungover
2. Illness
3. Computer crash

On-campus lunch
1. Spoons Soups & Salads
2. Panda Express
3. Aspen Grille
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Beer is the most widely consumed 
alcoholic beverage in the world, and 
with all the micro-breweries in Fort 
Collins, CSU students have the chance 
to sample many delectable beers.

Most bars in town feature the same six beers at a 
time. !ey have the standards, such as Bud Light 
and Coors, and a few seasonal beers from local 
breweries. However, !e Mayor of Old Town of-
fers a different beer experience.

Voted best place to get a wide selection of beer 
by CSU students this fall, !e Mayor of Old Town 
has 100 beers at a time on tap. !ey feature beers 
from around the country and around the world, as 
well as local beers.

Owner Kevin Bolin said only 30 of their beers 
are fixed and the other 70 are rotators that change 
monthly. At any given time, their selection is 
approximately 33 percent local beers, 33 percent 
national and 33 percent international. !at makes 
for a lot of choices.

“!ey’re all so good, that’s the problem,” said 
Austen Miller, senior natural resource recreation 
and tourism student. “You’re sitting here for like 
half an hour trying to think what beer you’re going 
to get next. No matter what, there’s always a solid 

beer to go for.”
Bolin and his wife opened !e Mayor of Old 

Town in July of 2011. After selling their renting 
business, Kevco, Bolin said they were on the hunt 
around the country to find a new place to live and 
open a new business doing something different.

After some soul searching and traveling, they 
realized that there is no place better than Fort Col-
lins. In their travels, the Bolins had seen a lot of 
great beer bars.

“To have such an awesome beer culture here, and 
to have the same six beers at every bar, it seemed 
very apparent that we could stay here to take on 
our next kind of business,” Bolin said.

!e concept of this beer bar has been heavily 
accepted throughout the community, as Bolin said 
the support has far exceeded his expectations.

In the past year, !e Mayor of Old Town has 
won top five beer bars by Playboy, top 15 beer bars 
in the nation by craftbeer.com and top 100 beer 
bars in the nation.

While !e Mayor caters to people of all ages, 
young people enjoy the alternative atmosphere 
that they experience there.

For the full story visit collegeavenuemag.com

Best Beer Selection:

The Mayor of Old Town

632 S. Mason St.
Fort Collins, CO 80524
(970)682-2410

Hours:
Mon. - Fri. 11 a.m. to 12 a.m.
Sat. - Sun. 9 a.m. to 12 a.m.

ca

!" #$%&'(&)*+,!+ photo by allison lecaindesign byby logan martinezallison lecain



15november 2012



!" #$%&'(&)*+,!+ photo by khristian gilhamdesign by ricki watkins

It’s been a long day of classes and you’re 
starving. Where do you go? What do you 
eat? !e walk to the dorms is too long and 
arduous. Suddenly it begins to rain. !ere is 
a place that will cater to your exact needs.

Walk into the Lory Student Center food court, 
and you’ll see the answer to your hungry stomach: 
Spoons. Spoons is a soup and salad express restau-
rant that offers an expansive list of foods that your 
taste buds will thank you for.

Manager Rebecca Carleson said that one of the 
reasons she thinks Spoons won Best of CSU is the 
delicious food.

“!e quality of it is chef made,”  Carleson said. 
“It’s excellent soup, excellent salads and sand-
wiches.”

Carleson said the fast-paced and friendly cus-
tomer service also helps them be the best place on 
campus to eat.

“!e line looks intimidating, but usually you’re 
through it in five to 10 minutes at most,” Carleson 

said. “We try to really focus mainly on customer 
service, and then speed and quality follow after 
that, but we feel like that if you’re nice to people, 
and give 100 percent of your customer service, 
they will keep coming back.”

Spoons seems to have a majority of positive 
opinions from CSU students. Many students, 
when asked, would pick Spoons over the other 
food court options and even the dining halls.

“[I like eating at Spoons] because it’s really good 
and has a friendly environment,” CSU freshman 
Autumn Shaklee said. “!e people there are really 
nice.”

A great place to eat and a great place to relax, 
Spoons has taken the student population by 
storm and earned its title as the best place to eat 
on campus. !e green chile soup and the Caesar 
salad seem to be everyone’s recommendation, so go 
ahead and get yourself stuffed with some amazing 
food served by some of the nicest people.

Best place to eat on campus:

ca

by jack krause



THANKS CSU FOR 
VOTING US BEST COFFEE!
Come to our Oval location for late night 

studying open til midnight

$1 12 oz coffee, 
tea, or brownie

Exp: 03/31/2013
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Tasty Harmony
Agave nectar, cashew cheese, goji 

berries, Irish moss and jackfruit 
may seem like foreign and non-
edible fantasies out of a story book, 
yet between Oak and Mason, 

Tasty Harmony brings out true magic by creat-
ing healthy yet delicious meals using these unique 
foods.

“We really cater to any tricky diet,” said Erica 
Wilson, junior environmental engineering and 
international studies student. “You could call it 
vegan comfort food.” Wilson has been a server at 
the restaurant since last spring.

! rough a plant-based menu, Tasty Harmony 
provides a positive eating experience to vegetar-
ians, vegans, health conscious eaters and individu-
als who have unique dietary restrictions.

“I love the atmosphere, and the food too,” 
Wilson said. She is allergic to whey protein, which 
means she has to stick to a non-dairy diet. “I fi nd 
myself only eating here sometimes it seems like. 
I’ve learned what I can supplement with. It’s in-
spired me to experiment within my own cooking 
at home.”

! rough Tasty Harmony, she has discovered 
cashew milk, which is also created as a cheese sub-
stitute, used in many meals, such as nachos and 
the stuff ed burrito on the menu.

“I was a vegetarian for six years and found it 
to be very challenging at times when I would go 
out to eat with friends or family and had limited 
choice on the menu,” said Taryn Gawronski, ju-
nior social work student. “Tasty Harmony brings 

relief to this problem because I could eat vegetar-
ian while the people I was dining with also enjoyed 
their meal. Even people who aren’t vegetarian can 
appreciate it.”

With menu items like the Pulled BBQ Jack Fruit 
Sandwich — a natural spin on the original pulled 
BBQ sandwich, the Kentucky Fried Freedom — 
mock-fried chicken with mashed potatoes, or the 
Bigboy Burger — a black bean and rice patty made 
into vegetarian-burger perfection, Tasty Harmony 
creates natural alternatives to many traditionally 
not natural, meat-focused or dairy-fi lled meals.

“It’s nice to know the food they are making back 
there has a passion and a purpose,” said LeAnn 
Knutson, senior environmental communication 
major. “! e menu is being created with health 
and well-being in mind and not just a bun slapped 
down to make money.” Knutson has been a server 
at the restaurant for a year and a half.

With healthy options, organic support and a 
vegetarian menu, some traditional diners may 
wonder what the draw is to alternative ingredi-
ents compared to a standard meat-and-milk meal 
experience.

“We get grown men coming in here kicking 
and screaming being brought in with their wives 
or girlfriends. ! ey make awkward comments,” 
Knutson said. “! en they order the Jackfruit BBQ 
Sandwich or something and they are in heaven 
and are sold because it is more than just a vegetar-
ian plate.”

For the full story visit collegeavenuemag.com

Best vegetarian 
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Pizza Casbah
 Pizza Casbah

THANKS CSU
 for voting us

BEST PIZZA!

Featured ontheFOODNETWORK

 Must present coupon. Not valid with any other offer. 
 On Pick-Up only.

FREE 
 SLICE
Buy Any Giant Slice &

Receive 1 Free Giant Cheese Slice

S UPER  XL 24”
 pizza with 2 toppings

$1 999
 Must present coupon. Not valid with any other offer. 

 On Pick-Up only.

FREE  DELIVERY!
 (within our range)

 Print coupons and see full menu at
PIZZACASBAH.NET

 126 W. Laurel St.
 (970) 221-9144

 Mon-Wed 11am-11pm •  Thurs 11am - Midnight 
 Fri-Sat 10 am-2:30am • Sun 10am-11pm

LIKE US!

The locally owned restaurant Pizza 
Casbah is not a new name as a win-
ner of the Best of CSU. !eir prime 
location, deals and  unique New 
York style pizza has helped them 

gain their popularity.
Pizza Casbah won this same award from 2003 

through to 2009, and since then, have been mak-
ing improvements to their restaurant to reclaim 
their title.

“In the last few years we have been doing ev-
erything to make sure our pizza is good, but also 
consistent,” said Steve Hickey, general manager at 
Pizza Casbah. “We have also increased our drink 
menu and our tea and draft items responding to 
feedback from the public.”

Hickey said he believes the pizzeria’s greatest 
advantage is that it is locally owned, which allows 
Pizza Casbah to serve better quality products as 
compared to corporate restaurants.

“Something that sets us apart is that we are lo-
cally owned and operated, and the owner has lived 
here his whole life. We do compete with the big 
guys, and we try not to compete with the other 
local guys," Hickey said. “Our product quality 
is also going to be better than the ones found in 
corporate places — let’s say we are going to have 
better cheese, fresher dough, fresh hand-chopped 
ingredients. We cook all of our meats here each 
day, and little things like that go a long way.”

What makes Pizza Casbah different is that they 
also have the advantage of being settled in a prime 
location. !ey are close to Old Town, which en-
ables them to reach out to the whole town. !eir 
easy going and hardworking staff also attract a lot 
of attention.

“Our location could not be any better, in 
between Old Town and CSU, we get the whole 
town. We like to have fun around here, and our 
employees to have fun,” Hickey said. “When 
people come in here and eat, and they see a staff
that enjoys themselves and that is still able to turn 
out quality product every day, I think that’s one 
way to make folks want to come back.”

For sophomore communications major Jessi Fol-
lett, the title of Best of CSU is rightfully deserved 
due to their debut on !e Food Network and their 
great flavors.

“What I think makes them unique from other 
places is that they have really good flavor and nice 
crust,” said Follett. “It is a memorable place be-
cause it feels special since it has been on the Food 
Network.”

Pizza Casbah has made many improvements to 
set themselves apart from other local and corporate 
chains. !ey take customer feedback into thought-
ful consideration, help customers get deals and 
provide great food that keeps customers coming 
back for more. 

Pizza
Casbah 
serving 
up 
delicious 
slices
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Thank you for voting us your 
favorite and best liquor store!
as a small token of our appreciation, take advantage of these great spec

ials

Cashiers will adjust the price on your request. Valid only while supplies last, no rain checks. Not valid with any other coupons or offers.

HALF 
PRICED!

$4.99
750ml

Monte Campo

Montepulciano
DelatourFrenchChardonnay

HALFPRICED!$5.99750ml

$5 OFF ANY CASE OF BEER
WITH YOUR WILBUR’S CARDSA

VE

Not valid on sale items or with any other offer. Valid thru November 10th, 2012. 
One offer per Wilbur’s reward card holder.

#1 Liquor 
Store!!!




