AT HOME

The Greenest Pizza Ever!

Cross a newly retired Air Force
veteran with a culinary training
program in aly, place them
in a historic 1889 building in
Colorado Springs, and guess
what you get? Pizzeria Rustica!
When | first learned about this
intensely popular new “green”
pizza parlor, | had no idea what
to expect—Unos with a HEPA
air purifier or Sbarros minus the
plastic carry-out bags? It was
only after eating there that |
realized there was no context for
comparison. Pizzena Rustica is
such a comucopia of sustain-
ability initiatives, that it would be
hard to know where to begin if
it wasn't for the solid presence
of the proprietor/pizzaiolo Dave
Brackett

There was never a time in
Dave's life when he did not think
green. He was raised on an or-
ganic farm but only recently, with
retirement, had the opportunity
to put his expertise into practice.
Without missing a beat, he took
a month-long intensive culinary
course in llaly and then com-
pleted his training at the highly
lauded Antika Pzzena in Marina
Del Ray, California. Standing by
his conviction that a restaurant
is “the nexus between the farmer
and the consumer;’ Dave buys
directly from local farmers, and
two local greenhouses are now
devoted exclusively to growing
organic produce for Pizzeria
Rustica. There are, of course,
the exceplions—the lomaloes
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that Dave selected after testing
12 different types—are imported
from ltaly.

Pizzeria Rustica is equipped
with Energy-Star low-water
consumption kitchen appli-
ances. There are no fossil fuel
appliances in the restaurant. The
restaurant also uses recycled
cardboard pizza containers.
Maore than 80 percent of its
waste is recycled and the restau-
rant composts the uneaten food.
Water is only served to custom-
ers on request, and whatever
water is left behind is poured into
the courtyard fountains. Pizzeria
Rustica is dedicated to sustain-
ability at its finest. Oh, and did |
mention how amazing the pizza
tastes? —Susanna Speier
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