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Award-winning 
pizzeria celebrates 
milestone year
BY  R E B E C CA  W R I G H T 

At age 26, Armando Gerardi 
had a dream of opening his own 
pizza business, and so he did—in 
a building on Walker Road with 
a small restaurant space in the 
front and tiny apartment on the 
back. 

It was 1967 and Gerardi was 
running a one-man show; he 
served customers in his six-table 
dining room, answered the phone 
for takeout orders and cooked the 
pizzas in the kitchen. His wife, 
Antonia, would help him when 
she got home in the evenings 
from her day job as a beautician. 

Fast-forward 50 years and that humble 
business is now part of the parking lot of one 
of the 12 locations their business became—a 
local legacy that many know and love—Ar-
mando’s. 

“It’s been a lot of hard work,” says Arman-
do. “I didn’t see it going this far.”

Pride is what comes to mind when think-
ing about how Armando’s has grown and ex-
panded over the years, says Antonia. 

“We were two young kids with no money, 
and I thought Armando was crazy for want-
ing to start a business,” she recalls. “But now, 
it’s everywhere, and it’s a really beautiful 
thing. We’re truly thankful to our customers 
for really supporting us over the years.” 

The pair lived in the attached apartment 
and raised their three children there. An-
tonia recalls her middle son, Andre, per-

fecting his pizza-making skills at age 12 
alongside his dad in the kitchen, and declar-
ing to his siblings at that young age that the 
business would one day be his. 

And now it is—along with his business 
partner and brother-in-law, John Pizzo. 
While the two next-generation family mem-

bers are the current owners of 
the business, original owners 
and founders Antonia and Ar-
mando are never far away and 
still often help run things. 

“This business is our life,” says 
Antonia. “It’s nice to keep it in 
the family and pass it on to the 
next generation.” 

Antonia says their current 
Walker Road location was 
opened 11 years after they started 
the business. 

“I cried when that little place 
closed because it was really nice, 
but we outgrew it —there just 
wasn’t enough space,” Antonia 
says. 

And that was just the start. 
Pizzo opened the second corporate loca-

tion with his wife Josie—Armando’s daugh-
ter—in South Windsor in 1996. That was 
after he worked at the Walker Road location 
for four years—which is where he met his 
wife, who answered phones there. 

As the business continued to grow and be-
come more successful, Andre and Pizzo soon 
realized franchising was the best way to fa-
cilitate expansion across Essex County. 

“For us to do that on our own would be 
virtually impossible. You need an owner 
at each site,” says Pizzo, adding that their 
Tecumseh location was the first franchised 
store.  

Currently, amongst the corporate and 
franchise stores, the Armando’s brand em-
ploy’s 400 full and part time employees.

Aside from delivery, catering is another 

option for customers to order Armando’s to 
share with others—whether it is for a special 
occasion, social gathering or business event 
of some sort. 

“It’s a big part of our business and it’s 
one of the ways we’ve evolved over the 
years,” says John, adding that they have very 
equipped facilities to streamline the catering 
process, like their new state-of-the-art com-
missary kitchen on Cabana Road. 

Over the years, one of their secrets to 
success has been to stay true to their roots, 
says Andre, something he and Pizzo have 
continued from his parents’ way of running 
things. 

“His pizza has always been perfect,” says 
Antonia about her husband’s special recipe 
—something they’ve kept the same over the 
years. “We’ve never cheapened our product 

and always use the best quality ingredients.”
Armando says he still continues to make 

his unique blend of spices for the business’s 
sauces about once a month. 

“Armando’s has become synonymous with 
not only great pizza but also delicious whole-
some food,” says Andre, citing how the busi-
ness has been using local Galati cheese for 
more than 40 years. “We’ve kept with them 
because it’s important to us that it’s 100 per 
cent pure milk cheese, not cut with soy or 
modified milk like many cheeses.” 

And while pizza has always been the draw, 
Armando’s offers a full gourmet menu with 
many pasta and meat dishes. And they’re 
continually looking to tap into current 
trends, which is why they offer gluten-free  
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Antonia and Armando Gerardi started Armando’s Pizza 50 years ago. - Rebecca Wright

Armando’s 50th 
Anniversary

Armando’s Pizza restaurant at 3202 Walker Road.
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www.armandospizza.com

Special 50th 

Anniversary 

Coupon

Buy 1 
Large 
Pizza 
Get 
One 
50% 
OFF 

Valid Nov.19-23 

Pick-up or delivery 

Limit 1 per customer
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Think of Amando’s 
for your next catering  

order.

Congratulations
Armando’s

on Celebrating
50Years in Business

Proud partner and Supplier of

Fresh Whole and Precut Fruits & Vegetables

Congratulates
Armando’s

on their
50 years in business

Thank you for being such a loyal customer

We’ve been in business
for over 75 years.
Great companies

supporting Windsor
over the years

975 CRAWFORD AVENUE. P.O. BOX 602,
WINDSOR, ONTARIO N9A 6N4

WWW.MERCHANTS.CA

JANITORIALSUPPLIES/INDUSTRIALPACKAGING/SAFETY/FOODSERVICE WASHROOM

Congratulations to

Armando’s
Pizza

on 50 years of
continued success!

roth-mosey.com

50CELEBRATINGyears
The Salamina team has enjoyed working closely with you and congratulates you

on this milestone achievement.

We look forward to contributing to your continued success for the next 50 years.

Your Proud Supplier of
Pepperoni and Pizza Toppings

BEST WISHES
50 YEARS

on Celebrating

WIN00853409_1_1

WIN00853410_1_1 WIN00853411_1_1

WIN00853413_1_1

WIN00853419_1_1

S AT U R D AY,  N O V E M B E R  1 8 ,  2 0 1 7   W I N D S O R  S TA R   B9A R M A N D O ’ S  P I Z Z A

options and are looking to expand 
their menu to include vegan var-
ieties as well. 

“And we like to take it to the next 
level—so we’re looking for the best 
of these new trends,” says Andre. 
“Like take gluten free, for instance, 
we want it to be that you’re eating 
it because it actually tastes really 
good, not just for the health bene-
fits.” 

Andre and Pizzo—along with 
their head corporate pizza chef, 
Dean Litster and president of 
operations Larry Vallieres—are 
continually looking to evolve the 
brand and business. They attend 

conventions regularly, whether it is 
to learn about a new pizza-making 
method or ingredient, or ways to 
improve the customer experience. 

“We are continually experi-
m e n t i n g  a n d 
searching for new 
products, technol-
ogy, even equip-
ment to make us 
more efficient and 
provide a better 
experience for the customer,” says 
Andre. “We are currently working 
on an iOS and Android app that 
our customers can place an order 
right from their smart phone.” 

Armando’s is an award-winning 
business, and they have no plans to 

slow down, say Pizzo and Andre.
“Our awards include the People’s 

Choice Award for Best Pizza and 
the Chamber of Commerce’s Tour-
ism and Hospitality Award, and 

in an international 
pizza competition in 
Las Vegas with com-
petitors from all the 
world, our pizza won 
1st place in the ‘trad-
itional’ category, and 

3rd best pizza over all,” says Andre. 
Pizzo is proud that the next 

generation has already become in-
volved in the family business—with 
his two teenage sons making pizzas 
at the Cabana Road location. 

“And in the New Year, Armando’s 

is headed in an exciting new direc-
tion and tapping into a new mar-
ket,” Pizzo adds. 

Andre says customers are the 
lifeblood of any business and they 
are grateful to have been fortunate 
enough to serve the Windsor and 
surrounding communities for all 
these years. 

“Our business focus is all about 
the customer and we’ve always 
been about providing the high-
est quality of ingredients, at a fair 
price, with the best possible ser-
vice. We don’t skimp. It’s that sim-
ple,” says Andre. “These are values 
that my parents instilled from day 
one, and it’s still our motto 50 years 
later.” 

Armando Gerardi appears in a Wind-
sor Star ad from 1970.
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Armando’s would also like 
to extend thanks to their 

employees and franchisees 
for contibuting to the many 

years of success.

Galati cheese is made only
with 100% Canadian milk.
No imported milk ingredients or
additives. #1 supplier for
Windsor-Essex county pizzerias

Galati Cheeses include:
Ricotta, Primo Sale, Proveletti,
Caciocavallo, Puitri, Bocconcini,

Tuma, Twist Cheese, Arabic Cheese,
Galati Mozzarella, Zoncolan,

Uniondale Mozzarella,
Mozzarella Balls

100% Local

Ask if your pizza
is made with Locally

Produced

931 Tecumseh Rd. W., Windsor, ON
519-973-7510 • www.galaticheese.com

Owned &
Operated
by the

Galati Family

Mr. Galati
Our Master
Cheese Maker

PROUD SUPPLIER OF

26 Seneca Dr, Leamington, ON N8H 5H7 • 519-326-1855

• Halibut
• King Crab
• Lobster Tails
• Coldwater Scallops
• Shrimp
• Calamari

• Perch
• Veal
• Chicken
• Lamb
• Baby Back Ribs
• Steaks

• Pickerel
• Pasta
• Vegetables
• Imported Cheese
• Imported Desserts

HAPPY 50th
ANNIVERSARY FROM
YOUR FRIENDS AT

MARKET
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