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1     Simon Levin could happily eat pizza three times a day and still squeeze in another slice or two as a midnight snack. Whether it was fresh-baked or from the frozen food section of the supermarket, Simon savored every bite. It didn't matter whether it was a garbage pizza (a pie with every topping included) or a plain cheese pizza. He was a pizza freak! His dream job would be to perform taste-tests on pizzas all day long!
 
2     One day Simon applied for and got a job at the pizza place down the street. His family had been getting pizzas from The Barefoot Roman Pizzeria for years. After all the money the Levins had spent there, it was about time Simon started earning some of it back!
 
3     Chris Davies showed Simon what to do on his first day as a pizza maker. "Here's where we keep our pie dough," he said, opening the walk-in refrigerator and pointing out the carts loaded down with covered pans. "We prepare 300 - 400 pans each night," he said, explaining the way they oiled the pans and placed lumps of frozen dough in them, so they would be thawed out and ready for use the next day. "When you begin to make pizza, you can simply pat the dough out till it fills the pan, but if you have an interest, you might learn how to toss the dough. Customers love to see it spin in the air!"
 
4     Next came the self-refrigerated prep station. Chris explained how to prepare the pie, first by applying sauce, then by adding cheese and various toppings. Simon was practically drooling, imagining all the different pizza combinations he could make. Luckily, the crew was allowed to share a pizza during break time every day. Simon wondered how many breaks he could have.
 
5     At the large oven, Simon peered in at the conveyor belt. "You will need to keep an eye on your pies," Chris told him. "When large bubbles formed in the dough, you should puncture them with a fork." Simon nodded his understanding.
 
6     They would not normally expect Simon to cut the deliciously aromatic pizzas when they came out of the oven. Drivers would help the cut-table staff as needed, and only if there wasn't enough help would Simon stop making pies and cut the freshly baked ones for the customers.
 
7     Although they did not require the cook to make the pizza sauce, Chris covered that information as well. The Barefoot Roman Pizzeria offered several kinds of sauce. Each sauce container held three gallons. Making the sauce was a task handled by the delivery personnel while waiting on orders. In a typical day they would need four or five containers of pizza sauce.
 
8     "That's about it," Chris clasped his hands together. With a serious expression he continued, "People perceive pizza to have the highest value for the dollar of all food choices. Do you know what that means?" Obviously not expecting Simon to answer, Chris went on. "It means that no matter how bad the economy gets, we stay in business. Pizza is nearly invulnerable to recession! The only thing that could hurt our business would be bad pizzas. You won't let that happen, will you?"
 
9     "Of course not!" Simon was shocked at the thought. Making a bad pizza seemed an impossibility.
 
10     Chris had more to say on the subject of pizza, which caused Simon suddenly to realize that pizza was as important to Chris as it was to him! "Although the fall and winter seasons are traditionally the strongest for pizza consumption, demand is solid throughout the year." Chris gave a satisfied smile as he led Simon to the back office. "We are able to sustain pizza's popularity year after year by modifying our ingredients to suit changing consumer tastes. For instance, last year we came out with garlic chicken pizza, which was quite successful."
 
11     "My mother loves that pizza!" Simon said enthusiastically, looking at the posters on safety and cleanliness that lined the walls. "My sister prefers plain cheese pizza, and I'm partial to your spicy Mexican pizza myself."
 
12     Chris opened a cabinet and pulled out a shirt and a cap for Simon. "Here's your uniform," he said. "You'll need to get a pair of navy slacks to go with it. I've got an apron around here somewhere for you to use."
 
13     Simon raised an eyebrow as he looked down at the items he held. He hadn't thought about having to wear a uniform just to make pizzas. It didn't matter, though. He'd wear a dress if it meant being surrounded by pizza all day!
 
14     "So what do you think?" Chris asked. "I bet that before long, you'll be sick of pizza!"
 
15     Simon guffawed. "Not a chance, Chris! Not a chance!"



