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Brooklyn pizza hackensack hours

*Copyright Brooklyn's Coal Oven Pizza. Mozzarella, provolone cheese, salami, red peppers and marinated mushrooms. Salads served with fresh ovens baked with breadcrusts and a selection of oil vinegar, French, ranch, Italian, bleu cheese, creamy Caesar or honey mustard dressing.$11.00Romaine salad, freshly
grated cheese, prepared with Caesar dressing. Salads served with fresh ovens baked with breadsticks and a selection of oil vinegar, French, ranch, Italian, bleu cheese, creamy Caesar or honey mustard dressing.$4.25Romaine salad, marinated mushrooms, sliced tomatoes, cucumbers, olives, red onions. Salads served
with fresh ovens baked with breadsticks and a selection of oil vinegar, French, ranch, Italian, bleu cheese, creamy Caesar or honey mustard dressing.$6.25Homemade mozzarella &amp; sliced tomatoes marinated with olive oil, garlic, onions and spices. Salads served with fresh ovens baked with breadsticks and a
selection of oil vinegar, French, ranch, Italian, bleu cheese, creamy Caesar or honey mustard dressing.$9.50Marinated roasted cayenne pepper and mushrooms on a bed of Romai salad. Salads served with fresh ovens baked with breadsticks and a selection of oil vinegar, French, ranch, Italian, bleu cheese, creamy
Caesar or honey mustard dressing.$6.50Ne mozzarella. Dough made like pizza. Olive oil, fresh garlic, grated cheese and spices. Serves one to two people. Salads served with fresh ovens baked with breadcrusts and a selection of oil vinegar, French, ranch, Italian, bleu cheese, creamy Caesar or honey mustard
dressing.$8.75Ne mozzarella. It serves two to three people. Salads served with fresh ovens baked with breadsticks and a selection of oil vinegar, French, ranch, Italian, bleu cheese, creamy Caesar or honey mustard dressing.$2.00Ne mozzarella. Serves three to four people. Salads served with fresh ovens baked with
bread and a selection of oil vinegar, French, ranch, Italian, bleu cheese, creamy Caesar or honey mustard dressing.$12.75Fried pastry-dipped eggplant topping with mozzarella &amp; tomato sauce. Salads served with fresh breadcrust sticks and a selection of oil vinegar, French, ranch, Italian, bleu cheese, creamy
Caesar or honey mustard dressing.$7.95Fried eggplant stuffed with ricotta &amp; mozzarella, topping with tomato sauce. Salads served with fresh ovens baked with breadsticks and a selection of oil vinegar, French, ranch, Italian, bleu cheese, creamy Caesar or honey mustard dressing.$8.95 Served with tomato sauce.
Salads served with fresh ovens baked with bread and a selection of oil vinegar, French, ranch, Italian, bleu cheese, creamy Caesar or honey mustard dressing.$7.95 Served with tomato sauce. Salads served with fresh ovens baked with bread and a selection of oil vinegar, ranch, Italian, bleu cheese, creamy Caesar or
honey mustard dressing.$7.95 Served with tomato sauce. Salads served with fresh breadsticks and a selection of oil vinegar, French, ranch, Italian, bleu cheese, creamy Caesar or honey honey dressing.$7.95Fried ravioli, fried mozzarella, and chicken fingers. Salads served with fresh ovens baked with breadsticks and a
selection of oil vinegar, French, ranch, Italian, bleu cheese, creamy Caesar or honey mustard dressing.$9.25Fried pastry dipped with tomato sauce. Salads served with fresh ovens baked with breadsticks and a selection of oil vinegar, French, ranch, Italian, bleu cheese, creamy Caesar or honey mustard dressing.$9.95
GADGET URL couldn't be found This place is so close to getting 5 stars and it's frustrating that it's gone. Brooklyn's Brick Oven Pizzeria is another chain of pizzerias founded by family members of Patsy Grimaldi. These pizzerias stick to grimaldi's formula which involves baking pies in a charcoal oven. Generally
speaking, you can go to one of these pizzerias and fully expect to have a 5-star pizza. Our daughter recently moved to New Jersey when she accepted a job transfer. Both she and our son-in-law long to go to Grimaldi, but the closest to them is in Hoboken. We were hoping to get there, but time prevented us from doing it.
Then our daughter checked yelp and found that the highest rated pizza in Hackensack was this one. Some reviewers even said that if you can't get to Hoboken, this one's as good as it got. We came in just before 5.m on Friday and our timing was perfect because the place wasn't occupied at the time. Hackensack
Avenue is basically Route 17 so getting into the parking lot is easy, but getting out is difficult because of the high volume of traffic and no traffic lights. When we entered, we all noticed the wonderful smell of baking pizza in a charcoal oven. Then our daughter noticed fake vines that had stolen walls. She commented that
Robert Irvine becomes practically apoplectic when he sees them in restaurants. What's bothering ---'t bother us. All we care about is whether the place is clean and the pizza is good. We sat down right away. Our server was friendly and thoughtful. We ordered mozzarella and tomato salad for appetizers. It consists of
homemade mozzarella cheese and sliced tomatoes marinated with olive oil, garlic, onions and spices. It was attractively presented with large ripe, red slices of tomato that was topped with a thick slice of mozzarella. This was sitting on a bed of romaine lettuce. Also in this dish were some black and green olives with
kernels plus 2 breadsticks. We also got olive oil, white vinegar and balsamic vinegar. This salad was delicious. Mozzarella was tough enough and held up well during the cut. It had a nice, creamy texture. With the first bite we all tasted garlic. Most of us took it without adding oil or vinegar---it's how good it was in itself.
For pizzas, my husband and I shared a 14-inch (all the pizzas we ordered were 14-inch) cheese and tomato pizza. Our daughter and son-in-law added garlic to theirs and our son-in-law added pepperoni to their half. The kids were handing out white pizza. Here's why I can't go --- and pizza had too much tomato sauce.
Although the sauce is delicious and delicious in its simplicity, it has had the effect of bogging down pies. Plus when the food runner took them out to our table and served us, some sauce sat on my pants and on my husband's shirt. Also, pizza seriously needs more time in the oven because it was undervalued. He was
missing char that's on a good charcoal pizza. So between the sauce and the underrated crust, it was a disappointing pie. I saw some of the photos posted by other Yelpers and wondered why some asked for their pizzas to be taken well. Now I know why. Yet it seems that when ordering them well done, it gets taken too
far as photos show too much char. Maybe Uncle Patsy can give them lessons on proper baking. More... We'd all come back again. This pizza beats everyone who can be found in the D.C. area, the IMO. That said, it's my hope that the owners are just tweaking their recipe a little bit. Also, keep an eye on it that it's cash
only, so come prepared.*Copyright Brooklyn's Coal Oven Pizza.161 Hackensack Ave, Hackensack, NJ 07601-6109 &gt; New Jersey (NJ) Brooklyn's Brick Ovenria, Hackensack, Hackensack. See photos, reviews from critics, user reviews and blog posts about Brooklyn's Brick Oven Pizzeria, Hackensack. Brooklyn's Brick
Oven Pizzeria reviews at Urbanspoon.443 River Road, Edgewater, NJ 07020 (map); Pizza style: New York-Naples style Skinny: Excellent pizza from a charcoal oven with no hassle and crazy lines. Notes: Opens at 11:30 a..m., Fri.; Closes 9:15 p.m. Sun.-Thurs.; 10:30 p..m. Fri.-Sat. BYOB (Hackensack location serves
wine and beer) Price: Pizzas $12.50 and up; Whenever I have an impatient craving for a charcoal oven, an old-fashioned New York Neapolitan-style pizza, a small Bergen County restaurant chain called Brooklyn's Brick Oven Pizza clouded my need to actually go to New York. According to the placemat blurb restaurant,
owner John Grimaldi and family opened the first Hackensack location of Brooklyn's Brick Oven Pizza in 1993. yes, that Patsy Grimaldi, founder of the eponymous pizzerias in Brooklyn and Hoboken. You could even say that Brooklyn's Brick Oven Pizza is another outgrowth of family tree pizzas, since Patsy Grimaldi
himself learned the ropes under his uncle Patsy Lancieri in East Harlem. I gave the almost hidden Brooklyn's Brick Oven Pizza location in edgewater commons shopping center a test drive. Anything but plain cheese pie reminded me why I love this style of pizza so much. The crispy bottom of the bright crust served as a
significant platform for islands of oozing house-pulled mozzarella floating amid pools of sweet, lightly saut-like and barely Tomatoes. To end it, a healthy scattering of oregano provided an earthy counterpoint to grated Roman and blackened strands of basil chiffon. I liked the sauce-to-cheese ratio, although I prefer a more
unified melting over the separate shape shown in this pie. This pie is best eaten quickly, before the cheese stiffs and separates from the sauce. Observe the perfectly cooked crust baked in these charcoal furnaces. Its golden brown shade is colorful with charcoal and tiny steam holes. After the first bite, a fragrantly sweet
yeasty aroma ran through my nose. This malt flavor should be a goal for any ambitious pizzamaker. I especially enjoyed the thick skin. Its crispy, romano-dusty exterior revealed a soft, open crumb that packed a wonderfully potent bread flavour. The thickness of the bark varied throughout the pie – at points it was 1/16
thick, on others 1/2. Sweet sausage, pepperoni and red onion pie had the same foundation. The lower crust was not cooked so well, but sausage and pepperoni were liberally applied throughout the pie to my satisfaction. Red onions offered a fragrant, sweet counterpoint to the rich cheese and mess. Sweet sausage did
not stand out, except for a good amount of fennel flavor. Thick-cut pepperoni didn't mix well and lacked any prominent flavor, but the pieces squeezed into cozy fat-filled cups bursting in your mouth. Our extremely cheerful and helpful waiter suggested that we try a fried ravioli appetizer. It came with a dish of the same
sweet, lightly cooked tomatoes used on pizza. The sauce served as an essential counterpoint to lubsing the crunchy, breaded pasta, which was filled with hot ricotta and spinach filling. I couldn't help but wonder how that filling would taste in a pizza dough pillow. I found that the pies at Brooklyn's Brick Oven Pizza are
remarkably similar in style and flavor to the original Grimaldi near the Brooklyn Bridge. The crust may have been a little thicker overall, but the pizza had a remarkably similar flavor profile. Profile.
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