Novie Craven (00:00)
Hey everyone, I'm Novie Craven. Welcome to Novie Knows. I'm going to show you what life looks like through my perspective as someone living with an intellectual disability.
Novie Craven (00:11)
Hey everyone, you're tuning into this episode of Novie Knows, all the way from New Jersey. My podcast team asked if I wanted to go anywhere in the world. I already knew my answer — New Jersey. “Why?” you ask. I wanted to learn more about the food, the people and the culture. So, here we are in northern New Jersey, about to take a food tour to some iconic spots. Because of the Italian American roots in Jersey, we are first stopping at Uncle Louie’s in Franklin Lakes. It has always been a lifelong dream to make a pizza. And today, that dream came true.
Novie Craven (00:45)
I'm here at Uncle Louie’s in New Jersey. I'm about to go make my own pizza. Come on, let's check it out.
Novie Craven (00:56)
Hello, nice to meet you. Hello, Dave, nice to meet you! I’m the host of Inclusion Revolution Radio podcast. 
Dave Brancato (1:02)
Novie, very nice to meet you — David. 
Chris Bendick (1:05)
What’s up, Novie? You ready to make some pizza?
Novie Craven (1:07)
Oh, I’ve been bouncing off the walls! 
Chris Bendick (1:09)
Alright, let's do it!
Chris Bendick (1:12)
Want me to tie it?
Novie Craven (01:12)
Yes sir! So why is … why did you want to become a pizza maker?
Dave Brancato (01:20)
I was in college. I was delivering pizza. Started working there, then I was finished with college, and I opened up my own place back in 1989. I've been doing this for 40 plus years now.
Novie Craven (01:32)
 Wow. 
Dave Brancato (01:33)
Even though I look like I'm 35, right?
Novie Craven (01:38)
What does pizza mean to New Jersey, coming from you?
Dave Brancato (01:43)
Jersey pizza is probably, maybe I'm biased, but it's probably the best pizza in the world. Jersey pizza is really good because of the dough, which is made by the water. The water here is the best water.
Novie Craven (01:54)
Dough is made out of water?
Dave Brancato (01:55)
Well, it's got the water in it, but that's the basis of it. The best part, what makes the dough, is the water. 
Novie Craven (02:00)
I didn't know that. 
Dave Brancato (02:01)
Hard water is what we have up here. Good, good minerals. So, it comes out really, really good. And that's the basis of it. And then you got your sauce and your cheese. Jersey pie is a nice thin crust pie with a lot of sauce, a lot of cheese.
Novie Craven (02:17)
What's the importance of Italian culture in Jersey?
Dave Brancato (02:21)
It's very, very big. We do Italian American, which is, like you won't see … You go to Italy, you won't see chicken parmesan there. 
Novie Craven (02:32)

Really? 
Dave Brancato (02:32)
Yes. It's most … this is all America. That's Italian American. Italian immigrants made the chicken parm here because chicken was very available when they first came here.
Novie Craven (02:44)
I think it's definitely great because you're able to combine one to another and so now you put it all together.
Dave Brancato (02:52)
Put it all together, make everything that everybody likes to have. Make it with the best ingredients. These are old family recipes. Up there is my great-grandfather. That's Uncle Louie right there. That's a great, great picture. And you got the apron on too. And the hat! 
Novie Craven (03:22)
So, we’re in Uncle Louie’s … Uncle Louie’s, of course, in New Jersey. Can’t wait to make some pizza! 
Chris Bendick (03:27)
Franklin Lakes, New Jersey! 
Dave Brancato (03:30)
Alright, you ready? Ready? Where are you going? Down, high, low, up? C’mon let’s see! 
Novie Craven (03:40)
How fast do you think you can do this?
Dave Brancato (03:41)
No, don’t do it fast! Don’t do it fast! Take your time. 
Novie Craven (03:46)
That’s slimy. 
Chris Bendick (03:48)
Pull it out, yeah. Good. Put it right in the flour. 
Dave Brancato (03:51)
Lots of flour. 
Cameraman (03:52)
Narrate everything you do. 
Novie Craven (03:53)
Putting flour on the pizza?
Chris Bendick (03:55)
Dough, dough. 
Novie Craven (03:56)
Dough. I’m putting flour on the dough. 
Off-Camera Speaker (03:58)
Why are you putting flour on the dough?
Novie Craven (03:59)
To make it more moist and everything. 
Dave Brancato (04:03)
So it doesn’t stick. 
Novie Craven (04:03)
So it doesn’t stick. 
Chris Bendick (04:06)
There you go! Alright, now you can put it back on the table. And you’re going to press it out. Press it out first … with some love. 
Novie Craven (04:14)
Oh, yes! 
Dave Brancato (04:16)
Tender love and care. 
Chris Bendick (04:21)
There you go! Oh yeah! Getting jiggy with it! 
Novie Craven (04:30)
Yeah, you got to. 
Dave Brancato (04:31)
Flatten out the … Turn it back over like that, right? Slap it. Then make the crust a little bit like this. Got it? 
Novie Craven (04:42)
Ta-Da!
Dave Brancato (04:45)
There you go!
Novie Craven (04:48)
Whoops! That didn’t go over well … 
Dave Brancato (04:49)
Looking good! 
Novie Craven (04:51)
Oh, jeez! Dear lord! 
Chris Bendick (04:52)
You got it! 
Dave Brancato (04:54)
Did you catch it? Beautiful. Okay, now … assembly is down here. 
Novie Craven (05:00)
What is that?
Dave Brancato (05:01)
It’s a type of flour, but it’s coarse. It’s very, very coarse. That’s good. You don’t want to put any more than that. Listen, it’s your pizza. Remember that. You can make it however you want. Now, sauce. 
Novie Craven (05:15)
Pasta sauce. Pizza sauce. 
Dave Brancato (05:17)
Pizza sauce. 
Novie Craven (05:18)
Wait! I have to do it my way! 
Dave Brancato (05:20)
That way, perfect! That much. 
Novie Craven (05:27)
I’m pouring the sauce on my pizza! 
Dave Brancato (05:29)
Nice! Very good. 
Novie Craven (05:31)
Watch this. 
Dave Brancato (05:34)
Now, spread it out. 
Novie Craven (05:36)
With my hands?
Dave Brancato (05:37)
No, with this. Nice and easy. Nice and easy. Don’t go over the edge.
Novie Craven (05:41)
What happens if I go over the edge? You’ll yell at me?
Dave Brancato (05:43)
No, I would never yell at you, but I might yell at you. 
Novie Craven (05:47)
Okay! I’m putting the pizza sauce on my dough. 
Dave Brancato (05:52)
Don’t go over the edge! Good. You’re doing good. You’re doing great. Who’s better than you?
Novie Craven (05:56)
Myself!
Dave Brancato (05:58)
Very good. Now, what comes next?
Novie Craven (06:00)
The cheese! 
Dave Brancato (06:02)
Now you just do it however you want! 
Novie Craven (06:05)
Okay, peoples. I’m putting the cheese on the pizza! 
Dave Brancato (06:10)
It’s beautiful. 
Cameraman (06:11)
Do you like a lot of cheese or not much cheese?
Novie Craven (06:13)
Yes, I like a lot of cheese! I like a lot of cheese. Do you have tomatoes and veggies? Okay. 
Cameraman (06:23)
Take your pick. 
Dave Brancato (06:24)
Take your pick. Choose what you want. That’s green peppers. Boom.
Novie Craven (06:28)
Peppers. You have to stay healthy. 
Dave Brancato (06:32)
Healthy? 
Novie Craven (06:34)
Let me tell you something about health, Dave. When you go into sports … like when I play Special Olympics, they always tell me to eat healthy. Sometimes, I can eat junk food, but they always want me to be healthy. Black olives! I might need a lot more tomatoes. Meatballs! Where are the meatballs?
Dave Brancato (06:50)
All the way up there! On the top right. 
Novie Craven (06:52)
On the top right? A lot of … I like a lot of … I’m a meat lover. 
Dave Brancato (06:56)
That looks … look at that! Look at the color! It’s gorgeous! 
Chris Bendick (07:01)
Nice! 
Dave Brancato (07:02)
 Now, this is the hardest part. You were saying it looks so easy, but it's the hardest part. 
Novie Craven (07:06)
Wait, wait … We have to put Chris’ hand on it. On this part, right here.
 Chris Bendick (07:09)
Right here? Alright. 
Dave Brancato (07:10)
You ready?
Novie Craven (07:11)
Oh dear. 
Dave Brancato (07:12)
Let’s turn this way. Watch out. Now, the oven’s hot. You feel how hot that is? 
Novie Craven (07:16)
Dear lord, that’s hot. 
Chris Bendick (07:16)
Alright, now put it down there, like that. Give it a little wiggle … a little bit further, a little bit further. Give it a little wiggle. And pull. That’s it. Nice. 
Novie Craven (07:24)
Ta-Da! I just made a pizza! 
Chris Bendick (07:26)
Good job, Novie! 
Dave Brancato (07:27)
Seven minutes. Maybe eight with this. 
Novie Craven (07:28)
Sorry. You don’t whack people with it — you put a pizza on it. 
Chris Bendick (07:32)
High five? 
Novie Craven (07:33)
High five. 
Dave Brancato (07:34)
High five. Down low. 
Novie Craven (07:37)
Down low. You have to do it. 
Dave Brancato (07:43)
Oh, he’s got to do it too. 
Novie Craven (07:44)
How hot is the pizza oven?
Jake Brancato (07:45)
So, 550 usually … But on a Friday, you have to turn it up to like 600 to keep up with the oven. If you put more pizzas on there, it cools the stone down a little bit, so you have to crank up the oven to keep that stone hot. So, 550, 600 …
Novie Craven (08:01)
Who is Uncle Louie?
Dave Brancato (08:01)
A great-grandfather. He owned a bakery, he made dough and bread, all kinds of stuff. Those are the recipes that we use for our dough and our bread. Everybody remembers Louie, it’s easy. 
Novie Craven (08:14)
Of course. 
Dave Brancato (08:15)
Louie, c’mon? Uncle Louie. Everybody’s got an Uncle Louie. Do you have one? 
Novie Craven (08:19)
No. 
Dave Brancato (08:20)
You have one now. Boom, alright. There we go. Okay, this oven is extremely hot. 
Jake Brancato (08:40)
If you want to go … 
Dave Brancato (08:41)
Go under it, you got it. Come here, Novie. That’s perfect. You got that? If you do drop it …
Novie Craven (08:50)
Stop talking to me then.
Dave Brancato (08:52)
Here you go, come on. You got it. You got it. Come on, keep coming. Keep coming, keep coming. Who’s better than you?
Novie Craven (09:00)
Myself! 
Dave Brancato (09:01)
Perfect!
Novie Craven (09:04)
It’s cheese, olives and some peppers. Very colorful, I think! 
Dave Brancato (09:09)
I think it’s beautiful. 
Jake Brancato (09:12)
Perfect. Nice cut. 
Novie Craven (09:15)
You sure about that?
Jake Brancato (09:18)
Alright. Look at that. 
Novie Craven (09:20)
There you have it, folks! 
Cameraman (09:22)
Look at that. 
Dave Brancato (09:23)
Beautiful. 
Novie Craven (09:24)
Oh, thank you! Oop!
Dave Brancato (09:28)
There it is. 
Jake Brancato (09:29)
Happens all the time. Don’t worry. 
Dave Brancato (09:31)
We do it every day. 
Jake Brancato (09:32)
Yep. 
Novie Craven (09:33)
It’s still perfect. 
Dave Brancato (09:34)
Careful. 
Novie Craven (09:35)
I’m not going to burn myself. Very like I like it. Very, very great. Excellent. I mean, if you come to Jersey … you have to come here. You won’t regret it. It tastes like Inclusion Revolution pizza. 
Off-Camera Speaker (09:54)
What’s your favorite part of the pizza? 
Novie Craven (09:55)
Eating it. 
Dave Brancato (09:59)
That is the perfect answer. 
Chris Bendick (10:02)
You’re going to let us have a slice of your pizza?
Novie Craven (10:02)
Come on! Come on down the line! Novie Knows pizza! 
Jake Brancato (10:06)
Cheers! 
Everyone (10:07)
Cheers! 
Dave Brancato (10:12)
That is really good. 
Jake Brancato (10:14)
That is delicious. 
Dave Brancato (10:15)
What a great combination. 
Jake Brancato (10:17)
Nice. It is a nice combo. 
Dave Brancato (10:19)
Who made this pie?
Novie Craven (10:20)
I don’t know.
Dave Brancato (10:21)
I have no clue. It’s delicious. Cheesy … sauce … meatballs. 
Novie Craven (10:29)
Funny.
Dave Brancato (10:30)
… peppers … Oh my god … you’re gonna … ahhhh … let it cool! Blow on it! You got it? Blow on it! Yeah!
Novie Craven (11:01)
Uncle Louie on three. One, two … Uncle Louie! 
Novie Craven (11:11)
Next, we’re having lunch at A and S Italian Market of Wyckoff. It’s a traditional Italian deli, a perfect spot to buy your sandwiches and meats. Let’s go check it out! 
Novie Craven (11:24)
Hello, Jamie! I’m Novie, nice to meet you!
Jamie Caporuscio (11:26)
Same here, how are you?
Novie Craven (11:27)
So, how do you prepare the food?
Jamie Caporuscio (11:30)
So, everything is fresh prepared. Most of our packaged goods are from Italy. So, we do everything in house, from our Caponata to our lasagnas to our rice balls, all our salads. We prepare all the antipasto items. And the big thing that we sell here is our fresh mozzarella, made fresh daily. We probably do about 40 to 120 pounds a day, depending on the day and Christmas time, you're probably talking like 400 pounds.
Novie Craven (12:03)
So, what is your favorite part about working here?
Jamie Caporuscio (12:07)
It's just the food. Yeah, the food. I mean, we grew up around food. My brother and myself, we have some recipes from our grandmother, from our aunts, you know, from our parents. My father had a passion for food. So, it's just trying to bring the comforts of Italy to the people of Wyckoff and the surrounding areas. It's just ... hopefully trying to make people a little bit happier every day.
Novie Craven (12:33)
Yes, Italian culture in New Jersey is a big, big deal in New Jersey. Can you explain that?
Jamie Caporuscio (12:39)
I can try. So yeah, there's a huge Italian American culture in New Jersey. And as we grew up, you're always surrounded by friends and family of the Italian community, and we just try to keep our heritage and our culture at the forefront in the store.
Novie Craven (12:57)
Bye, see you later!
Jamie Caporuscio (13:03)
So, generally making the mozzarella is just mozzarella curd and hot water, about 140 degrees. 
Novie Craven (13:10)
Oh, I like that way. 
Jamie Caporuscio (13:11)
Yeah. So, we usually do it in much bigger batches, but just for a simple tutorial for you as a special thing, we just mix up a nice little bit. So, we like to break it up really well. This way it melts, and it'll start to come together … Usually takes about 15 minutes or so, but because it's small batch, it should go pretty quick, because you see it's already coming together. Hot water and cheese, everything melts up. We don't use, you know, regular old slicing, let's it out here. They're even better than the store like string cheese. This is the original string cheese.
Novie Craven (13:58)
It’s good then, because it’s always made fresh. 
Jamie Caporuscio (14:00)
Made fresh. Yep. So, then you strain it out. We're going to add a little bit of salt. 
Novie Craven (14:06)
Oh, I love salt!
Jamie Caporuscio (14:07)
So, now I like to chop it up again. That really just helps it to melt a little bit faster. And, of course, we just got to give it a little time. You can't rush perfection. You know what I'm saying? 
Novie Craven (14:20)
Right.
Jamie Caporuscio (14:20)
This is called stretching the mozzarella. 
Novie Craven (14:23)
Stretch it. 
Jamie Caporuscio (14:26)
Right now, we're just going to make a simple ball.
Novie Craven (14:28)
You have good hands for it too! 
Jamie Caporuscio (14:34)
Nah, I've been doing this a long time, so my hands are kind of used to it.
Novie Craven (14:36)
Yeah. It’s warm, but it’s getting colder. 
Jamie Caporuscio (14:39)
Good, take a bite!
Novie Craven (14:43)
It’s actually good! Great. 
Cameraman (14:46)
What does it taste like? 
Novie Craven (14:47)
Like cheese. 
Cameraman (14:48)
Creamy?
Novie Craven (14:47)
And moist. I like the moist around it. 
Jamie Caporuscio (14:53)
Right?
Novie Craven (14:54)
It’s made freshly every single day, and you don’t have to … like, I need to go get the cheese. Oh, here you go, ma’am. No. This is fresh, homemade cheese. 
Jamie Caporuscio (15:05)
Fresh as fresh can be. It’s two ingredients — curd and salt. 
Novie Craven (15:12)
See? I got … See, this is going to be amazing. 
Jamie Caporuscio (15:17)
Take that home with you. 
Novie Craven (15:18)
I’m going to. 
Jamie Caporuscio (15:19)
Take that home with you. 
Novie Craven (15:19)
Yeah, I know you can get cheese by itself, what else do you like to put it in? 
Jamie Caporuscio (15:22)
So, this goes in basically everything that we make here. All our sandwiches get our fresh mozzarella. We don’t slice up a store brand mozzarella. 
Novie Craven (15:33)
Right. Why would you need that?
Jamie Caporuscio (15:34)
Exactly. Why would you need that? Our lasagnas, we grate our fresh mozzarella.
Novie Craven (15:40)
You're not making … Here's some cheese, here's a piece of bread, slap it together. 
Jamie Caporuscio (15:46)
You taste the difference.
Novie Craven (15:47)
You definitely taste the difference when you make it homemade. Always, always … Mom always tells me when you make it homemade, it's better than going out.
Jamie Caporuscio (16:01)
Always. That’s it, that’s your fresh mozzarella. Hold on a second because I got something for you. 
Novie Craven (16:02)
Don’t I always like surprises? I always like surprises.
Jamie Caporuscio (16:09)
So, just had my mother make up a little bit of something, some spreads and some pasta and some Italian imported torrone, which is like a nougat. It's really, really tasty. And this is for you.
Novie Craven (16:22)
Thank you. 
Jamie Caporuscio (16:25)
All right. You’re welcome. 
Novie Craven (16:28)
For dinner, we're ending the tour at a classic American diner. This is the Chit Chat Diner in Hackensack, New Jersey. Let's go eat. I hope I'm still hungry. Hello, Nico, nice to meet you, I’m Novie. 
Nico Katsanos (16:40)
How are you, nice to meet you. 
Novie Craven (16:42)
So, how did the Chit Chat Diner come about? 
Nico Katsanos (16:45)
It came about … We were always involved in the diner business, and we were originally located in Manhattan, New York, and then we ended up coming to New Jersey.
Novie Craven (16:56)
So, do some people chit chat when they are in the restaurant?
Nico Katsanos (16:59)
They do, they do. And on each table, we even have these cards that have topics on them that customers can use to kind of further their conversation along and stuff like that.
Novie Craven (17:10)
So, what's your favorite thing? A waffle, French toast or bacon?
Nico Katsanos (17:17)
Ooh, that's tough. That's a tough question because I like all three and I think it depends on what kind of a mood I'm in. But if I had to pick one, the one that I tend to gravitate to the most is a waffle.
Novie Craven (17:34)
Okay. Mine would be French toast. 
Nico Katsanos (17:36)
It's definitely entertaining with the staff, but it's also entertaining with the customers too. It's nice because you get to … Sometimes, when they come in more regularly you get to learn about them and get to know them more personally. Yeah, yeah, some people are … Yeah, they order the same thing all the time. So, you tend to know what they want to order.
Novie Craven (17:58)
Have you ever had a celebrity any celebrity walk through the door?
Nico Katsanos (18:00)
Celebrities? Yes. We’ve had 50 Cent. I think we’ve had Brock Lesnar come in. 
Novie Craven (18:09)
You’re joking. 
Nico Katsanos (18:10)
I’m not. 
Novie Craven (18:16)
Special Olympics is everywhere, not for just athletes. It’s for families too, so that says a lot. What does inclusion mean to you? 
Nico Katsanos (18:22)
Good questions. These are actually pretty good questions. I think that what you're saying also translates to us in the sense of inclusion … in the sense of … one, we don't turn anybody away when they come in. We have all types of different clientele that comes in from all walks of life. We actually work with a special needs school nearby, where they have a program where their students can come and they come here to work. One of them is a young man by the name of Gilbert, who assists one of our servers, Steve, every Tuesday and he comes dressed in uniform and we have him in and he gives customers coffee and he brings water to the table and it's, it's, try to, we try to work with them, you know, closely. So, you know, any way that we can help because...
Novie Craven (19:20)
That says a lot because, you know, he's excited to come to work, he's excited to see you guys and be able to have an outlet like this is definitely good because he, one, he's excited, he's very excited, but also, he feels very included.
Novie Craven (19:34)
Something cool I learned today is that dough is made with water. And something you may have learned about me is I have a bottomless stomach. Keep the pizza slices coming. Thanks for coming along with us. We hope you are hungry for more Novie Knows by Inclusion Revolution Radio. And now you know what Novie Knows.

