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 $50 REBATE

A1024036

Per Window (10 Max)

DUETTE® e ARCHITELLA®
HONEYCOMB SHADES
OFFER VALID NOW — APR. 30

DON’T LET ENERGY DOLLARS
ESCAPE THROUGH

YOUR WINDOWS.
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= | winbow gallery

Since 1955

HunterDougIas
/ﬁi Uery,

Also specializing in:
* Custon Bedding
* Replacement Windows

* Draperies
« Slip Covers & Upholstery

* On-site Cleaning
* Granite Countertops

Showroom Hours: Tuesday-Saturday 10-5pm ¢ Thursday 10-7

520 Hartford Turnpike, Vernon ¢ kellnerswindowgallery.com
860-871-1775 » 1-866-535-5637

Manufacturer’s rebate. Limits and restrictions apply. ©2009 Hunter Douglas Inc.® and TM are trademarks of Hunter Douglas Inc.

Withanconing or(JAr
20" minimum order
Good at any Swiss. Cleaners location.

Coupon must accompany order. Limit one per day per customer.
Coupon not valid in combination with other offers, same day service,
storage, leathers or laundered shirts. Exp. 3/28/09. Code #29
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Stone._ andﬂPaddle
Restaurant*

By JAMES ALEXANDER -

If you like pizza, you have lots of company. Americans have turned this lunch
and dinner staple into a $30 billion-a-year industry with approximately 69,000
restaurants dedicated to making, serving and delivering it.

Make that 69,001. The Stone and Paddle Restaurant opened at 40 West St. in
the Rockville section of Vernon on Feb. 5.

“We are a pizza restaurant — we have great pizza and we are going to serve
that pizza better than anyone else around us,” said Neil Sharp, the operating
partner.

The menu covers the basics before venturing into more exotic offerings such as
the shrimp scampi pizza.

From a classic pizza with olive oil, a touch of fresh garlic, tomato sauce, fresh
basil, pepper, parmesan and Romano cheeses, The Stone and Paddle Restaurant
has something for everyone, including a white pizza that is a hit with children.

In the unlikely event that the 15 pizzas on the menu fall short, patrons are free
to build their own. They can choose from 16 toppings, from hot sausage to pine-
apple.

Pies are 12 and 16 inches and are baked in a 600-degree stone slab oven.

For diners who have a hankering for a sandwich, the restaurant starts with
fresh bread that is stone-baked daily on the premises. The ingredients are heaped
on before the sandwich is warmed to perfection.

Selections include roast beef, ham and cheese, turkey and meatball. The roast
beef sandwich can come with red and yellow peppers, cheddar cheese, mush-
rooms and horseradish sauce. Sandwiches are offered in small and large sizes and
come with chips.

“Our sandwich bread is our own style,” Sharp said. It's derived from the restau-
rant’s pizza dough and is baked on the premises.

Any customer favorite? The meatball sandwich is winning easily, Sharp said.

Salad lovers will find four tempting varieties. Topping the list is a gorgon-
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