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Toss some Alabama soul seasoned with New York
expertise into a hickory-wood-fired brick oven and out
pops a Post Office Pie, a fresh and gooey collection of
crisped dough, melted cheeses, tomato-based pizza sauce
and an assortment of sausage, bacon and house-sliced
pepperoni.

Toss some Alabama soul seasoned with New York expertise into a hickory-
wood-fired brick oven and out pops a Post Office Pie, a fresh and gooey
collection of crisped dough, melted cheeses, tomato-based pizza sauce and an
assortment of sausage, bacon and house-sliced pepperoni. And that’s just for the
restaurant’s popular Swine Pie, with seven other standards on the menu, and
custom works available.

Co-owner John Hall opened the original Post Office Pies in Birmingham’s
Avondale neighborhood less than two years ago, and this year expanded to a
downtown Tuscaloosa location at 557 20th Ave. S., which is behind Innisfree
Irish Pub.

Post Office Pies is the first pizzeria to join Mellow Mushroom in the downtown
scene since Old Venice Pizza changed to Cafe Venice in the early 2000s (and then
Venice Italian Fusion, before closing in 2010). Three other pizzerias will take
advantage of the growing scene in Tuscaloosa, with two already open, and
another is expected by the end of spring.

Pieology, a national chain with state locations in Huntsville and Birmingham,
offers customizable pizzas and salads. It opened on the Strip in mid-January.
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Pyro’s Fire Fresh Pizza, a restaurant with four locations in Tennessee, opened its
first Alabama store at The Shoppes at Legacy Park on Friday.

And Heat Pizza Bar will be the first tenant in the downtown Intermodal Facility
later this spring. The four commercial spaces have been unoccupied since the
parking-deck facility opened in 2009.

Hall of Post Office Pies appears to have a knack for knowing when an area needs
pizza innovation. Between culinary stints at Gramercy Tavern, Per Se and
Momofuku Ss�m Bar in New York City, he noticed his Brooklyn neighborhood
didn’t have many late-night food options. He created a delivery service, Insomnia
Pizza, and shuttled pies from his apartment to hungry neighbors.

On returning to Alabama, he realized Avondale needed a pizzeria, so he
transformed the neighborhood’s old post office into his new Post Office Pies.
Tuscaloosa is the restaurant’s second location.

“I love being here (in Tuscaloosa), and I love living here,” Hall said. “It’s been
great so far. We’re excited to be here.”

Tuscaloosa is an ideal location, not too close and not too far from Avondale, Hall
said. Some students from the University of Alabama at Birmingham are already
familiar with the Post Office Pies brand. Tuscaloosa’s growing restaurant scene is
moving in a direction similiar to the current booming scene in Birmingham, Hall
said.

“There’s the opportunity that you see here,” Hall said. “It’s the same that I saw in
Birmingham, and I think that Tuscaloosa’s just hungry and ready for more.”

Bernd Greimel, a customer at Post Office Pies, enjoys having more options in
Tuscaloosa.

“It’s also nice to have more competition,” Greimel said.

Hall and sous chef Joshua Braden have seen a steady influx of customers over the
past month, with families, business professionals, university students and other
couples on dates. The seating allows for parties as small as two or larger than 15
at the bigger family tables, Braden said.
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“It’s not a whole lot of smoke and mirrors when it comes to our pizzas,” Hall said.
“We just try to use the freshest ingredients possible and put a lot of love into it.”

Post Office Pies offers eight different pies, including the popular Swine and
Italian pies as well as Margherita with homemade mozzarella balls and fresh
basil, The White, Chicken Pesto, and more plain options of cheese, pepperoni
and sausage, with a 12-inch pizza ranging in price from $13 to $17. Customers
can also order 9-inch pies for a slightly less at lunch and late nights. It’s also an
option to customize a pizza, which Braden said he likes to do.

“I really enjoy the Margherita pizza, and I also like to add sausage and jalapenos
to it,” he said. “As my staff has come to know, I like jalapenos on everything. We
get them in fresh, and we cut them fresh.”

Post Office Pies also serves Caesar and seasonal salads, as well as house-made
meat balls and garlic cheese bread for appetizers. Unique to the Tuscaloosa
location are appetizers of either raw oysters with mignonette sauce, or baked
oysters, which are served with Parmesan cheese, parsley, bread crumbs and
bacon fat. Tiramisu is available for dessert. Once a beer license is obtained, Post
Office Pies plans to sell local craft beers as well as state and national brews.
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