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new taste

i AT o operative venture based
b on&lS.( years! friendship, almost a
| dozen  years |restaurant .ex-
|/ perience and confidence in their
products  have resulted " in” the
partnership at ‘Burgerland = on
- ‘West Main St. ! )
| \The name and location are the
‘same as before but when Gene
Kandel and Joe Falcone decided
' 'to) join forces, mew products, a
{ ‘new: system of preparation, new
! tastes 'and an entire new con-
cept evolved.. '
| " Gene and Joe firstmet15years
| ago when Joe was lone of Gene’s
' first, insurance clients. Over the
| years Gene was “impressed with
Joe's . initiative and ' ability.

| Eleven years ago Joe was work-.

ing in a shop and started work-

| ing part-time in a drive-in res= (|

| taurant,. His: part-time . work in
| creased to a 48

: he soon ‘quit ‘the shop to spend

e into the busi-

g h
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~ Gene Kandel and Joe Falcone
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.’u‘rgerland has new look,

By Jane Mathie

describes the quality of 'their
products and, the new items add-
ed 'such as’ the Italian sausage
sandwiches, chili and full foun-
tain service, Carry-out orders
are also taken at 875-5997,

Joe 'says. the chili and coney
sauce are. ‘just like mama used
to make’ - then adds with a grin,
«of course I think mama was a
good cook’’. ‘

The grill has been changed
along with the new methods of
preparation and orders are now
taken from two sides of the coun-
ter. !

There
working - from’
Sunday « thru: Thursday. FEriday
and  Saturday they are open un-=
til 11 pm.. [ :

The grand ‘,opening‘is scheduled
for September. 12th, 13th and 14th
but, the new operation has been
in  business . since June. Com-
ments have been quite favorable
\with-patronsstating Lou-

‘this kind of place
it Joe Falcone

are about 12 people

Gene Kande

“out ‘and judée for yourself.
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11 am to 10 pm, "
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