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pieology story

what we serve

what we do

business model

The first Pieology Pizzeria opened in March 2011

in Fullerton, CA. Since then, we have been serving 

creativity through personalization in communities 

around the world. Our design-your-own pizzas have

been made fresh with real ingredients in a fun, casual

environment that lets our guests explore the best of health 

and best of indulgence with unlimited possibilities. 

Best of INDULGENCE
• Deep Dish

• Wings & Fries

• Ooey Gooey Cheese Bread

Best of HEALTH
• Plant Proteins

• Cauliflower Crust

• Gluten Free Crust

• Fresh Veggies

Serve
Creativity
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   We will be unbelievable when we 

 SERVe creativity  that 

e m o t i o n a l ly  connects us

        t
hrough 

  e n g a g e m e n t 

and great 

    food. d e s t i n a t i o n  u n b e l i e v a b l e
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rules
engagement

 of
Be Courageous

Show Grit

Take Initiative

Demonstrate Servant Leadership

Act Strategically

Stay Engaged
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Our impressive growth
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william lyman
vp, strategic initiatives

Chad Bailey
vp, marketing

Gregg Imamoto
ceo

Richard Pineda
vp, supply chain

Doug Djordjevic
vp, operations & Training

Carl Chang 
Chairman & Founder

Ryan Fessler
cfo

Steve Kishi
vp, franchise development

Pieology leadership team
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strategic Owners
panda restaurant group kevin durant
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multi-brand Franchisees
Daljit Forty-two-year industry veteran with a portfolio of restaurants across three 
banners, including Carl’s Jr, Jamba Juice, and Pieology. President for twelve years of
the Franchise Association for Carl’s Jr and current sitting eighth year Franchise Advisor 
Committee board member at Jamba Juice.   

Amir Former President of La Salsa turned franchisee with large multi-brand diversity
including 175+ locations across Arby’s, KFC, Carl’s Jr and Pieology. Founders Award 
winner for exemplary success in brand execution.   

Cotti Founded in 1967 with the purchase of a Taco Bell store by Peter Capriotti Sr. 
has grown to a family-owned enterprise of close to 200 restaurants across three brands 
that include Taco Bell, Wendy’s and Pieology.
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strategic vendor Partners
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Our deliciousness is growing
currently 140 stores 
in 20+ states, guam, 
mexico and spain

Looking to open traditional and 
non-traditional restaurants both 

nationally and internationally

• Pieology is growing rapidly across the nation
• Average 25 employees per location
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international targeted / in-process growth
• ch ina

•ta iwan
•korea
•japan

•g . c . c .
• u . k .
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non-traditional Restaurants
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Highly Customizable, Locally 
Relevant Design Options
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Strategic
Brand Pillars

FOOD SERVICE ENGAGEMENT PEOPLE
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The Pieology
Solution
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The PIEOLOGY Equation

Industry Provides
Cheap Ingredients

Not Fresh

Heavily Processed, Machines  
& Reheated Ingredients

Large Commercialized Batches

Our Message
Made Fresh Daily - FRESH

Best of Health & Indulgence – BEST
Real Flames make a Difference – FIRE

Best Overall Taste - PREMIUM

Customers Want 
Fresh Ingredients

Satisfy Craving - Wide Selection

Quality

Best Overall Taste

Best Crusts – Variety

Use of Words: Fresh, Premium

Our Solution
Fresh Ingredients – Made Fresh Daily

Best of Health & Best of Indulgence for any Craving

Premium Crust – Ongoing Crust Variety

Real Flames from our Stone Hearth Ovens

Seasonal Ingredients & Freshness on Display

Amplified use of Words to emphasize position

quality taste
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The PIEOLOGY Equation

Industry Provides
Sea of Blandness

Limited Abilities (1/2 & 1/2)

Mysterious BOH Ingredients

Our Message
Open Kitchen - TRUST

Unlimited Possibilities – PERSONALIZED

Customers Want 
Personalization

Customization

Transparency of Ingredients

Have it my Way

Our Solution
Ultimate Build Your Own Experience

Freedom to create Amazing

Combinations as Unique as You Are

You Tell Us – Not We Tell You

TRANSPARENCY CUSTOM
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The PIEOLOGY Equation

Industry Provides
Lackluster Speed

Mom & Pops & Big 
Feeders – Avg. 30 
Minutes or More

Questionable Value

Expected Bland 
Experience

1D Atmosphere

Commoditization 
of Pizza

Our Message
10 Minutes or Less - TRUST

Unique Experience & Food Combination – MORE
Destination you Love – INTERACTIVE EXPERIENCE

Be a Part of a Community – MEANINGFUL CONNECTION

Customers Want 
Reliable Speed

Good Value

Concept Evolution

Menu Evolution

Convenience

Our Solution
Authentically Own 10 Minutes or Less

Flex Casual 

Amplify App/Online/3rd Party for Convenience

Deliver on Unbelievable: Food + Experience (4D)

High Engagement / Emotional Connection

SPEED VALUE ENGAGEMENT
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Come visit Pieology for the BEST food, made FRESH, right 

in front of you. Create a totally PERSONALIZED pizza with 

the most amazing Healthy or Indulgent ingredients. Do 

MORE with our PREMIUM variety of ingredients offered 

in an open kitchen you can TRUST. Watch the FIRE sear in 

the deliciousness in less than 10 FAST minutes. Be a part of 

an INTERACTIVE EXPERIENCE, unlike anything else, with 

the best food, games, and fun ways to CONNECT 

and build MEANINGFUL COMMUNITY, together.

PIEOLOGY – Serving Creativity

The PIEOLOGY Equation
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indulgence health

Unbelieveable
product offerings

consumers / swim lanes
vegetarian  //  vegan  //  flex  //  protein
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your own
P I Z ZAP I Z ZA

e x p e r i e n c e

CHOOSE  your 
CRUST

360-1040 cal

CHOOSE  your 
SAUCE

10-500 cal

Signature

Artisan thin
560 cal

Artisan Thin 
Hearty Wheat

540 cal

pierise™ thick
1040 cal

KIDS' BAMBINO (Ages 12 & Under)  Artisan Thin Crust Cheese or Pepperoni
$4.99  280-760 cal

ooey gooey 
cheese bread

$4.69  1673 cal
cinnamon 

churro pizza
$2.99  1010-1290 cal

Sweets
SIDES

+$1 +$1.50

CHOOSE  your 
CHEESE

50-180 cal

CHOOSE  your 
TOPPINGS

0-130 cal

CRUSTS

Hand-Crafted 
deep dish

950 cal

cauliflower 
crust

500 cal

gluten free
360 cal

$859 ANY
TOPPINGS
YOU WANT

Single-topping One-Topping of Your Choice
$6.89  430-1850 cal

$899
saladsalad

Your
OWNCreate

ANY TOPPINGS YOU WANT

SIGNATURE
SALADS

CHOOSE YOUR SIZE

entrée
$7.99
with chicken
+110 cal

side
$3.99

+$2 +$2.50 +$2.50

Entrée: 130-1350 cal
Side: 70-780 cal

Bone-in or boneless. With or without fries. BE YOUR OWN

SAUCE BOSS at the Sauce Station with six amazing flavors to 

choose from. No matter how you like it, it’s a wing-wing.

we’vegot

wings!
Download the Pieology Pie LifeRewards app today and get aFREE Ooey Gooey Cheese Bread!

*Free with purchase. For first time users only.

Our new Ooey Gooey Cheesebread is soooooo good. It pairs perfectly with pizzas, salads and hungry friends. 

IT’S BRAND NOOEY. 

IT’S OOEY. IT’S GOOEY. 
IT’S OOEY. IT’S GOOEY. 

ONLY $1.50 MORE

Rome may not have been built in a day, but our new hand-

stretched crispy, fluffy crust is ready in under 10 minutes.

ROMAN-STYLE CRUST

When in Pieology, eat as the Romans do.

Creative Brand Elements
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Expanded our reach
		  to Vegans, Vegetarians
	       and Flexitarians.

A bold step toward expanding 

pizza further into the healthy 

category by becoming the first 

fast-casual pizza brand to 

offer customers three new 

“meat” toppings made of high- 

quality plant proteins that taste 

and look just like the real deal. 
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E N T E RTA I N M E N T 
              ( TV /CH IVE /GAM ING )
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 Dynam i c 
Q u ot e  Wa l l 
          –  Project ors
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Phil anthropy 
–  G a m i f i e d
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Phil anthropy 

RACE
for the

d ou g h
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Operational 
Support:

•Leadership Training
•NRO Trainers
•Operations Manuals
•Videos
•ROOT
•EDGE
•Monthly Bul letin
•Intranet
•Safety Audits
	 -Mystery Shop
	 -Everclean
	 -FBC audits
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•app  •crm  •unoapp

REWARDS APP
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Dine-in online/
takeout delivery

• Toast ToGo Tablets
• EMV Readers
• Toast Payroll

• Digital Receipts

• Dispatch
• Switchboard

• App, Email, Text Loyalty
• Modifier based promos

• Digital Gift Cards
• Commercial Purchase

• Delivery Partner
Leveraging

Blockchain Data

Third party
integrations
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pieology spotlight
accolades media coverage
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