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Fazoli’s Dubuque 
by Rich Belmont

I remember the first time I was in a Fazoli’s many years ago. Some 
friends of mine were speculating on how this restaurant got its 
name. I surmised it might have come from Pasta e Fagioli (pah-
stah eh fadj-oh-lee) which is Italian for pasta and beans. Where I 
grew up this is called Pasta Fazool: the way it is said in the 
Neapolitan language of Southern Italy. In the Neapolitan dialect 
the rule is to chop off ending vowels and to say unvoiced 
consonants the way they talked on the Sopranos. So ricotta 
becomes “rigot” and manicotti is pronounced “manigot”.

But no, Fazoli’s doesn’t 
mean anything in 
Italian. It is just a clever 
name for a restaurant. 
They don’t have beans 
here but they sure have 
a lot of pasta!

Fazoli’s was created in 1988 by Jerrico, Inc. a restaurant group in 
Lexington, KY. At the time the group was also the parent company 
of Long John Silver’s. In 1990 the original Italian fast food concept 
was sold to Seed Restaurant Group and then in 2006 it was sold 
again to Sun Capital Partners of Boca Raton, FL.

Then the chain really expanded. The concept of serving America 
premium quality, fresh never frozen Italian fast food caught on 
quickly with diners all across the country. There are currently 
about 217 Fazoli’s Restaurants in 26 states.

Sometimes people on 
the go need a good 
place to go for a fast 
lunch or dinner. So why 
not stop at Fazoli’s 
where only a few dollars 
buys you a satisfying 
meal that is a more 
healthful alternative to 
the usual fast food menu of burgers and fries. Fazoli’s has a credo 
stated on their drink cups: I believe that “fast” doesn’t have to 
mean “fried and tasteless”. I believe not all food needs to be 
drowned in ketchup to taste better. I believe life should be less 
“overdone” and more, shall we say, “al dente”. It also doesn’t hurt 
to have unlimited garlic sticks, free drink refills and very courteous 
service. It’s no surprise, then, in 2009 Parents Magazine recognized 
Fazoli’s as the 4th best Family Restaurant in the U.S. In 2012 it was 
ranked number 2 overall among large national fast food chains in 
the prestigious Zagat Survey. In 2013 it was chosen number 1 of 
the Top 100 Movers and Shakers by Fast Casual Magazine.

The Dubuque Fazoli’s is a franchise store owned by the Rainbo Oil 
Company established in 1923. At one time the company operated 
7 service stations in Dubuque. Over the years it opened the first 
drive-through car wash, the first self-service car wash and in 1970 
the first convenience store in Dubuque. Then in 1980 Rainbo 
Oil opened the first Kwik Stop Food Mart on Dodge Street in 
Dubuque. Today their retail division has 12 Kwik Stop convenience 
stores, two Dairy Queens and 1 Fazoli’s so far.

The chopped salads are all quite refreshing. The Caesar Italia is a 
large bowl of Romaine and Iceberg lettuce with breaded chicken, 
tomatoes, bacon and mozzarella cheese. The Cherry Apple 
Almond Salad is interesting. It has the same greens with roasted 
chicken, sliced apples, cherries, almonds and mozzarella. I like 
the Fazoli’s Italian House salad with Italian meats, olives, banana 
peppers and mozzarella cheese.

Fazoli’s oven-baked sandwiches are called Submarinos. There are 
currently four of them on the menu. They are served on submarine 
shaped rolls and they are all very good. There is the Turkey Club 
Italiano, the Smoked Turkey Basil and my two favorites: The Ultimate 
Meatball Smasher containing several meatballs, a garlic pepper 
sauce, melted provolone and a layer of savory pepperoni slices; and 
the Fazoli’s Original packed with Italian sausage, ham, salami, 
pepperoni, provolone cheese, tomatoes, lettuce, banana peppers 
and red wine vinaigrette dressing.

The pastas are all served in gratifying generous portions. You can 
build your own by first choosing spaghetti, penne (pen-nay), 
whole wheat penne, ravioli (rah-veoh-lee) or Fettuccine (fet-uh-
chee-ne). Then pick your sauce: marinara, Alfredo, creamy basil or 
meat sauce. Then top it with optional meatballs, roasted chicken, 
broccoli, Asiago mushrooms or Italian sausage.

Oven-Baked Pastas are 
especially tasty. The 
spaghetti is covered 
with mozzarella and 
baked to a golden 
brown. The twice baked 
lasagna (la-zan-ya) 
is covered in meat 
sauce, mozzarella and 
provolone cheese. And the Chicken Parmigiano (par-mah-gee-
ah-noe) gets a layer of breaded chicken breast before it is covered 
with mozzarella and baked.

My favorite pasta is the Baked Ziti (zee-tee). This dish is actually 
made with penne pasta, marinara and meat sauce and is topped 
with melted mozzarella and provolone cheese (below).

Now you might ask why this dish is called Baked Ziti when penne 
is the pasta used. Well, it is true penne and ziti are not exactly the 
same noodle but they are both very popular dried pastas. Penne 
is the plural form of “penna” which means pen. It is cut diagonally 
so it resembles an old fashioned quill pen. Ziti is another hollow 
tube derived from the Italian word zita for bride. In Italy ziti is 
traditionally eaten at wedding ceremonies. These two noodles 
taste about the same and they are used interchangeably in this 
country. You will usually see ziti lisce (lee-sheih) meaning the 
hollow tubes are smooth and penne rigate (rih-gah-tey). This last 
word means striped or ridged in Italian and means the pasta has 
ridges to help sauces stick to it.

Pastas can be ordered as samplers (bottom) so you can try different 
ones at the same time. For example the Spicy Sampler includes 
large portions of Chicken Fettuccini Alfredo, Italian Sausage Penne 

and Meat Lasagna. The Ultimate Sampler gives you Fettuccine 
Alfredo, Meat Lasagna, Spaghetti and Penne with Meat Sauce.

Family Meals priced for four, Box Lunches and Group Catering 
Meals for groups of 16 to 24 are reasonably priced. For those of 
you looking for a fast and easy way to feed large groups Full 
Service Catering is available. This program provides Fazoli’s staff 
for serving buffet-style meals.

Check out the Daily Specials too. Everyday there are $5 lunches 
until 2:30 pm. Monday is Whole Pizzas day for $6.99. Tuesday is 
Kids Night when a child’s meal is just 99¢ with the purchase of an 
adult entrée. On Club 62 Wednesday those 62 and over can buy 
off the $4 senior menu. And Family Night is on Thursday when 
Family Meals are $4 off after 4 pm.

As I always say, save room for dessert! There are Chocolate Chunk 
Cookies, New York Style Cheesecake and slices of moist Chocolate 
Layer Cake. Perhaps you might try something a little different: 
Italian Donuts with a Wildberry dipping sauce (below).

You certainly get a lot to eat at Fazoli’s and their slogan is Fast. 
Fresh. Italian. When I was young service stations were called gas 
stations or filling stations. Appropriately enough this Fazoli’s is 
attached to a Kwik Stop so in my opinion their motto should be 
Fast. Fresh. FILLING. Italian!.

Do you have a favorite restaurant you would like to see reviewed? 
Please send your requests, suggestions and comments to Argosy at 
argomark@mchsi.com.

Fazoli’s Dubuque
1210 E. 16th Street, Dubuque, IA 52001
Tel:  563-582-5072    Fax:  563-582-5075    www.Fazolis.com

HOURS: 10:30 a.m.-10 p.m., Open until 11p.m. on Fri-Sat
DINING STYLE: Come as you are
NOISE LEVEL: Conversational
RECOMMENDATIONS: Garlic Bread Sticks; Italian House 
Salad; Fazoli’s Original & Ultimate Meatball Smasher Submari-
nos; Baked Ziti; Spaghetti with Marinara Sauce and Meatballs; 
Ravioli with Meat Sauce; Fettuccini Alfredo; Spicy Sampler; 
Italian Donuts; Chocolate Layer Cake
LIQUOR SERVICE: None
PRICES: Lunch: $3.99 - $6.99, Dinner: $4.29 - $6.99
Family Meals (serves 4): $16.99 - $26.99
PAYMENT: Cash, Checks, Debit and All Credit Cards
ACCESSIBILITY: Front Door & Restrooms
KIDS POLICY: Very Welcome – Kids Meals
RESERVATIONS: No CATERING: Yes 
TAKE OUT: Yes   DELIVERY: No
PARKING: In front and east of building
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