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that impulse and I salute you. But also, you’re miss-
ing the point. This is traditionally street food. Shut up 
and cram it into your mouth. You’ll be glad you did.

Next I tried the Philly: steak, melted provolone, 
grilled onions, mushrooms and green peppers, iceberg 
lettuce, ancho chipotle sauce, salt and pepper. As you 
could probably guess, it’s like a Philly cheesesteak ‘cept 
in a pita instead of on a hoagie roll. It’s a much tidier 
way to eat a Philly cheesesteak, but if you’re craving a 
cheesesteak, this won’t scratch that itch. Not that it’s 
bad, of course. It’s quite good. I just don’t think it’s a 
replacement for a cheesesteak. It’s more cheesesteak 
inspired than anything. And it has good, thinly sliced 
beef, and a zippy, but not too zippy, ancho chili sauce.

Awakin’ with Bacon. Bryce would probably fire me 
if I didn’t report on it. Let’s look past their truncation 
of “awaking” which...if that’s a real word it pushes the 
envelope of what should be allowed in a gerund. Just say 
“Awaken with Bacon,” Pita Pit! Jeez! This, my friends...is a 
breakfast option. That’s right! You thought that this was 
all about lunch and dinner, didn’t you. Nope! I don’t know 
what YOU call bacon, eggs, spinach, cheddar, green 
peppers, onions, ancho chipotle sauce, but I call that 
breakfast. Sure, it’s a late breakfast since Pita Pit opens 
at 10 a.m., but a breakfast nonetheless. You thought your 
life was complete with breakfast burritos? It’s not. It’s got 
your eggs and bacon, sure, but also fresh spinach, so get 
off my back about eating healthy, Mom! Just kidding. My 

PItA PIt
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Full disclosure: while I have not received any money 
or considerations from Pita Pit or Pita Pit USA, my 
ex-wife did work at one in college and was gener-
ously tipped by the very late-night bartender crowd. 
They tipped in bottles of booze and free drinks 
when they recognized her at the bars. Just laying 
out my potential bias for when I say the following:

Pita Pit is AWESOME, you guyz!
What is Pita Pit, you ask? Well it’s a casual din-

ing establishment, you might call it “a pit” but in the 
nicest way possible, where you can get some cuisine 
options wrapped in a flat, hollow unleavened bread. 

Or, according to their website: “Pita Pit was founded 
by Nelson Lang on the idea that people want a fresh, 
healthy alternative to fast food. Born in Canada in 1995, 
Pita Pit creates a fun, casual atmosphere where custom-
ers can create their perfect pita amongst our endless fla-
vor combinations of lean meats, toppings, and spreads. 
Pita Pit expanded into the US in 1999 and is growing 
steadily as we add to our franchise family nationwide.”

I don’t know if all their options can be consid-
ered “healthy.” After all, they have an option called 
“Awaken with Bacon.” (Yes, Bryce. I did try it. And 
yes, I’ll tell you all about it, you nitrate junky.) But 
all the rest is true. The ingredients are refresh-
ingly fresh, the atmosphere is fun and casual, and 
you really can create your perfect pita here.

As someone who enjoys food, you won’t be surprised 
that I typically don’t like fast food. At least not when 
they don’t let you see them make the food. The only 
thing I want between me and my fast food preparation 

is a sneeze guard. You 
call your ingredients 
fresh? Put up, or shut up. 
Show me what you got. 
I ain’t trying to get stuck 
with some wilty iceberg 
lettuce. At Pita Pit, prep 
is right out there for all 
to see and the people 
making it are quick, 
professional, and nice.

On my trip to Pita Pit 
I ordered three pitas: 
the Falafel, the Philly, 
and the Awakin’ with 
Bacon. And yes, I did 
sit down alone at a 
table and start eating them all. And yes, I did get 
disapproving looks from other customers. No, I didn’t 
finish them all but I came close enough that I’m duly 
ashamed. Yes, I did talk to my therapist about it later. 

The advantages of a pita in a fast food setting are 
immediately apparent when you open the wrapper. It’s 
like a much tidier burrito. The hollowness of the pita 
allows the filling to stay in a pocket so that when it gets 
rolled up, that yummy goodness ain’t going nowhere.

As a meat eater, I was surprised that the falafel was 
my very clear favorite. Dubuque’s Pita Pit has the best 
falafel I’ve had since the last time I ate at a Pita Pit. 
Very satisfying. For those who don’t know, falafel is 
made of spiced chickpeas that are mashed up, formed 
into balls, and deep fried. At Pita Pit, you can expect 
the following, according to their menu: “Falafel balls 
grilled in secret sauce, spinach, tomatoes, onions, feta, 
cucumbers, black olives, tzatziki, and Greek season-
ing.” Pita Pit’s seasonings and secret sauce balance 
and complement the tzatziki and veggies. I could tell 
I wasn’t eating meat, but there was no “Where’s the 
beef?” feeling. It’s a good gateway drug into vegetar-
ian cuisine and therefore dangerous. Falafel may seem 
kind of exotic to our Midwestern palates and therefore 
I know you may be asking yourself “How could a fast 
food joint do falafel well?” Listen, you little snobby 
jerk: Falafel IS fast food. If you’re looking for high-end, 
gourmet falafel at a 5-star restaurant, I totally get 
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mom is dead. Anyway, it’s a fantastic breakfast option 
for the late riders and it also has that goody good ancho 
chili sauce that Pita Pit gets a lot of good mileage out of.

If you’re looking for more vegan or vegetarian fast 
food options beyond falafel, Pita Pit has you covered. 
For vegetarians there’s the Boom Boom Black Bean, 
or the “quadruple B” which is what I shortened it to 
even though it has the same number of syllables. 
With that, you’re getting a black bean patty, grilled 
onions, melted cheddar, romaine, tomatoes, cilantro, 
green peppers, boom boom sauce, and mojito lime 
seasoning. For those who go all the way to vegan-
ism there’s the Hummus pita, which is actually more 
exciting than the name suggests with hummus (duh), 
spinach, tomatoes, cucumbers, banana peppers, black 
olives, onions, and balsamic vinaigrette. You’re likely 
going to dip pieces of pita into your hummus anyway, 
right? Avoid those evil double-dippers by getting all 
that goody-good wrapped up in your own pita. Bril-
liant, right? You’ve been doing it wrong all along.

Pita Pit has a pretty basic soda selection. You 
won’t find those fancy schmancy mix-and-match 
machines where you can get peach-flavored 
vanilla Dr. Pepper. But they DO have Zero Ultra 
Monster energy drink. That’s the one in the white 
can and my personal favorite. Beyond that, they 
also make some yummy looking smoothies.

For the past decade plus, it’s been all the rage 
to order your sandwich toasted. Pita Pit has not 
missed the bus on this. I ordered all three of my 
pitas toasted and it was the right choice.

Pita is unleavened, but it does have gluten. If 
you’re trying to avoid that you can order any of their 
pita options in a bowl or in a gluten-free wrap.

Pita Pit is just a nice place to be (aside from people 
judging how much food I was consuming). It’s immacu-
lately clean which is no surprise since it’s just opened. 

And they have these really cute red chairs that don’t 
look terribly comfortable but will surprise you.

I can’t speak for the women’s bathrooms, but the 
men’s room was just fine. It was clean and not just 
because it’s new. You can tell they take the cleaning chart 
seriously at Pita Pit. It was just a one-seater, so you may 
have to wait your turn. I didn’t. And really who really 
wants to poo or pee in company? We accept it as a cost 
of living in a society, but nobody really likes it. About the 
only gripe I have with the bathroom is that the waste-
paper basket lid was really stiff. I tried to throw away 
my paper towel after drying my hands and I really had 
to push that sucker. It’s not too big of a deal but I would 
rather not make that much contact with a garbage can lid.

Well...I can’t end an article by talking about pooing 
and peeing and stiff garbage can lids. That would be 
a disservice to you who definitely should eat there.

So here’s what I recommend: go there. Get the falafel 
the first time you go. Then keep going to branch out. 
You can even build your own pita at PitaPitUSA.com. 
I’m definitely going to give that a try. n
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PItA PIt
2515 nW ARtERIAL, DUBUQUE, IA
563-583-7482
PItAPItUsA.COM
Hours: Sun–Sat: 10 AM–10 PM
Prices: $6–$8

DANNY FAIRCHILD
DANNY DOESN’T TAKE CRAP FROM 

NOBODY, BUT HE’LL TAKE FOOD FROM 

ALMOST ANYBODY. IF YOU WANT TO 

FIGHT DANNY, OR FEED HIM NOM-NOMS, 

EMAIL HIM AT DINING@DUBUQUE365.COM.

FALAFEL PHILLY STEAK

CATERING IS AVAILABLE


