he dicterence!

We make our own pizza
} dough every few hours.
Fresh.

¢ . You'll +aste

} We create a blend of
4 flavorful cheeses to
top our pizza.

} Fresh.
h's 's 0 > ton:\iosgsc,en?::srh(r}gonms,
THE PLAC c OY onions ;::sg.eppers.
This is 9oing o be
a YANTASTIcC place
{0 WoRK

F O  VV VvV V VN

h 4

kAAAAA‘

We live in the midst of world-
class tomatoes, olives and dairies
- and so Gigi’s is proud to use the
finest, freshest ingredients you
will find on a pizza anywhere.

Baking a pizza is an art...a craft.
. . We won'’t let an automated
Qulck-lnterwews: conveyor belt do our cooking.

Stop by 1000 Central Ave. We are bakers. We check the

Download an application at (downtown, @10th St.) Pz s one Lintiem Are reve

Gigi;Tracy. COITIfH|REME.Ddf 3:00 to 7:00 PM oven to ensure that your dinner
(capitals count) Friday, Oct. 6 is cooked to perfection.

or Sunday Oct. 8

High Energy

I v Fu
Time Atmosphere

L L
I/ part Time L ~cooks ]
] § . . Cashiers I
L L

J--

§ v Flex hours “Delivery Drivers “Time Clies..”
| vnmmeve 3 Ground Floor | Experience
] ~Lunch rush L opportunities | Nof necessarily necessary ||
L —pinner rush e buiking or foam right now We will frain

;. Soon we will need Delivery coordinafors, e
| emssmmanmarine J o wellneed Skt Supervisers. Cor all positions |

Reaily We wll only chscnmmt based on talent, hard work,
l dedication, friendliness to customers, and stuff like that
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