
One Slice (1/8 of a 16” Pie)
Calories  .............................................................. 200
Protein  .............................................................. 8 gm
Fat  ................................................................. 5.5 gm
Carbohydrates  ................................................ 28 gm
Calcium  ........................................................ 116 mg
Iron  ............................................................... 1.5 gm
Potassium  ....................................................... 83 mg
Vitamin A  ..................................................... 230 mg
Vitamin C  ...................................................... 5.5 mg

Pizza Cheese - is a source of protein, calcium,  
vitamins & minerals.
Pizza Crust - is made up of complex carbohydrates.
Pizza Toppings - vegetables are low in calories and 
high in fiber and vitamins.
All Four Food Groups - can be one slice of pizza: 
grains, vegetables, dairy and meat. Producing virtually 
a complete meal.

ONLY

$800 
TEACHERS & CHAPERONES  

ARE FREE

Per Child 

• Kids learn about the history of pizza.
• How to make a pizza demonstration.
• Every kid gets a dough ball to play with.
• Unlimited pizza, bottled water, and coffee for  
   the children and their chaperones.
• Kids watch cartoons while they eat.
• Each kid gets a “Bario’s Pizza Kit” to take home  
   and make  their own pizza at home. Includes 
   dough, sauce, cheese and an instruction brochure.

• 90 minute visit 
• 20 child minimum please, 
   90 kids maximum
• Weekdays 10:00am-11:30am
• Add Ice Cream for $2 more

Pizza Facts
•  First take-out pizza. In 1889 King Umberto and Queen  

Margherita of Italy wanted to sample the Neapolitan street  
food but didn’t want to go out. So she asked pizzeria owner  
Raffaele Esposito to bring the pizzas to her. He made three 
kinds, including one with tomato paste, fresh basil, and a  
new ingredient, mozzarella cheese, which was named  
“Pizza Margherita”.

•   First pizzeria in the United States. Opened by Gennaro  
Lombardi in 1905, on Spring Street in New York’s Little Italy.

•  The first mozzarella cheese. It was made from the milk of water 
buffaloes, first brought to Italy from India in the seventh century.

•  The first deep-dish pizza. Invented in the 1940’s by  
Chicago’s Pizzeria Uno.

•  The first commercial pizza-pie mix. Called Roman Pizza Mix, 
was produced in Worcester, Massachusetts, in 1948 by  
Frank A. Fiorello.

• The first frozen pizza. Marketed by Celantano Brothers in 1957.

•   The first Pizza Hut. Opened in 1958 by two brothers  
attending Wichita State University.

Pizza - A Brief History
 The first pizza was probably invented by the Romans 
around the 5th century A.D. At the time it was a breakfast 
food. Tomatoes were unknown to the Romans, so they used 
garlic, olives, fish, herbs and honey.
 In the 7th century A.D., mozzarella cheese made from 
the milk of water buffaloes, ancestors of today’s cows, was 
introduced to the Campagna region of what is now Italy.
 Paremesan cheese was made around the 10th
century A.D. around Parma in the Reggio - Emilia region of 
Italy, and added to the taste of the pizza. 
 Around the 16th century, Spanish conquistadors 
discovered an exotic plant called pomodoro from Mexico. 
Pomodoro in Italian means tomato. At first these plants were 
thought to be poisonous. By the end of the 17th century 
these plants were introduced to Naples where they became 
big businesses. It was then that the name “Neapolitan Pizza” 
was born. Pizza was very popular to peasants because of its 
convenience and affordability.
 Pizza was introduced to the Americans in the late 19th 
century. Pizzerias were opened by Italians who left Naples in 
search of a better life in the new world. Pizza did not grow in 
popularity until the end of World War II when soldiers 
returned from Italy with an appetite for pizza after tasting it in 
Italian cities. From the fifties until now pizza has grown to be a 
10 billion dollar a year industry, only second to the hamburger.

Nutritional
                        VALUE

Pizza
             FUN FACTS

“Make Your Own Pizza”
School Field Trips

SINCE 1989
PIZZERIA  •  RESTAURANT  •  CATERERS

KIDS
PIZZA MAKING
PARTY MENU

446 Nome Avenue, S.I. NY 10314 

718-370-0100
Order Online at BariosOnline.comWE ACCEPT NYC DOE PAYMENTS • REGISTERED VENDOR



Each child receives 
• Two hour party
• Kids’ tall chef hat
• Pizza making station includes toppings! 
• Snacks while pizzas are baking
   3 Amigos - chicken nuggets, fries & pigs 
   in a blanket
• Soft drinks
• Large screen television with cartoons, 
   or you can bring your own DVD!
• Private dining room
• Includes “Pizza Kidz” shirt for birthday child

For dessert, choice of:
• Decorate your own pizza cookie
• Decorate your own cupcakes
• Make your own ice cream sundae

Extras:
•   Face painting, balloon animals, kids crafts,  

magicians & other entertainment available from 
Everything Entertainment (718) 556-3430

ABSOLUTELY NO OUTSIDE FOOD OR BEVERAGES PERMITTED. 
PARTIES NOT COMBINABLE WITH ANY COUPONS OR DISCOUNTS.

INCLUDES YOUR OWN PARTY FAVOR
Includes dough, sauce & cheese to show off

your own new talents at home!

For the Adults
Large Regular Pie  ...................................................$11.75
Large Sicilian Pie  ...................................................$15.00
Large Grandma Pie  ................................................$12.00
Family Size Grilled Chicken 
Caesar Salad (Feeds 6-8)  ..........................................$25.00
Appetizer Platter  ........................ (24) $25.00 (48) $48.00
Family Size Calamari (Regular & Pucci Style)  .............$30.00
Wraps Platters Small 6 Wraps (Cut 1/2) w/2 Salads . $45.00
Medium 12 Wraps (Cut 1/2) w/3 Salads  ..................$85.00
Slider Sandwich Platter
• 24 w/ 2 Salads  ....................................................$48.00
• 48 w/ 3 Salads  ....................................................$72.00
Baked Mini Rolls  ....................... (24) $22.00 (48) $40.00
Hot Antipasto for 10  ..............................................$60.00
Round Heroes by the Foot
• 3 feet feeds 15+, salads included  .......................$50.00
• 4 feet feeds 20+, salads included  .......................$65.00
Pitcher of Draft Beer (Budweiser or Coors Light)  ............$8.50
Carafe of Wine (Merlot or Chablis)  ...............................$9.50
Pitcher of Soda  ........................................................$3.95

10 Steps To A Perfect
Pop The Bubbles: Press down on the 
dough with your fingertips until all 
bubbles are popped.

Step

1
Make Your Crust: Make an “L”with your 
hands. Your left hand should be on its
side (with pinky side touching the table, 
outside of the pizza dough). Your right hand 
should be facing down on it’s palm, touching 
towards the outside of the pizza. Squeeze 
the edges of the dough together with your 
left palm and pinky and your right pointer 
finger. Starting at 12:00 on the dough 
(imagine its a clock) go counter clockwise
from 12:00 to 9:00 to 6:00 to 3:00 and back 
to 12:00. (Note: This is the hardest step)

Step

2

Stretch The Middle: Pick up the
dough. Hold it with your left hand, in the 
middle of the dough, with your palm facing up. 
Switch hands by almost throwing it to your 
right hand (almost like clapping your hands). 
Do this a few times until the dough 
gets bigger.

Step

3

Stretch The Outside: Pick up the dough 
again, and make two fists. Put both fists 
under the dough with your palms facing 
down. While holding the dough with your 
left fist pull the dough gently to your right 
with your other fist. Bring the right fist back 
to touch your left one and repeat pulling the 
dough. Do this a few times until the dough 
is about the size of a regular 9” paper plate.

Step

4

Prepare to Cook: Ask mom or dad to use 
a cookie sheet coated with cooking spray. 
Pick up your dough and put it on the cookie 
sheet. Fix the dough so that it is as round
as possible.

Step

5

The Pizza Sauce: Pour the sauce in the middle of 
the dough. Starting in the middle, use a ladle or 
spoon to make a spiral motion just like a 
kaleidoscope with the sauce. Bring the sauce to 
the outside almost touching the crust.

Step

6

The Cheese: Cover the red with the white. 
Try to put the cheese on as evenly as 
possible, covering all the sauce.

Step

7
Toppings: Choose a topping if you like. 
Ask Mom or Dad whats available. 
Remember anything goes good on a pizza. 
Our most popular toppings are pepperoni, 
sausage or mushrooms.

Step
8

Cook: Let Mom or Dad handle this part. 
Parents I would suggest cooking at 425 
degrees for about 15 minutes. Because each 
oven varies, use your own judgement as to 
when it is done. The crust should be golden 
brown and the cheese should be completely 
melted. Our ovens are about 575 degrees 
and a pie cooks in 8 minutes.

Step

9

Eat Your Pizza:  
Now you are a great Pizza Maker!

Step

10

Pizza Kids
              KIDS MAKE & EAT THEIR
              OWN PIZZA & DESSERT

UP TO 12 KIDS $15 EACH ADDITIONAL KID

$22900 
$19900 

Weeknights

Weekends

ONLY

SINCE 1989
PIZZERIA  •  RESTAURANT  •  CATERING

ORDER DIRECT AT BARIOSONLINE.COM 
     446 Nome Avenue      718-370-0100 
TEXT BARIO'S TO 9557 7 AND JOIN OUR WEEKLY SPECIALS

Kids
Pizza Making Kit


