Pizzeria La Gitana Adds New Pastas and Sauces 

Non-GMO, Organic, Gluten Free Options

Posted: Thursday, May 28, 2015 4:45 pm | Updated: 5:09 pm, Thu May 28, 2015. 
By Jenna Loughlin jloughlin@yelmonline.com | 0 comments 
There’s something new on the menu at Pizzeria La Gitana.

The restaurant in Yelm, which specializes in pizza cooked in a wood fired oven, now offers four types of pasta, three red sauces and three white sauces available all day long.

Marian Licxandru, who co-owns the Yelm and Olympia restaurant locations with his wife Luminita, said the decision to add pasta was because they felt there was no good option for pasta in town and it would help give the eatery a more full, complete menu.

“It was about time to have pasta,” he said. “We contemplated it for about two years. It was quite an investment to make.”

Luminita came up with and perfected the sauce recipes, but in order to offer the new items, a stove had to be purchased and a room for the stove had to be created since the only cooking implement in the kitchen prior was the wood oven. So, the storage room was turned into the pasta kitchen and a new storage room was added on to the building.

“The whole investment was about $20,000, which is a lot of money for a small restaurant,” Licxandru said. “We had to build this addition and we had to buy equipment.”

From what customers have told Licxandru, the decision was worth it. Since La Gitana started serving pasta in March as a dinner option initially,  the feedback he has gotten has been positive.

“We’re happy when people say this is the best pasta they’ve ever had in a restaurant,” he said. “If you do something right, the word spreads out.”

The addition to the menu also created three new jobs at the restaurant now that pasta is being offered all day long.

Licxandru takes pride in the fact that each white sauce is made from scratch and not until it is ordered.

“You place an order and we create the sauce in the pan with the pasta in it,” he said. “That makes it so good because the sauce and the pasta ... they stick to each other.”

Customers can choose from non-GMO fettuccine imported from Italy, organic spaghetti and fusilli from Italy and gluten-free penne. For red sauces, the bolognese meat sauce takes four-plus hours to make and includes ingredients from Stewart’s Meat Market, the al Pomodoro is a basic tomato sauce with some garlic and parmesan cheese and the alla Arrabiatta is for those who like spicy foods — Licxandru said the level of spice can go from mild to “call the fire department.” For the white sauces, the carbonara is like a breakfast with spaghetti as it has bacon, egg and parmesan cheese, the boscaiola has ham with no nitrates, organic mushrooms and garlic and the four formaggi is made from mozzarella, parmesan, feta and blue cheeses. Children’s menu options include macaroni and cheese and pasta with bolognese sauce.

“Everything gets cooked upon order,” Licxandru said. “We don’t have anything in the fridge staying in the fridge for a couple of days waiting to be served. ... It’s very easy to push a button and have the pasta ready. We don’t do that. You have to set up the flame, you have to have the right temperature, you have to boil the pastas for a certain period of time, not longer or less.”

He likes to play on healthy side of food, and every pasta dish comes with a side salad made with locally sourced organic produce. In addition, the ingredients for the 26-plus varieties of pizzas served at the restaurant include non-GMO flour imported from Italy, prosciutto imported from Italy,  cheeses and sauces with no additives or preservatives, sausage from Stewart’s, gluten-free crust and blue cheese imported from France.

“We really take pride in what we do here,” Licxandru said. “We use imported, expensive ingredients because we want a very good end result. ... I serve them what I would serve my son.”
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