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soupy history.

b said the Stannards began
making soupy in 1983 with small
hand-powered  equipment
grinders, stuffers and the like

Al that ime,” says Patli, “we
unly made about 50 pounds (at

per week and only in
winter onths.

“As the supply \va:rxnne by
spring, we saw a demand for Lhe
product year round, so we called
in \peﬂal refrigeralion com-
panies and had ‘cuslom gmade
curing rooms made. Aflera lot of
trial and many “errors”, we
finally mastered it to cure yeas
round,” said Patti.

““The people in Westerly were
thrilled 'to ‘have “soupy” year
round,” she said.

Word apparently spread quick.
Through word of mouth and
several press stories with quotes
like ‘Ytalian Gold”, “Jusi like
Mani‘used to make'! — demand
increased.

Patti explains, “In August of
1692, after being in busine
vears, our phione started’to :mg
with customers wanting us to
ship soupy to California by noon
the same day (our time). We had
about a dozen orders to be
shipped to the Los Angeles area

Patt\ said she and Paul

whal was goin;

unti the next phone eall. The call
was from_the Los Angeles
mayor’s office. The couple asked
how the mayor heard about For-
tunas and they were told an ar-
ticle about them had appeared in
the morning edition of the Los
Angeles Times.

Really curious by iz poinl,
the Stannards asked
ticle?" They explained, * 1lm'l
advertise like that — and never in
the Los Angeles

The caller offered to fax Patia
eapy of the story.

“When we saw thal we were

listed in the Lés Angeles T
as “America’s Best” dry cured
sausages, we instantly were

cloud nine,” said

hie |'\Im't call, _recalls Pall}
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Patti. Palti said it is the middle of
lunch bour and asked if he could
return the cal

Much to Patli's amazement,
|he caller said. “Wel

g
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“1 got Paul really quick,™ said
Patti, Paul and Jay talked for
about a half-hour. “He gave us
his personal phone number
front row seals to the tonight
show,”" said Patti

Palli said the story got told and
told and customers were coming
o bu{ the oupy' Jay
Leno buys and coming m lo see
his photo.

Demand for soupy has grown
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“After months of government
and stale re . we were
ready to open and preduce our
Tirst soupy,” she sai

“We cure the same old
fashioned, natural way as the
local Westerly people do, only
vear round and in a beautiful
focation. No preservatives — all
natural,” Palli said.

Patli and Paul shared some of
their popular recipes with us:
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ITALIAN CHILI CON CARNE
By Chef Steve Paole

2 pounds Fartunas Hot *“Soupy”

julienned

mrmmds round beel

1 large diced Spanis|
1 can whole plum tomatoes
5 ounces tomato juce
2 cans rinsed k
T ean tomato paste.

2 {easpoons sall
2 teaspoons black pepp
needed (o suit ©oiir cor

ance pan, braw o
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and simmer for
minutes more (Can b
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shredded moczarel
cheese, chopped
diced peppers

CLASSHC FPALIAN 110
By Cliel Steve

2 dozen large

10 pounds ticolla clieese

t5 pound Fortunas 1ot *
sliced

v cup grated Fon
cheese

Dash each

na Pecoring

sall and black pep

In large mixing bowl, add
cracked eggs and ricolta and
Romano cheese, salf; pepper
whip mixture well and let \laml

wites. While Waiting, take
Fortunas “Soupy” and
he boltom of a 2inch
pan with “Soupy.”" Pour
pped mixture over the
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SUPER SOUPY — Patti and Paul Stannard of
Charlestown, owners of Fortuna’s Italian Dell &
Caterers at the Franklin Shopping Plaza on

anklin Street In Westerly, recently opened a
facility to make the popular It sausae
soupy, or |u|1||reill in Greenville, R.1. In the

San photas by
photos below. the soupy s stuffed and har
e factory and fin:
iuna’s popular goads
Inl\ on Franklin Street as well as




