SAMOSKY'S SINCE 1910, 4 GENERATIONS STRONG AND STILL GOING!

Starting in 1910, when Great Grandpa August Samosky decided to open
his first bakery in Cleveland, Ohio on Fleet Ave. and E.61 Street.
August’s brother Fred (great-great uncle) also decided to open a bake
shop to serve more families in the Cleveland area. As business grew ,
August opened a grocery store on Turney Rd. in Garfield Ohio called
“Samosky And Sons” , delivering to homes with horse and wagon. Great-
Grandpa August’s two son’s Gus and Leonard also opened bake shops
in the Cleveland area, carrying on the tradition of homemade baked
goods using brick ovens. The family name of “Samosky” continued
serving great foods to families. Gus and Leonards son’s Marvin and Ken
Samosky also got into the food business. The name lives on with the next
generation who took us to new heights, as Ken’s son Jason decided to
put a twist on it. Jason opened a pizza restaurant in Valley City , Ohio. It
took a year of Development of Samoskys Traditional Old Style Dough,
Homemade Sauce with Fresh ingredients, The Best Cheeses on the
Market, and only the Best Quality Toppings that would make Great
Grandpa August Proud !

As “opening” day arrived , Jason had his sights set on bigger fish,
wanting to be the Best Gourmet Pizza in the USA was his Goal. Jason
chose to enter the International Competitions in New York City
representing the USA , Jason came in 2nd in in the world and was
invited to compete in Italy in 2005 and invited back to compete in
2006,2007,2008 at the World Pizza Championship held in
Salsomaggiore, Italy with about 350 competitors each year..Jason not
only won the Best Gourmet Pizza on the USA in 2005, but came back to
Win the Best Gourmet Pizza in the USA in 2006 and 2007!!

SAMOSKY'S BAKERY ON FLEET 1921

Thanks Great-Grandpa August,
JASON SAMOSKY

OUR SCRATCH MADE DESSERTS

QUR BACKGROOUND BEGINS HERE. OUR HOMEMADE DESSERTS ARE OUR FAMILIES' RECIPES AND MADE WITH THE FINEST INGREDIENTS.

KEY LIME PIE
OUR VERSION OF OLD KEY WEST, RICH REAL KEY LIME

FILLING ON A BUTTER HONEY CRUST, TOPPED WITH A
DOLLOP OF CREAM $3.99

BAKED GRANNY

A GRANNY SMITH APPLE FILLED WITH OUR HOMEMADE GRANOLA,
TOPPED WITH A CIDER-CHERRY GLAZE RESTING ON A CREAMY BED OF
VANILLA YOGURT $3.99

PEANUT BUTTER CHEESECAKE

VELVETY PEANUT BUTTER CHEESECAKE SETTING ON CHOCOLATE BUTTER
CRUMBS, TOPPED WITH CREAMY DARK FUDGE $4.99

- BREAD PUDDING

MOM’S FAVORITE, WITH TOASTED PECANS, RAISIANS AND A ORANGE
MARMALADE CENTER, SERVED WITH A RICH VANILLA SAUCE AND A
DRIZZLE OF CARAMEL $3.99

- VERY BERRY COBBLER

A WARM BERRY COBBLER, STARTING WITH A BUTTERMILK SPONGE
COOKIE, COVERED WITH MIXED BERRIES, TOPPED WITH OUR BUTTER
STRUSSEL TOPPING AND A SCOOP OF VANILLA ICECREAM WITH A
CARAMEL DRIZZLE $4.99
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