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CHEF BOB MARSHALL CREATES UNIQUE PIZZAS
WITH LOCAL INGREDIENTS

It's the middle of the lunchtime rush at Biga Pizza,
owner Bob Marshall bustles in the front door, an o
flowing box of fresh produce in his arms. Windi
through the bright, busy dining room, he greets fam
patrons, shows off some of the beautiful basil he’s «
ing, and heads towards the open kitchen, calling tc
and the rest of the staff as soon as we're in earshot:
“So what do you guys think: marinated spare rib,
simmon and apricot marmalade and feta cheese-
special pizza?”
We nod as he sets down the box on his way to the
office tucked behind the refrigerators and the dishwa
On his way back through the kitchen, he asks:
“How about jalapefios in the marmalade?”
And again later, peeling persimmons among his cc
“Probably citrus on the ribs, a little sweet and ¢
thing, you know? Slow bake ‘em in the oven overni
the meat will just fall off the bon&adelicious!” He
grins, as he always does when talking about food an
back to skinning the sweet orange fruits.
| have known a lot of chefs, but never one quitt
excited about what he does as Marshall. And here a
Pizza, where | work as a chef, his utter enthusias
apparent everywhere, from the perfected favorites c
menu to the constantly changing specials to the
greets his customers and suppliers.
And at Biga, the suppliers are a big part of what
restaurant is all about and there are a lot of themr
much as possible, Marshall uses local, organic ingret
which means getting produce from small farms arc
western Montana, many in the Bitterroot Valley. Saus
when it's not made in-house, comes from Kalispell
the flour used in pizza dough, bread and focaccia c
from Montana Flour and Grains in Fort Benton; even
canola and safflower oil are in-state products. In his
losophy, supporting the local community and econc
are just as important as making sensational food and are
part of what makes a restaurant a good restaurant. better-tasting product too. Biga has been voted best pizza in Misso
“l buy local, non-genetically modified products because it ké&gshas a dedicated following of devotees. Weekend nights bring il
money in the local economy and it's healthier,” Marshall says. “It nfighthe door and leave Marshall shaking his head, wishing for abig
cost a little bit more, but it's definitely worth it. If you buy fromdning room and wondering how Biga got so big in just a year and
farmer, then they come in and eat at your restaurant. They tell ktadir '9
friends, word gets out. The restaurant is busy and we buy more pilgn doing pretty well!”, he says on a Saturday night, tossingg
duce from the farmer. It keeps it all in the system and you know wiaitgh into the air and looking out at his packed restaurant. “Bus)_me
your food is coming from. It just makes sense.” is great, I'm doing what | love and I'm making people happy.” £
And, many would argue, local and organic ingredients makes fof2e chance to follow his passion is what led Marshall to operS,Bu
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