Angelic Angelo’s
by
Eyes Right
Bangor, ME – While holed up in a motel here during Hurricane Irene, I happened to be killing some time looking at a rack of brochures touting local tourist attractions and dining establishments when my eye caught a yellow menu for Angelo’s Pizzeria.  I inserted the address into my smart phone and quickly learned that we were just 4 miles away.  Because most of the local restaurants had closed earlier in the day due to Irene's presence, I called the phone number listed [interesting fact: most businesses in Maine list their phone numbers without the area code, assuming that everyone knows that if it is in Maine, the area code has to be 207!]  When a woman answered the phone, I asked the rather redundant question, "Are you open, and for how long?"  She not so patiently answered, "Of course, and until 10," as if this was perhaps the most stupid question she had faced in months.  Although the wind and rain from Irene were still much in force, our hunger overruled our judgment, and we were soon on our way to Angelo’s.
The older parts of Bangor reflect a typical New England town, that is older homes, each built very differently, but all with features to accommodate the harsh, very cold winters.   Many of the homes have covered connections to out buildings so that you do not have to go outside to visit any of your sheds or garages in the winter.  Most also have steep roofs to encourage the large snowfalls to slide off easily. 
Angelo's is located at 499 Hammond Street in the middle of a residential neighborhood.  Zoning laws were apparently not in force at the time of its construction.  We had to make a 160 degree turn in the dark to get onto Hammond.  The driving rain was making this entire process something of an adventure.
But as soon as we walked into Angelo's, it was immediately apparent that we had made the correct choice.  The delicious smell of cooking pizza was the first thing which assaulted the senses.  Three women and one man were behind a high counter, and each was very busy either taking phone orders or preparing food to be entered into a large oven.  Here it was, a Sunday night in the middle of a hurricane, and this place was crazy busy!  
Choosing what to order was the next challenge.  The menu at Angelo's contains over 120 listed options, and, judging by some of the other customers in front of us, it’s no problem to order a custom selection.  And the prices were reasonable.  All large pizzas were under 10 bucks. Spaghetti (or ziti) with whatever (meatballs, sausage, chicken, mushroom) was $5.95.  A side order of fries was only 2 bucks.  Every large sub sandwich was under $6.  What caught my eye, however, was the "Dagwoods & Wraps" section of the menu.  
It has been decades since I have heard, or seen, sandwiches referred to as a "Dagwood."  My 30-something daughter, who was with us, certainly had no idea what this meant, but she does not read the daily comics.  If she did, she would probably have been familiar with the Blondie comic strip, which has been running continuously since 1930 in hundreds of newspapers.  Its creator, Chic Young, dreamed up a husband for the curvaceous flapper girl, Blondie, and made him a disinherited slacker named Dagwood Bumstead.
[Teaser alert:  can you recall Blondie's maiden name?  Answer at end of next paragraph].  One of the running gags in Blondie was Dagwood's infatuation with eating incredibly huge sandwiches, piled layer upon layer with cold cuts, cheese, and various veggies.  And that is what Angelo's was offering, among other temptations.
I finally opted for a large "Steak Special," which was basically a steak, cheese, onions, green peppers and mushroom sub, all for only 6 bucks.  We sat at a booth to wait, and passed the time reading a free sports newsheet, most of which was devoted to touting a "Unique Tackle Football Camp" where youngsters from 11 to 15 could spend 4 nights and 5 days "learning about how God can improve their game.”  When our order arrived at the counter for pick up, I audibly gasped because I have never seen such large portions.    My sandwich could easily feed three people. Not only was it great hurricane food, each of our other selections (calzones and stuffed shells) were equally huge and exceptionally tasty.  [answer:  Blondie's maiden name was.... Boopadoop].
None of us were able to finish our meals, and since we were traveling the next day, we did not ask for a styrofoam to take leftovers with us.  The total tab for three meals and drinks (self-service from a large cooler) was under $25!  So next time you are hunkered down for a hurricane in Bangor, Maine, run, don't walk, to Angelo's.  And come hungry - very hungry!!
I thought that you might like to know.
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