
Fringe Pizza Doubles in Size with Second Location 

Untraditional Neapolitan Pizza opens in the Tributary Food Hall & Drinkery 

Golden, Colo. (August 20, 2019) — Fringe Pizza announces the opening of its newest location in 
Golden at Tributary Food Hall & Drinkery at 701 12th Street. This is their second location, with a 
third planned for  Boulder later this year. The original location opened in March in Gunbarrel, 
just outside of Boulder. 
  
Fringe makes authentic Neapolitan-style pizza with painstakingly-sourced ingredients, but likes 
to do pizza a little differently than most. The idea for Fringe percolated for years for owner Nate 
Rajotte and his wife Whitney. After an impressive education and training at Le Cordon Bleu, and 
time as a chef at a Michelin star restaurant, Nate just wanted to go back to the root of his 
passion for dining: simple, great tasting food.  
  
“We wanted to create something that was fine dining quality food, but with a more 
relaxed, causal atmosphere that makes everyone feel comfortable,” Rajotte said.  
  
Nate and Whitney learned all the proper rules and techniques for Neapolitan pizza, but they 
certainly don’t play by them. They mastered them, then bucked tradition in favor of fantastic-
tasting pies, sourcing the absolute best ingredients from Colorado and Atlanta to Naples, for 
pizzas made wholly from scratch. The toppings speak for them themselves. Fringe prepares 
everything in-house. If it’s a sauce, they make it. If it’s charred or roasted, they do it 
themselves. The lamb pepperoni is from Heywood Provisions in Marietta, GA and Fringe is the 
only place outside of Atlanta using this USDA-certified product. The Italian 00 flour comes from 
Italy, and the sourdough starters, named Dewey and Dart because they are treated like 
family, will be two years old in September, and are fed twice a day.  
  
Fringe has their share of kitchen secrets, but when it comes down to it, the dough is simply 
flour, water, salt, and yeast. It took years to make that four-ingredient recipe truly delectable. 
The pizza dough is cold-fermented for 48 hours to help develop flavors, and makes a light and 
fluffy crispy crust. After each pie is hand-stretched, it goes into an Italian-designed, but 
American-made brick oven by Marra Forni, and cooks for about 100 seconds. The oven 
operates at approximately 900 degrees, and the interior rotates to cook each pie evenly. 
Fringe’s pizza is served whole, versus pre-sliced, because it preserves the flavor and texture of 
the dough.  
  
“We cringe a bit about substitutions because our pizzas just aren’t the same without every 
single ingredient,” Rajotte said. “Every pizza is carefully created to give guests that perfectly 
balanced super tasty experience.” 

  
Their pizzas aren’t cookie cutter.  

 
### 

  

https://heywoodsmeat.com/
https://marraforni.com/


About Fringe Pizza 
  

No one needs another fancy pizza place. That’s why there’s Fringe—a pizza joint that puts out 
the best Neapolitan pies around without the snooty chefs, dress-to-impress expectations, and 
wallet-emptying prices. At Fringe, all thoughts, toppings, experiments, and people are 
welcome.  
  

Yes, they make our own dough. Yes, they have the best ingredients from Italy and America. 
Who doesn’t at this point? It’s what they don’t do that they really pride themselves on. They 
are not lax about pizza toppings—if it’s good, it gets piled on. They are not snooty about how 
they serve it—food halls, take-out counters, breweries, and sure, actual restaurants. And they 
don’t care who eats it, because it’s for everyone to enjoy. They like it out there on the Fringe. 
  
Fringe Pizza is open in Gunbarrel and Golden daily from 11 a.m. to 9 p.m. 
  
701 12th Street 

Golden, CI 80403 

  
5400 Spine Road 

Boulder, CO 80301 
  

About Tributary Food Hall & Drinkery 
  

Tributary is an all-day collective of local, independent food and drink artisans, carefully curated 
to bring a new and exciting array of dining and drinking options to the heart of downtown 
Golden. It is designed to be a comfortable gathering ground and convenient pick up location for 
an elevated taste of something-for-everyone.  
  

For more information, or to set up an interview with the owners of Fringe Pizza, please contact 
Sarah Gore at ROOT Marketing & PR. 720.371.6971 or sarah@rootmarketingpr.com. 
  

https://fringepizza.com/ 

https://www.facebook.com/FringePizza/ 

https://www.instagram.com/fringepizza/ 
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