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Eyes Right

Newport, RI  - When asked to discuss Newport, most observers will talk about the past America Cup races or the large mansions of the mega-wealthy which adorn the local coastline.  Newport is indeed a mecca for the jet-set, but such a superficial analysis misses the true character of the area.  For those who are in the know, Newport means grinders.
Happiness is a Newport grinder.  For the benefit of the uninitiated, a grinder is a large sandwich served in a long roll with a variety of ingredients.  In Mamma Leone’s Pizza Restaurant, for example, one can order 17 different types of grinders ranging from crabmeat to eggplant parmigiana.  Most are grilled in a pizza oven with gobs of melted cheese on top.   Those with cold cuts are served cold and piled high with shredded lettuce and tomatoes.  My favorite is a combination of Italian sausage, green peppers, onions, and eggplant, toasted with cheese in the oven.  Yum!

The specialty of the house is chorizo (pronounced sha-reese), a tasty type of Portuguese sausage.  Chorizo can also be a topping for pizza, but its true home is inside a Mamma Leone grinder.
America’s ethnic roots flourish around Newport.  Communities of Italians, Portuguese, and Greeks have blended together in a fusion of blue collar soul.  At a lounge at a local Ramada Inn recently, none of the over 200 customers was wearing a coat and tie.  English is the predominant language, but there is an underlying current of Mediterranean accents.  Many immigrants continue to arrive.   I had a long conversation with a Portuguese machinist who had recently arrived from the island of Lages in the Azores.  He said that he loved America, had a job (and a green card), and intends to stay.
It can be argued that our nation needs this steady stream of enthusiastic newcomers. Otherwise, we may just grow stale and complacent.  More importantly (to me), what would we do without those delicious grinders?

I thought you might like to know.
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