By Hilary Kraus’j- L
Staff writer

= :"'Roly Pon, named.because of L

Adam Collier was always a_'_‘

Roly Poly loyalist. =+ ...
As a manager of a nearby
hotel on Skibo Road, Collier:

shop on McPherson Church’:
Road as many as five days a
week

many as six days a week as.
the new owner. -
“It’s a great busmess It’
stable,” Collier said one .
morning, shortly before the -
luneh rush began. “I walked.
intoa turn-key operation.”

The opportunity pr'esentéd“ '

itself when original owners
Diana and Robert Carroll;
decided to sell. The couple
opened the franchise in
February, 2003 and built it -
into a successful dmmg spot
where 'it’s not ‘uncoinmon: for
the 50 seats to be filled at
Iunchtime. ;

.When Robert retlred from
the military and the couple
wanted to-sell, Collier jumped
at the chance to be a business
owner. He took over on May
1. Some changes have been
made, specifically a broader
selection of salads, more
original-recipe soups and
larger cookies, all within the
franchise agreement’s
guidelines.

- “A lot of peoble like more .

- Ramsey Street near: Methodlstf

./its rolled sandwiches, first -
opened in ‘Atlanta in 1996,
"~ Today there are more than
<150 shops in 27 states. The"

- the -streét from- the meo]n— :
g Mercury dealership, is one of

_' 210 in North Carolina; Thereis -
- ‘another in Southern Pines. .
" Today, he’s at Roly Poly as N

* Collief said he eventually

" would like to open other Roly - -

Poly restaurants, perhapson ..

-Umvers1ty He also sees -
“potential in Fort Bragg and

- Hope Mills locations.

..~ What'makes Roly Poly

" different from other “meat

-~ -and bread” spots is that

" sandwiches are made on flour,
“whole-wheat or low-carb _
tortillas rather than hread.” . .
“The freshiiess and quality of

. the ingredients also is-a

- Fayetteville restaurant; across
ate at the cute little sandwlch-__; S

Adam Collier, left, is the new owner of Roly Poly at 306 N. McPherson Church
Road. The business kept the classics and added more salads.
: Staff photos by Raul Rubiera '

“The * Wraps are served cold

.-or hot-pressed. The sizes come
-in 6 inches for. $375 and 12
Ainches for:$505. . -

‘A bag of chlps and a

‘mediim drink costs an extra
©'$2. An'8-0z. cup of soup and a
‘mediun drmk 1s an-extra-

$3.95. "

Customers order from the

““counter and have more than

* .50 combinations from which .

“to:choose. They also can build-

“‘their-own wrap; Aii‘employee

. calls out the customer’s name
“when the ‘orderis ready:

One of the most popular
wraps is-the Santa Fe ...
Chicken, which is made with'
sliced chicken breast, melted

. jalapeno ja’ck cheese, plum -+
“ tomatoes, onions and ranch.

dressing. .

The Basil Cashew Chlcken
is made with basil chicken"
salad,. cashews, spicy Thai -.

tomatoes, avocado and alfalfa

. sprouts. The Philly Melt is

made with oven-roasted beef,
melted jack and cheddar
cheese, onion, mushrooms,
green peppers and a side of
barbecue ranch dressing.
One of Collier's favorites,

- - the Hot Honey, is made with -

smoked turkey breasts, melted
jalapeno jack cheese, bacon,
sun-dried tomatoes and baby

-spinach.

‘Health-conscious customers

will find veggie wraps and lo-
carb options.on the menu. An
easy-to-read calorie and
nuirition chart is displayed

' next o the beverage station.

For those who want to steer

. clear of wraps, seven

signafure salads are on the
menu.
Collier sald the three most

i popular are the Greek salad
- {$6.25), Walnut spinach salad

sauce, green leaf lettuce, pluni

($6.75) and the lower-fat
selection, Alpine chef salad
($6.75).

A reasonably priced
children’s menu is available.

- Roly Poly also offers a wide--

range catering menu with
delivery ($20 minimum)
avaitable,

: Sta)_‘f writer Hifary—Kraus can be reached
- at kraush@fayobservercom or 323-4848,

ext. 331.

pepperoni, sausage ot hamburger
small -~ $4%  with meat sance

medium. $57® with meat bals *4%

-Locally Cwried &
Operated For 30 Years

$560 3001 RAEFORD RD.

485-6247
f-am-3 pm

Dme I o Drlve -Thru .
= Carry Cuts

523 Grove Stret
" Fayetteville

1522 Sunset Ave
Clinton
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