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Mama Hawk's Kitchen is taking over New Hope! 

Owner Liz Hawkins began selling unique sweet 

and savory buns as well as specialty sodas in 

June 2020 at Ferry Market with Novel Buns. 

After settling in, she realized there was 

something the market needed. She has filled this 

need with her latest offering, Playlist Pizza & 

Panini. We spoke with Liz to find out what 

inspired her to branch out from her well known 

buns and sodas. 

 

You began at Ferry Market with Novel Buns. 

What made you want to expand? 
Once I joined the market, I had a chance to look 

at all the vendors and realized that no one 

offered pizza. I talked to management, and they 

told me the problem was venting. Traditionally, 

a wood-fired pizza oven would require a brick 

oven and costly ventilation. However, I had used 

a self-venting pizza oven before and knew 

exactly how to make it work for the market! 

 

How does it feel to be expanding the Mama 

Hawk’s Kitchen brand? 
Amazing! I love it. Honestly, I just love making 

really good food for people. 

Where did you find inspiration for your new 

business name? 
After Novel Buns, I knew I needed to find a 

name that had the same vibe. With buns named 

after classic novels and sodas named after 

characters, I asked myself how I could name my 

pizzas and paninis. In these situations where I 

need to brainstorm ideas, I go to my kiddos! 

Eventually, we ended up with Playlist Pizza & 

Panini so that I could use my favorite 80’s tunes 

in naming my menu items. My oldest daughter 

drew a sketch of a cassette tape with a pair of 

cat-eye eyeglasses on it, and I instantly loved it 

for my logo. I like the idea of having a “retro 

mix tape” represent the modern term “Playlist”. 

 

How did you go about designing the menu? 
That was the fun part! My youngest daughter 

was in town, an 80’s station was playing at the 

market, and the next thing you know, we were 

coming up with pizza & panini names. It might 

have started with, “Another One Bites the 

Crust.” There was a lot of laughing involved! 

But I love watching people read the menu and 

start laughing too. We wanted the menu boards 

to read like a playlist of songs, but set it up as if 

it were tracks on a mix tape with a side A (pizza) 

and a side B (paninis). 

 

What is your process for designing recipes? 
New recipes always start with the question, “I 

wonder if...?” I wonder if this combination will 

taste good together. Then I try them out and 

tweak them from there. 

 

How often do you release new menu items? 
I try not to release new items too often because 

my menu is extensive as it is! However, I’ll play 

around with some different menu items every 

couple of weeks just to test them out. I feel like 

I’m still fine tuning my menu. It will probably 

change around the first of the year. 

 

Can customers build their own creations? 

Absolutely! We call that, going “Off Track”. 

You can use any combination of ingredients we 

use for our pizzas to come up with your own. 

 

Do you make your pizza and bread dough? 
Yes and no, I make my own pizza dough, which 

is the same recipe I use for making pizza at 
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home with my kids. As for the panini bread, in 

the beginning I tried to make my own, I really 

did, but I couldn’t keep up with the demand. 

Maybe I’ll go back to it during the winter 

months. I do love baking bread! I just need more 

time in the day. But don’t we all? 

 

Your pizzas are made in minutes! How do 

they cook so quickly? 
Great question! First, we parbake our crusts for 

30 seconds so we can stack them and they’re 

ready to go. Then, our oven heats up to 800 

degrees both above and below the pizza and 

cooks the top and bottom simultaneously. This 

gives us an artisan, wood-fired pizza in about 

80-90 seconds! 

 

What is the key to making a delicious panini? 
For a panini, bread is key. We use a special 

Italian bread with a nice crust. Then you want a 

good cheese and sauce i.e.; BBQ, vinaigrette, 

mustard, jam...etc. Then you add meat and 

veggies. Some people think that a panini is just a 

grilled sandwich, which is only partially true. It 

is grilled in a panini press and gets those nice 

grill marks, but it’s not necessarily a “hot” 

sandwich, like a grilled cheese. I think the 

perfect panini has cheese right at the melting 

point, but the veggies stay crunchy. 

 

What are the qualities of a perfect pizza? 
A perfect pizza starts with the crust and the 

sauce. If you don’t have a good crust, or a tasty 

sauce, you might as well forget it. The crust 

needs to both have a crunch and be chewy. The 

sauce needs to be subtle enough so that it 

doesn’t overpower the toppings, but have 

enough taste to stand on its own or enhance the 

other flavors. A perfect artisan pizza will have 

crisp (almost burnt) edges, which also adds to 

the flavor! Trust me, at 800 degrees, it’s hard 

NOT to have crisp edges, even when it bakes for 

only 90 seconds. 

 

Your pizzas incorporate both cooked and 

fresh ingredients. How do you make it work? 
Some ingredients go on AFTER the pizza comes 

out of the oven. For example, I have a BBQ 

Brisket Pizza which has a fresh-made coleslaw 

on it. First, we take a parbaked crust, add my 

house-made BBQ sauce, some delicious smoked 

brisket, and shredded cheddar and jack cheeses. 

That goes into the oven, and when it comes out, 

it gets topped with coleslaw and my special 

house-made coleslaw sauce along with another 

swirl of BBQ sauce. It’s delicious! 

 

Which panini is your all-time favorite? 
I’d have to say the one we call “Livin’ on a 

Pear”. It’s one that I created in my first Mama 

Hawk’s Kitchen, it was the number one selling 

panini there, and continues to be number one 

here! I hadn’t eaten one for a long time, since 

I’m pretty sure I’ve made roughly a million of 

them. But the other day my hubby was learning 

how to make paninis and made one to share it 

with me. At first, I didn’t even want a bite, when 

you make something a bazillion times, you don’t 

ever really feel like eating it. But I took a bite 

and was like, whoa, okay, I understand why this 

panini is STILL number one! It’s made with a 

house-made cranberry vinaigrette, provolone 

cheese, thinly sliced turkey, red onion, fresh 

pear slices and arugula. It’s a mix of sweet, 

savory and tangy all at once. If you haven’t tried 

it, you should! 

 

Which pizza would you recommend for 

someone looking to venture outside their 

comfort zone? 

I’d say try the “Forever Yum”! It’s made with a 

white sauce, fresh mozzarella slices, prosciutto, 

shredded mozzarella, and lemon-zested ricotta. 

When it comes out of the oven, we drizzle 

Mike’s Hot Honey on it. 

 

What sets Playlist Pizza & Panini apart is Liz 

Hawkin’s creative mind, passionate heart, and 

love of food, which you can taste in every bite! 

The flavor combinations are thoughtful and her 

recipes are family favorites, resulting in 

delicious pizzas and paninis. Next time you're in 

Ferry Market, take your taste buds for a spin 

with a trip to Playlist Pizza & Panini by Mama 

Hawk's Kitchen. 


