
 
 

JASON’S DELI CELEBRATES 40 ‘DELI-CIOUS’ YEARS  

 

Jason’s Deli is celebrating 40 years of dishing out soup, sandwiches, salad bar trips and free ice cream. 

The restaurant chain has come a long way since its humble roots, born out of a single deli that now has 

grown to 260 locations across 28 states.  Following are 40 more interesting facts: 

 

In the Beginning 

1. The first Jason's Deli was opened in the Gateway shopping center in Beaumont, TX, in 1976 by 

Joe Tortorice Jr., the grandson of an Italian immigrant.  

2. The original location is still open and some of the same customers from the first year are still 

eating there. 

3. The story really began in 1895 when Salvatore Tortorice, Joe Jr.'s grandfather, came to America 

through Ellis Island from Gibellina, Sicily. He made it to Beaumont and eventually opened New 

Turf Cafe in 1950. He would have seven kids in all.  

4. Later Joe Sr. -- a World War II Army vet -- became industrious in his own right, opening four 

grocery stores, two laundromats, two dry cleaners and a sandwich shop, J's BBQ and 

Washateria. Eventually Joe Jr. decided to strike out on his own with Jason's Deli. Big Joe 

remained a staple around the company until he passed away.  

5. Originally, Joe Jr. wanted to name his deli "Tortorice's," but he was talked out of that option 

because family members figured no one would be able to pronounce it. 

6. Joe's oldest son's name is Jay. So Jay + Son = Jason. That's how they got the name. 

7. The original Jason's Deli menu from 1976 featured a Bologna sandwich served with chips and a 

Kosher dill pickle for $1.10, potato salad and pies of the day were 45 cents each, and beer was 

just 50 cents?! 

 

Nothing Better than the Muffaletta  

8. The New Orleans Muffaletta has remained a fan favorite, arriving in 1978. The olive mix used on 

the sandwich is still the same recipe developed by Shelley Tortorice, Joe's wife. 

9. Shelley also created the recipe for our chicken salad with pineapple and almonds.  

10. A note about the bread on the muffaletta: Jason’s still uses Leidenheimer Baking Company’s 

muffaletta bread. But in the early ‘80s two cases a week were shipped to Beaumont from New 

Orleans via a Greyhound bus. These days they ship out more than 20,000 cases from the deli 

chain’s distribution center in Grand Prairie. 
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Just a Few Firsts 

11. The first location outside Beaumont was in Tyler in 1982.  

12. Franchising started in 1988 with a location in Tucson.  

13. Jason’s Deli offers catering and delivery.  

14. Jason’s Deli began taking online orders in 1999, before some of us even knew online ordering 

would one day be a thing.  

15. Jason’s Deli was the first chain to eliminate artificial trans fats in 2005.  

16. High fructose corn syrup, artificial colors, dyes, flavors, artificial MSG were also soon cut out. 

17. Jason’s Deli has gluten-free, vegetarian, and vegan options on its menu.  

18. The Special Diets Wizard lets guests easily navigate the menu while avoiding allergens.  

19. The Nutrition Calculator helps guests build meals that are perfect for their specific needs. They 

can build and customize their meal and the calculator will generate a nutrition label just like 

you’re used to seeing at the grocery store.    

20. Jason’s deli believes in empowering guests to make the best decisions for them through 

transparency of the ingredients and nutrition facts.  

21. They have a total of 14 organic ingredients on the menu. 

22. Back in 1980 they teamed with the Heart Institute of St. Elizabeth Hospital to begin formulating 

healthy menu items.  

23. In 2013 Jason’s Deli partnered with M.D. Anderson to help them raise money for cancer 
research and treatment. As of August 31, 2016, the chain has raised $668,000.  

 
The Famous Salad Bar 

24. A Jason’s Deli salad bar – arriving in 1980 -- usually has about 50 ingredients at play. Most of us 

use only 10 percent of it though.  

25. At one salad a day, it would take at least 5,224 years before you would repeat a combination. 

26. Complimentary items from the salad bar include giardiniera, jalapenos, that Cajun-style snack 

mix, cranberry-walnut mix, chopped almonds, croutons, garlic toast, and several different kinds 

of crackers.  

27. The salad bar is the No. 1 seller at Jason’s Deli. In 2015 alone, they sold 10 million salad bar trips.  

28. Jason’s Deli gave away 39, 59,080 mini gingerbread muffins in 2015. 

 

We All Scream for Free Ice Cream 

29. Anyone who's dining in or getting pick-up or to-go is welcome to free ice cream: chocolate, 

vanilla and swirl. It's a "thank you" gift for eating at Jason’s Deli. 

30. Guests like to get creative with their free ice cream by making floats and using some of the free 

offerings on the salad bar: cranberry-walnut mix, gingerbread muffins, and chopped almonds. 

31. Jason’s Deli first tried selling frozen yogurt in 1977, a year after opening. It didn't sell, so they 

gave the machine back. They tried again in the late '80s and got the same result. The machine 

ended up sitting in storage until a General Manager wanted to try ice cream in the machine and 

giving it away for free.  

32. Last year they gave away 947,587 gallons of ice cream.  

-MORE- 
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Kid’s Get First Dibs 

33. The J.D. Nuggetz are the first gluten-free chicken nugget offered by a national chain. They were 

featured in the Parents magazine's article "20 Best Kids-Menu Dishes" in 2015.  

34. They were so popular that they added them to the adult menu and now offer them as a 

substitute for grilled chicken on salads.  

35. Any time they work to improve ingredients, they always start with the kids menu. 

 

Jason’s Deli Today 

36. Earlier in 2016, Jason's Deli was the highest-ranked Texas chain in a Business Insider breakdown, 

beating out guys like Whataburger and Fuddruckers. The ranking analyzed close to 100 of the 

biggest U.S. chains with the help of Restaurant Business and research firm Technomic. The top 

restaurants performed well in categories like sales growth, average sales per location, 

consumer-sentiment ratings and average cost of a meal. 

37. The company is about 60 percent corporate and 40 percent franchise-owned.  

38. There are two distribution centers, one in Grand Prairie and one in Charlotte, N.C.  

39. They developed a Leadership Institute. It offers managers classes ranging from Servant 

Leadership to Marriage Matters, Emotional Intelligence, etc., to nurture their professional and 

personal well-being.  

40. Joe Jr. is still very involved with the company and still serves as the chairman of the board. He 

continues to visit delis, attend manager workshops and speaks at colleges and universities. He 

and Shelley enjoy spending time with their nine grandchildren. 

 

# # # 
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