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The Restaurant Reporter: Artisanal Pizza

Around the countryand aroundhe worldN where to go now
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Charlie Hallowellat Oakland's?izzaiolo
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AM

U.S.Take awhirl throughour Pizza Perfectioslideshow.

THE DISH: ARTISANAL PIZZA
Seasonal, fresh-off-the-fartoppings,wood-firedovens, andrustcrazychefsare definingthe latespizzacraze.

Detroit At CrustPizza +Wine Barin RochesteHills, it's no secretvhatpart of thepizzathey've perfectedlhe Neapolitan-styleies (i.e.,
handmade, thin, anctunchy)are besenjoyedwith minimal toppingsN cheese tomatoesanchoviesplives, anda drizzle ofolive oil.
Perfetta (2595 RochestdRoad, Rochesteills; 248-844-8899)

New York SomesayAnthony Mangieriis a pizza-makingyenius.Decide foryourselfat his UnaPizza Napoletanin the EastVillage. The
earnest menaoonsists onlyof wine, beer, andour perfectpies.(349 East 12tiStreet; 212-477-9950)

ChicagoFor the pizzaat SpaccdNapoli, thepassionatdonathanGoldsmithoes forauthenticityby usingalmostexclusivelyltalianimported
ingredientsmozzarelladi bufala SanMarzano tomatoes,ardolino Caputoflour. Oneslice andyou'll relish thedifference.(1769West
Sunnyside AvenueZ73-878-2420)

Houston It's really nosurprisethatthe pizzasat Dolce VitaPizzeria& Enoteca arrivewith perfectcrust (chewyand crispyat the samdime)
and first-rate toppingéshavedennel, bottarga)Chef-ownerMarco Wilesalso runsDa Marco,arguablythe besttalian restauranin town.
(500 Westheimer Road13-520-8222)

PhoenixArizona ishome tosomeof the country'sbest pizza maker@hink ChrisBianco ofPizzeria Bianco)The newesstar is
Cibo's Guido Saccongho grew upoutsideNaplesN the home ofpizzaas weknow it. (603 NorthFifth Avenue;602-441-2697)

Portland, Oregon Monday'spizzanight at Ken'sArtisan Bakerybecameso popularand overcrowdedhatownerKen Forkish,the city's best
baker, had only oneption: to open Ken'értisan Pizza. Trythe excellenversion toppeavith crumbled fennesausagecaramelizenions,
and Calabrian chile§304 Southeas28th

Avenue; 503-517-9951)

Los AngelesThe much-anticipatedPizzeria Mozzas the brainchildof La Brea Bakery foundeNancy Silvertonand MarioBatali.
Silverton's influencés seen in thgerfectbreadycrust, whichfeaturestoppings likespeckand arugulagr house-madéennel
sausage and raghion. (641North HighlandAvenue;323-297-0101)

Oakland At Pizzaiolo,chef CharlieHallowell bakesperfectly charredvood-firedpizzas, askill he mastered whilevorking at nearbyChez
Panisse. Hipotato, oliverosemaryand Fontinacheeseversion ishabit-forming.(5008 TelegraphAvenue; 510-652-4888)



