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hink pizza and undoubledly

Naples and Mount Vesuvius will

flash in your mind’s eye. l'or as
my artiche “Pizza Connection”™ (JTV, Jan-
nary 2015) explains, Naples was preza’s
birthplace wnd home 1o the bess poere
until ¢. 20 years ago. Then a revolution
occurred and pizea spread north up the
Tralian peninsula and for a second lime across the Atlantic, the firse
having been over a century ago hronght by immigrants [rom
Naples. Now it's a favorite dish worldwide.

Perhups surprisingly, Norwegians consume the mosl prezy; they
cach ecat about 12 pounds per yeur. The USA is runaer-up with
Amencans consuming 350 slices every second. Third-place
gocs o the United Kingdom where the average Briton
cuts przea #l bt onee every 10 days. They are
followed by Germans. ltalians (amazingly in
Sth place), Russians, Australians, Japancse, and
Chinese.

In the United States, where 17% of all restau-

rants are pizzerias(!), and. by some counts, more
lhan 10%% of these are in New York Ciry. {There
are from 2.350 to 32.000 piezesius 1n
NYC. deperding on the counting, crite
ria.) However. according 10 wwiw.es-
rarely.com, pizea is most popular n
West Virginia. Delaware. New Jersey.
Ohio, Nevidi, Rlxde Island, Peansylvania, New Hampshire, Mass-
achusents and Connecticut. According to TripAdvisor, the most piz-
za-loving US cities are San Francisco, Los Angeles. Miumi. San
Diepo, Philadelphia, Phoenix. Tampa, Washington D.C., Chicagu,
and Atlanta: instead. according to businessinsider.com they're
Chicago, New York, New Haven, Orlando, San Francisco, Wash-
ington DC, Las Vegas. and San Diego.

Chicagu and in New Yoek have two very different preza siyles,
In New York. like Rome. pizza is known [or its thin, crispy crust
topped with a thin layer of tomato sauce, mozzarclla cheese, and as-
sorted toppings. Instcad. Chicago’s deep-dish pizza, more like
Naples. is pre-like and oo thick to [okd, with an inch-deep smoth-
ening of tomato sauce and a variery of cheese and toppings ar irs
Center.

The best way 1o learn ahout the history of New York pizzas amd
which arc the best of the Big Apples’s pizzerias. join one of Scolt
Wiener's pizza tours (www soomspizzarours.com). Burm in suburban
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and Russian. Yet from an carly age. pizza
became Scot’s Lavonite food and, since
his first pizza tour on August 27, 2008,
has become not only the centerpiece of
his diet, but also the subject of his liveli-
hood. He employs ¥ part-time guides but
often heads himsell the two walking tours in two aicighharhoods of
Lower Manhattan and in two of Brooklyn: Williamsburg and
Downtown, often ariving at a tofal of about 20 tours per
week between the Y of them. Lach walking tour makes
visils to three different pizzenias. Tn addition, on Sun-
days. Scolt. who owns a collection of 1,480 pizza
boxes from around the world and has written a
book about it. guides a bus tour to four przeerias
in two boroughs, always Manhattan and then
in one ol the other four boroughs by ruta
tion. He chooses which pizzerias to visit
on Lhe spur of the momeat from a list of
his 38 favorites.

Scodt’s Manhattan tours usually sarft
al Lombardi’s, 32 Sprng St, on the comer of
Mot St. Founded in 1897 at a slightly different ad
dress. but always in Lower Manhattun, and bought by
Gennaro Lombardi in 1908, Lombardi’s with its coal-bumn
ing oven, is the oldest prezena in New York and masybe: in the Unit-
ed States

On Sunday May Sth I teok the Sunday bus tour (after a 2-year
wail, 1's s popular). After Lombardi’s we stopped at family-style
Patrizia with a generous meou of olher lalian specialties besides
pizza and al Brooklyn boen of Sicilian descent Frank Pinclio’s Best
Pizza, hoth with old wood-burning ovens and both in Williamsharg,
and last but nol least, in fact my favorite of the four, Kesré, mean
ing Quest'é, “That's all I've gol™ or “That’s the way it is” in
Neapolitun dialect, on Fulton Strect in Lower Manhattan's Finin
cial District. Besides runmng the wood burmng pizzeria. owner
Roberto Caporuscio, 1S President of I"Associazione Fizzoiolt
Napolesuni makes his mozzarella in-house and, with his daughter
Giorgia, since 2017, gives lessons in pizza-making. So far their
sraduales count some 300 professional pizzaiofi in North and Soath
America. Ask for a taste of Roberto’s fried pizza with lard. the fa-
vonle smxck of Traly’s mountaineer shepherds. Roberto's the man
who hrought this recipe 10 New York.O

From lell: the pizza of Kesté on Fulton Street in Lowar Manhustian's Finandal Dislrict. Scott Wiener with his uull&;lion ol pizza Luu:z and the book sbous it.
Far right, Rabersa Caparuscio. US Fresident of MAssociazione Pizzaiol Napoetant, wih s daughtes, Gicegia
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