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D omino’s Pizza, the greatest take-away pizza 
restaurant chain of the world has landed in 

Italy too. 
Founded in 1960 with a global sale of 8.9 billion dol-
lars, Domino’s has numerous outlets in each corner of 
the world, but Italy was off-limits because pizza was 
invented here and Italian pizzerias occupy a very large 
part of the catering market.  The borderline was soon 
crossed and the city which fi rst will do the entrance 
test of the “giant of pizzas” will be Milan, capital city 
of fashion tendencies and 
experimentations. 
We would like to under-
line the fact that another 
“giant”, the McDonald’s, 
since long time fi lls our 
TV with its spots and the 
Italian bellies with its 
hamburgers. It is present 
above all in the commer-
cial centres, airports, train 
stations, all those places 
where hunger and “light” wallets guide the choice on 
what to eat. Well, the conclusion is that the world of 
food is changing in Italy too: we had to imagine that 
Domino’s and its pizza was to come, eventually. 
The manager of the sale point in Milan will be Alessan-
dro Lazzaroni, 36 years old, “master franchisee” of the 
brand Domino’s for Italy. 
We learn that the new opening in Milan “is the fi rst of a 
long series in a project that foresees many others pizza 
restaurants in franchising and not.”

Lazzaroni has previous experiences in McDonald’s:
«Domino’s is a global brand – he explains us – with a 
notable share of sales through the online channel. Our 
fi rm is based on two important elements: the quality of 
the offered product and excellent service. Strengths of 
the trademark are a pizza prepared with high quality 
products, garnished D.o.p. products such as Parma ham, 
Gorgonzola cheese, Grana padano cheese and buffalo 
mozzarella from Campania. We buy the products from 
selected Italian fi rms, and the innovative digital techno-

logy will allow customers 
to order online and to de-
liver orders in very short ti-
mes, as never done before 
here in Italy. Excellent is 
also the completely inte-
grated management of the 
supply chain. We propose 
a very good pizza, deli-
vered at home, hot and 
in time, which could be 
ordered online at a very 

competitive price».
Italian pizzaiolos are looking at the future of this new 
franchising, but they do not fear the competition becau-
se in Italy you can eat a “different” pizza with at a low 
cost. There is an important consideration we underline: 
if surely Domino’s could learn a lot from Italy about piz-
za-making and technique, at the same time Italy could 
learn a lot from Domino’s about business-making, safe-
guard of the Italian product from a marketing point of 
view. 

E d i t o r i a l

has landed in Italy
Do Italian pizzerias fear competition?
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Agro.Ge.Pa.Ciok, is the National Saloon for Ice-cream 
making, Confectionery, Chocolate, artisanal food. It 
confi rms its role as an important showcase for this sec-
tor.  This year the fair proposes all novelties in the fi eld 
of raw materials and composed ingredients,  industrial 
plants and tools, equipment, furniture and services 
for ice-cream shops, confectionery, chocolate, bread-
making, pizza, cooking,  ho.re.ca, beverage, coffee, 
wine and artisanal products. The fair is devoted only to 
the operators of the sector. From Saturday the 7th until 
Wednesday the 11th of November 2015. 
www.agrogepaciok.it

Gluten Free Expo (Rimini, Italy)
The Gluten Free Expo is the only certifi ed international 
exhibition entirely dedicated to gluten free products 
and diet. 
The 5Th edition of Gluten Free Expo has all the cha-
racteristics to be nconfi rmed as an unmissable event in 
the international trade fair scene. Save the date: from 
14 to 17 November 2015 at Rimini Fiera. The event has 
been certifi ed ISO 25639 by Accredia.
www.glutenfreeexpo.it 

Sigep – Rimini (Italy)
At its 37th edition(23th – 27th January 2016), the expo  
is acknowledged as the world´s most important in the 
artisan gelato sector, a primary European showcase 
for artisan Italian confectionery and is also strengthe-
ning its position in the artisan bakery fi eld. Thematic 
sections, international contests and championships, 
demos, courses and updating seminars and expos all 
contribute to making it a unique spectacular event.
http://en.sigep.it/

Tirreno C.T. - Carrara (Italy)
From 28th to 2nd March 2016 Tirreno C.T. comes back 
(Carrara Fiere). An important appointment with over 
50 thousand operators of the sector coming from every 
part of Italy. The heart of the exhibition will be the mee-
ting between demand and qualifi ed offer of the Horeca 
sector. Tirreno C.T. is a great reference in the market of 
South and Center of Italy, it’s not only a simple expo-
sure of products, but also proposing a rich program of 
events among which seminars, conferences and panel 
discussions with the most representatives people of the 
tourism and territorial offer sectors. 
www.tirrenoct.it.
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a cura di Marianna Iodice

In Santo Domingo

there ia s par ty 
every day

Liberato De Simone, coming from Castellammare 
(Campania), works in Santo Domingo where he brou-
ght the pizza from Campania, prepared with GMI fl our. 
He tells us his history and experience abroad. 

WIDE
di M i I didi M i I di

world



Please tell us about you, your origins 
«When I was a child, like many others “scugnizzi” I did-
n’t like school: when I was 12 I went to learn the job of 
pizza-maker in a pizzeria in the centre of the town, Piz-
zeria da Vittorio. Here I soon understood that that was 
the job of my life; I was completely fascinated! When I 
was 15, I left my town to go to Vicenza with my aunt and 
uncle that put me next to the oven to work. Now I’ve 
been doing this job for 32 years and I love it even more!»

Please tell us how you created your own pizza restaurant.
«After a long experience in many pizzerias, in 1995 I 
fi nally opened my own restaurant. I prepared pizzas 
and take-away dishes.  El Merendero was a place with 
a little surface (about 55 square meters). There I could 
count on the precious help of my mother, a very good 
cook, and of my dad (he worked for Fincantieri of Mon-
falcone, but since he retired he dedicated completely to 
my restaurant every day). I was also helped by my sister 
Anna and my sister-in-law Vanessa, who were two young 
girls but full of enthusiasm!
In 2001, we rent the rooms near my pizzeria, so that 
the restaurant enlarged on a surface of 140 square me-
ters with 100 seats. With a so large restaurant, we need 
the help of my brother Nicola, to whom I entrusted the 
room service as room and bar attendant. It was a great 
success; we churn out about 1000 pizzas per week»

How did you land to Santo Domingo?
«In 2009 we sold our activity; my brother Nicola had 
married a Dominican girl and he left for Santo Domingo. 
I went to Santo Domingo the next year for my holidays. 
It was love at fi rst sight with this enchanting place, I soon 

fell in love with the Caribbean Islands. 
Walking through the streets of the town, we noticed that 
there was not any ice-cream shop: it was strange, in a 
town where the temperature was so hot for the whole 
year there was any ice-cream shop!  Well, we opened 
our fi rst activity called “Dolce Italia”.
That was incredible: on the fi rst day of opening, we pro-
posed 24 different ice-cream tastes and after two hours 
of work, we sold out! Then we opened a second activi-
ty: the restaurant, pizzeria, ice-cream shop Dolce Italia, 
with a wood oven for pizzas. Soon we are going to open 
a third one. My restaurant has received the prize Ospi-
talità Italiana - Migliori Ristoranti Italiani nel Mondo (Ita-
lian hospitality - Best restaurants of the world). I would 
like to remember you that I’m also a teacher in the Pizza 
New School and president of the accredited professio-
nal pizzaiolos Worldwide of the Dominican Republic».

What do you like in the Dominican Republic?
«I miss Italy very much, I can’t deny it, but the Italian sy-
stem (I mean politics and economy) has caused a fl ight 
of professionals. On the contrary, here in the Dominican 
Republic a professional is valued and rewarded. People 
here are always smiling, they are so cheerful. The clima-
te is fantastic. The economy of the country is increasing 
even more. Many European investors are coming here, 
among them also many Italians ready to begin new ac-
tivities. The lifestyle of these citizens is very simple: they 
only need to eat, to drink and to dance; after that, they 
do not care about anything, even if the end of the world 
is coming! Here people live for the day; they only try to 
have the necessary day by day»

7



and all the new features of Host 2015!

he company’s experience and passion 
have been rewarded by its Tanganelli 
oven for pizzerias and restaurants win-

ning Host 2015’s SMART Label, an award for inno-
vation in the hospitality sector. This oven was also 
a star at Host 2013: the model designed by Andrea 
Tanganelli was given its premiere and won fi rst prize 
in the “Ovens for pizzerias and restaurants” category 
of the design competition “Oven, love and imagina-
tion” devised by Marana Forni. The Tanganelli oven 

has recently gone into full-scale production (available 
in the models 110, 130 and 150) and Host Exhibition 
together with POLI.design of the Politecnico di Mila-
no have recognised its distinctive innovative features 
by giving it fi rst prize for operator-friendliness and 
social advantages for customers. The Tanganelli oven 
can be positioned in the centre of the room to create 
a kind of domestic hearth that is a symbol of convivia-
lity and closeness. The pizza-making “rite” becomes 
the focal point of the scene and develops around itself 

T
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Marana Forni, Italian excellence specialising internationally in the production 
and installation of wood, gas, pellet and combined pizza ovens are waiting for 

you at Host 2015, the International Professional Hospitality Exhibition.
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that aura of fascination that involves and fascinates. 
The pizza maker’s role is thus enhanced whenever he 
shows off his art and he becomes the star of a daily 
cooking show. 

At Host, Marana Forni will also be presenting the win-
ners of the international photographic, video and reci-
pe contest “And what do you cook in a Marana oven?” 
Hundreds of pizza chefs and chefs from all over the 
world took part in the contest by presenting their re-
cipes through photographs and videos of their dishes. 
The result was a true expression of culinary creativity 
captured in dishes that are 
all unique in their own 
way. The prize-awarding 
ceremony will be held 
on Saturday 24 October 
2015 at the Marana Forni 
stands (Pavilion 7 – Stan-
ds F52 F62 G53 G63). The 
day will be a chance not 
to be missed for meeting 
the pizza chefs of the con-
test and discover which 
of their recipes have been 
selected for Marana Forni’s new recipe book. But not 
only: the 12 best recipes will make up Marana Forni’s 
2016 Calendar that will accompany you throughout 
the coming year. 
The new features don’t stop there! The brand new Cu-
pole Napoli Colors, which have already been premie-

red at the Pizza World Championship (Campionato 
Mondiale della Pizza) in Parma and are featured in the 
Guinness Book of Records for the greatest number of 
pizzas baked in 12 hours, will also be starring at Host 
2015 where they will form a lively backdrop for the 
Marana For-
ni stands. 
The brio of 
the new and 
c o l o u r f u l 
claddings of 
the Cupole 

Napoli gives a decisive 
character and an ener-
getic personality to any 
type of setting. 
The dates to mark in your 
diary are 23 to 27 Octo-
ber at Host 2015, the In-

ternational Professional Hospitality Exhibition.
All these new features and a few surprises are waiting 
for you. 

Marana Forni s.r.l. - Verona (Italy) - Tel. +39.045.6704503 
info@maranaforni.it  - www.maranaforni.it 



ike an enlarged family 
in search of a bigger 
more comfortable hou-

se, Gi.Metal has found a new site 
where to establish a newer more 
effi cient plant, with many spaces 
suitable for a job which is in con-
tinuous growth.  The new site is not 
very far from the old one in Montale 
(in the province of Prato, Tuscany): 
we had the occasion to visit it du-
ring the inauguration in September. 
During that day we could admire the new spaces 
created for the work, in particular we visited the pro-
duction section, equipped with the most effi cient ge-
ars and machines, all made in Italy. 
Under the eye of our cameras and under our amazed 
glance, some pieces of iron became the various parts 
of those pieces that assembled together created some 
of the numerous shovels of the wide range proposed 
by Gi.Metal, stainless steel shovels forged and cut 
by precision laser and high performance machines, 

in a clean location, where hygie-
ne is a duty to maintain the tools 
spotless; as Mr. D’Annibale under-
lines, here the workers use white 
gloves to confi rm the necessity of 
great cleaning during the phase of 
production.  
The fi nal step in the realization of 
a shovel or other stainless steel to-
ols, is entrusted to man’s control, 
in order to verify that the product 
is perfect, without any defect.  

After the tour in the production section, we had an 
interview with Marco D’Annibale, whom we asked 
about the decision of a new site:  «Necessity. - he 
answers smiling - As a matter of fact, the demand 
has grown in a considerable way and we need a lar-
ger place in order to organize our work at best. The-
refore we searched and found a more comfortable 
plant and one and a half year ago we bought this 
new site which we completely restructured. Starting 
from an empty sheet of paper, we began to design 

L

The news                    house

The new site in Montale was inaugurated on the 12th September
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and project a space thought for our exigencies, which 
was suitable for the production and comfortable for 
the workers.  To wake-up in the morning to reach your 
job place should be a pleasant thing, and I’m sure that 
Gi.Metal has succeeded in doing this. ’obbiettivo».
The fi rm Gi.Metal brings made in Italy at the top, we 
could undoubtedly affi rm. 
«The Italian producers of machines for the realization 
of tools or engines are good teachers worldwide - con-
tinues D’Annibale – therefore using Italians machines 
was an easy choice; we produce Italian products and 
working with Italian gears and technology is even 
more motivating».
D’Annibale tells us that the quantity of produced units 
is very high, but sustainable: «We increased the pro-
duction capacity with the new engines so we are able 
to increase the number of pieces; the growth of the 
last two years was incredible, but we don’t fear to do 
better».
Gi.Metal is a brand which is well known also abroad, 
in particular we refer to the strategic market of Bra-
zil: «We have the advantage of being Italians, because 
today the Italian product is very appreciated; we only 

have to confi rm and maintain the trust placed in us by 
our customers, by giving them what they need for their 
job, by creating a top quality product, by respecting 
the standards, the speed of our services; we receive 
from each corner of the world demands that we pro-
cess very quickly (our warehouse is a transit zone ra-
ther than a deposit). Our fi rm is today a point of refe-

rence in the sector of professional tools for pizzerias».
Then D’Annibale shows us an old manual press, his 
fi rst work tool: catching the moment of the memory 
of the past days, we ask him if he feels like an elder 
brother in his relationship with his collaborators and 
if the human aspect is a valid key for the success, an 
element that is to add to the cutting-edge technology. 
«Yes, I confi rm this and I learned it with the age and 
the experience, and also thanks to whom is beside me, 
Barbara. I’ve understood the importance of the human 
and relational aspect of my job. Dedication and love 
pay off. When referring to our staff, Barbara calls them 
“I nostrl ragazzi” (our boys). And we feel very grati-
fi ed when we see satisfaction in their eyes».
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Activities in the stand
The mission of this fi rm is the production of fl ours, special fl ours, and ingredients for the profes-
sionals of the pizza, bread-making, confectionery, fresh pasta, batters and retail sectors. At the 

HOST will be proposed the pizza prepared according to the rules of the PiQuDi method (High di-
gestibility and quality pizza), in collaboration with API Association (Associazione Pizzerie Italiane). 

www.molinoiaquone.com 

contemporarily with Expo Milano - October 23th-27th 2015 at Fieramilano  - Pad. 5 stand R20

Also Molino Iaquone for this year 2015 will be present on the Italian and 
foreign market by participating in important fairs of the sector. The Italian 

fi rm continues diffusing its idea of a pizza with a high digestibility factor. 
The Pizza PIQuDi (Italian pizza of high Quality and Digestibility)
 in collaboration with the association API headed by Angelo Iezzi. 

After the experience of GULFOOD in February, and TUTTO FOOD in May, 
the fi rm is preparing for the next important date in which it invites all the 
professionals of the sector to discover as Molino Iaquone is able to satisfy 

every demand in the art of pizza. 

The next event where to discover 
the world Molino Iaquone
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Pizza Delicata
The  rec i pe

Ingredients:
• Buffalo mozzarella

• Buffalo stracciatella

• Little Tomatoes

• Genoese Pesto of basil

• Basil for the garnishment 

by Giovanni Monforte

Procedure 

Stretch the disk of dough and garnish it with buffalo 
mozzarella, tomatoes, Genoese pesto, stracciatella. 
Bake it. Garnish in exit with two basil leaves. 
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Pizza Trastevere
The  rec i pe

Procedure 

Cut the bacon into thin strips and the potatoes and 
onions into thin slices. Stretch the disk of dough and 
garnish it with fi or di latte mozzarella, onion, potato-
es, bacon. Season it with extra virgin olive oil, rose-
mary, salt, pepper and bake. 

Ingredients:
• Fior di Latte mozzarella

• Red Onion from Tropea 

• Potatoes in slices 

• Bacon

• Extra virgin olive oil 

• Salt

• Pepper

• Rosemary  
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by Giovanni Monforte 



For 12 years, Pizza&core has been focusing on 
the world of restaurants and pizzerias. 
Distribution: 20 thousand copies, 6 issues 
per year.

www.ristonews.com • info@inputedizioni.it • tel. 080.9306460 
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www ristonews com • inffo i@inp

The fi rst monthly magazine dedicated to the 
Italian restaurants, in English language, in pdf 

format browsable online.

Web site dedicated to 
Italian catering, 
Ristonews.com shows 
news, interviews and 
more.








