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W hy to read Pizza&core International? 
Because we bring abroad or better we 

export the image, the knowledge, the recipes, the he-
art and feeling of Italian Pizza. The best pizza in the 
world and the best way to prepare it, how it is confi r-
med by the magazine “Where to eat pizza”.
The guide is compiled by Daniel Young and publi-
shed by Phaidon. It collects the addresses of more 
than 1700 pizza restaurants of the world, where you 
can taste the best pizzas of the world.  
The database is the result of several months of rese-
arch, in collaboration with international chefs, pizza-
iolos, food writers, journalists and estimated produ-
cers. All together they have suggested the addresses of 

the pizza re-
staurants con-
sidered the 
most excel-
lent of the 
world. 
The book de-
als not with 
a hit parade. 
But the New 
Yorker food 
writer Daniel 

Young reveals the best 20 pizzerias preferred by the 
experts of the sector: many of them are Italian piz-
zerias. The fi rst position is occupied by Franco Pepe, 
whose pizza restaurant Pepe in Grani in Caiazzo 
(near Naples) every day hosts hundreds of pizza lo-

vers; he is followed by Gabriele Bonci, priced for the 
creation of Pizzarium (Rome), specialized in the Ro-
man pizza. Ciro Salvo for 50 Kalò in Naples occupies 
the third place.
There’s also Simone Padoan of the pizza restaurant 
I tigli in San Bonifacio, in the province of Verona. 
Among the best pizzas of the world there are also 
many foreigners: Pizzeria Bianco, Phoenix, Arizona 
together with the Pizzeria La Notizia, in Naples, Piz-
zeria Mozza in Los Angeles (California), followed by 
L’Antica Pizzeria Da Michele, in Naples, and by the 
Pizzeria Fratelli Salvo in San Giorgio a Cremano (Na-
ples). Roberta’s in New York occupies the tenth place.
Eleventh place of the Pizzeria Gino Sorbillo (Naples); 
then we fi nd Saporè, in San Martino Buon Albergo 
(Verona); La Gatta Mangiona (Roma), Baest (Cope-
naghen), Braz (Sao Paolo in Brazil), Una Pizza Napo-
letana (San Francisco), Paulie Gee’s (New York), Piz-
zeria Lola (Minneapolis), Frank Pepe (Connecticut), 
Spacca Napoli Pizzeria (Chicago).

E d i t o r i a l
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BECOMES A WORK OF ART
WHEN A WORK 

Tradition and progress since 1986

A pizza-maker’s job is made up of moves and the many small details 
that GI.METAL has carefully pursued for thirty years. 

Meeting the pizza maker’s needs has been our passion. This is the 
reason we design the strongest, most efficient and ergonomic tools 
that we then manufacture in Italy. This is our contribution to ensuring 
that your pizza continues to be a tasty work of art recognized 
throughout the world.

MADE IN ITALY gimetal.it Gi.Metal  
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In the Pavillion 1 of the Mostra d’Oltremare in Na-
ples, the great event TUTTOPIZZA will be hold from 
May 23rd to 25th 2016. The event is devoted to the 
operators of the Ho.Re.Ca. sector, in particular in 
the pizzeria segment. The exhibition will propose 
raw materials, furniture, equipment, plants, semi-
fi nished products, accessories, services for the pizza 
world. 
The API association cares the organization of the fi rst 
edition of this event.  Together with the exhibition 
stands, the event foresees also challenges, seminars, 
professional courses, and the Museum of Pizza. Visi-
ting times: from 10 to 19. 
info@pizzaiuolinapoletani.it 
http://tuttopizzaexpo.com

A great event, not only for what concerns its num-
bers, but also for the richness of the program, is the 
sixth edition of Napoli Pizza Village, organized by 
the Association of Neapolitan pizzaiolos, a great 
event performed on the Lungomare Caracciolo on 
6th  September till Sunday the 11th September, 
2016. Napoli Pizza Village will be an immense ta-
ble made of see, sky and stars, where to seat and 

taste the most savoury pizza of the world. But it will 
also be, as usual, the container for the famous World 
Championship devoted to pizzaiolos: the Caputo 
Trophy.  
www.pizzavillage.it

Hostelco  Restaurant, Hotel and Community 
Equipment Exhibition - Spain
From 23 to 26 October 2016, Hostelco, the leading 
trade show in Spain and one of the top ones in Euro-
pe in its sector will be held for the eighteenth time at 
Barcelona’s Gran Via exhibition centre, featuring the 
latest trends and innovations and the biggest range 
of equipment and services for restaurants, hotels and 
the mass catering sector. For its next event, Hostelco 
will be putting a spotlight on the domestic market, 
which is now showing signs of recovery, not forget-
ting the highly international nature of the show. In 
this respect, the show has already put into action 
a promotional plan targeting buyers and distribu-
tors from all over Spain as well as countries such as 
Germany, France, Italy, UK, Portugal and Morocco. 
According to forecasts, more than 1.100 buyers are 
being invited, 22% more than in 2014.
http://www.hostelco.com/en/
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Dino Santonicola:
«The Neapolitan pizza is 
today much appreciated; 

12 years ago it was 
difficult to propose it»

This time we fl y to Dallas, Texas, a metropolis, the fourth 
in the United States. This city immediately evokes a seri-
es of images such as beautiful cars, wealthy landowners, 
skyscrapers, cowboy hats. Here the Neapolitan Dino San-
tonicola, 41 years old, is a pizzaiolo at the pizza restau-
rant Cane Rosso, baking off daily his beloved Neapolitan 
pizza from his marvellous scarlet oven by Ferrara Forni.
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Dino, let’s begin the interview 
with the fi rst question: when, 
how and why did you choose 
the job of pizzaiolo? 
«I began in a pizzeria in my nei-
ghbourhood when I was 13, I 
needed to earn some money 
when I was still a student».

What do you like of your job? 
«Everything! It is very satisfying 
to prepare food for people and 
to see them happy and satisfi ed. But the most im-
portant aspect of this job is freedom: this job has 
always made me feel free; I had the possibility to 
travel everywhere, to see new places, to meet new 
people».

Did you have teacher/teachers? 
«Sure! The dear Don Ciro of the pizza restaurant in 
my neighbourhood….I don’t believe he is still going 
around…».

Please, tell us of your transfer to Dallas 
«My fi rst stop in the United States was in Seattle, 
where I’ve lived for 5 years. Then I moved to Wa-
shington DC where I’ve lived for one year and fi nally 
to Dallas. As already said, I’ve always been travelling 
and I wasn’t afraid of moving: when you are young 
and you are alone (without a family) it’s easy to tra-
vel. I arrived to Dallas when the owner of the pizza 
restaurant where now I work, Mr. Jay Jerrier, con-
tacted me because he needed help to open a Neapo-
litan pizzeria. Therefore, I went to Dallas for helping 
him. In that period I lived in Washington DC, but in 
a few time (about 5 months) the restaurant revealed 
successful, so Jay Jerrier offered me this job and pro-
posed to transfer defi nitively and I accepted».

What do you like and dislike of Dallas? 
«I love Dallas very much: people are very kind, the 
streets are wide, traffi c is not so noisy and it is not 
so expensive like many others American towns (it is 
now going to become to!). I don’t like the temperatu-
re: too hot in the summer! And I miss the sea».

How is pizza considered by the consumers of Texas?
«Neapolitan pizza is very appreciated today; 12 ye-
ars ago, when I arrived here, it was very diffi cult to 
propose it. Today all Americans love it. The biggest 
diffi culty was to introduce a new kind of pizza (very 
soft and thick) so different from the one they was 
addicted to (thin and crisp). There is always some 
client complaining about, but it’s impossible to make 
everyone happy».

Which are your plans and dreams for the future?  
«Today I’m a man with a wife and recently we’ve 
become parents of a beautiful baby girl. Therefore, I 
believe to stay here in Dallas for a long time, working 
hard, caring for my family. My dream is to become 
an old man, to stop working and to retire in Florida 
or to come back to Italy».

Cane Rosso - 2612 Commerce St., Dallas, Texas
www.canerosso.com
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event

an you hear its crunchy sound? 
Use your ears before you use your 
palate!»

Tiziano Casillo, a technician of the Italian fi rm Ital-
mill, has perfectly explained the way to taste the 
Scrocchiarella, a product chosen as central topic at 
the show cooking hold in the “Ristoprof” showro-
om of Pizza&Core International on the 20th of April 
2016. 

The event was organized in collaboration with the 
CE.DI.AL distribution and hosted over 50 professio-
nals. 
Very satisfi ed of the successful event were Mr. Vito 
Biasi, owner of the distribution company CE.DI.AL, 
and the same fi rm Italmill. Both met a very mindful 
group of professionals of the sector, interested in the 
wide range of products offered by Italmill and to 
learn the techniques of preparation of very digesti-
ble pizzas (in the shovel and in the pan), focacce 
(as the Genoese), but also sandwiches of every size 
and taste, ideal to propose to the consumers of re-
staurants. 
The meeting, where was also present the techni-
cian Mr. Fabrizio Iacovella, focused in particular 
on technical aspects of the preparation and on the 
characteristics of the products. At the same time it 

C
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Taste specialties explained 
by Tiziano Casillo 

The Scrocchiarella is the central topic of the event “Natural mother yeast 
in powder in the use of modern pizza making”
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was an occasion to compare ideas on the topics of 
fl ours and mixes, and in general on the important 
presence on the market of the pizza sector of fi rms 
like Italmill, which could bring with its products a 
great support to the operators of this sector. 
Tiziano Casillo promoted the Scrocchiarella, with 
its particular characteristics, such as: the notable 
moisture of the dough, the lightness of the product, 
the natural leavening, its high digestibility, its per-
fume and crunchiness, also when it’s cold. He ex-
posed also the new brand Nostrano, coming from a 
100% Italian controlled chain of production, with 

the low presence of 
salt (-50%). He also 
presented the poten-
tial benefi ts of Ener-
pizza.  
«The products that I’m 
presenting you will 
allow to make pizzas 
very different from the 

others. The ability of making pizza is in the hands of 
the pizzaiolo, which is the basic aspect of your job. 
But with this new range of product you will able to 
obtain, by following the instructions that I’m going 
to give you, a very high quality product, by maintai-
ning  your “constant” standard of digestibility and 
taste. Please remember that “constancy” is syno-
nymous of warranty, “constancy” means fi delity of 
the client; therefore it is the aim you must reach».
We underline that Italmill is a very active company 
and it is present in each corner of the world: recen-
tly it was present at the CIBUS fair in Parma (Italy) 
and at Parizza in Paris (France). 







Tritordeum Mix
The  rec i pe

by Matteo Cavuoto

Piz
za

Piz
zaIngredients:

For the dough:
• 1 kg of “Tritordeum” fl our
• 570 gr of water 
• 1,5 gr brewer’s yeast
• 25 gr of fi ne sea salt  
• 10 gr of EVO oil  

For the garnishment: 
• Buffalo mozzarella
• Little tomatoes baked in the oven
• Basil 
• Extra virgin olive oil. 

Procedure 

For the mix, use all the fl our and the 55% of the water. Mix toge-
ther for 5 minutes. The dough will appear a bit rough. Let it rest 
for one hour in a closed recipient.  After the resting time, mix 
again with half of the remaining water and add the yeast. Con-
tinue mixing and after some minutes add the last water and the 
salt. When the dough appears smooth, add the oil very slowly. 
Take it from the mixing machine and let it rest for 20 minutes or 
half an hour. Form some balls of 230 gr each and let them rise in 
the fridge for 24 hours. Before the use let it warm at room tempe-
rature for 3 or 4 hours. In order to make a very digestible mix, we 
could prolong the storage in the fridge up to 48 hours.  
Stretch the little ball of pizza and garnish it with simple ingre-
dients, such as Buffalo mozzarella, little tomatoes baked in the 
oven and the fi nal touch of basil leaves and extra virgin olive oil. 





The  rec i pe

Procedure 

Stretch the disk of pizza, add the smoked provola and 
the little fl owers of zucchini previously stir-fried in oil. 
Then add the Pecorino Romano cheese and some 
drops of olive oil. Bake it. 
In exit garnish with fresh basil.  
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Piz
za

by Antonio Starita

Ingredients:
• Stir-fried zucchini fl owers
• Smoked Provola
• Olive oil
• Pecorino romano cheese
• Basil

Pizza Fiorilli’ ‘,e zucchini




