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I n these times of economic crisis (more or less all 
Countries of the world have to solve their pro-

blems of unemployment, PIL, consumptions and so 
on) it seems that happiness has become a quite rare 
good.  But is it really this way? Is people’s happiness 
directly proportional and functional to the money 
they have in pocket? An Italian proverb says:  
“Money doesn’t do the happiness.”   
Interesting scientifi c studies establish that the level 
of economic comfort is not correlated to the indivi-
dual happiness. Because in a lot of circumstances 
happiness is found in small things. “The main point 
is invisible to the eyes” affi rmed Saint-Exupéry in his 
“The Little Prince.”  
Happiness is a direction not a destination: then a 
choice of life, a mental attitude. Can happiness be 
bought? And how much does it cost? It depends on 
the things, it depends on the places.  
Happiness in pizzeria is very cheap, in comparison 
with what could be received. Here the relationship 
price-happiness is unbeatable.  

The perfume of a just baked pizza, the fl avour that it 
gifts to the taste buds, the good company that makes 
light and pleasant life, the pleasure of sharing a dish 
all together: in these times of crisis and dissatisfi ed 
needs, we should build a monument for all pizza-
iolos and pizza restaurant, we should thank them 
because they are able to give us a lot with so little, 
with this genuine food, they gift us the pleasure of 
tasting a simple appetizing dish, the serenity of a 
moment of social harmony.   
Happiness is a direction and not a destination (as 
we wrote above): if the destination is a pleasant 
pizzeria, we have taken without doubt the correct 
direction.  
Good summer and happiness to everybody!  
  

Giuseppe ROTOLO

Pizza: the happiness dish
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World Pizza Maker Championship
XIII Trofeo Caputo (Italy)
Past editions great success both in terms of echo and 
public participation both for the great support shown 
have contributed to the growth of the contest as an 
international event.
That being so its 13th edition (September 2th and 
3th in Naples) comes as breakthrough in history: the 
championship makes its comeback in the heart of Na-
ples and will be host along the most charming wa-
terfront in the world, in via Caracciolo within the big-
gest and more extraordinary event in the pizza world, 
Napoli Pizza Village.
A cue for a loyal contest in a funny, informal and 
friendly context but also a great competence, the one 
distinguishing the noble craft of Pizzaiuolo from time 
immemorial. Next edition will have an even greater 
media attraction and a wide public participation as 
always happens at Napoli Pizza Village.

SIA GUEST, the International Hospitality Exhibition 
will be back at Rimini Expo Centre from 9 to 12 Octo-
ber 2014, on the same dates as the TTG Incontri, the 

51st international B2B Tourism show.
For the past 63 years, SIA GUEST has been the B2B 
event dedicated to Hospitality professionals, the only 
appointment on the international scenario focused 
on the supply of accommodation and hospitality fa-
cilities; by exploiting the simultaneousness of the two 
events, business opportunities and B2B matching 
with the accommodation facilities already inside the 
trade-fair will be enhanced.
SIA GUEST is an innovative market place where 
exhibiting companies are able to meet a selection of 
professional operators thanks to strategic agreements 
with national and international associations and sta-
keholders. The show layout will provide exposure to 
specifi c theme areas: from furnishings to CONTRACT, 
interior decoration, Bathroom and Wellness, hotel 
business and technologies, and services.
www.siarimini.it 

From 19 to 23 October 2014, the Parc des Exposi-
tions de Paris Nord Villepinte-France will welcome 
the world’s major agri-food event: SIAL Paris with 
more than 6,000 exhibitors and 150,000 high profi le 
visitors, including the TOP French and international 
decision-makers: all this at the Salon International de 
l’Alimentation and nowhere else!
www.sialparis.com

save
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datethe
Western Foodservice & 
Hospitality Expo (USA, 
CA)

The 2014 Western Fo-
odservice & Hospitality 
Expo is the largest show-

case of foodservice products in the Western United 
States. Other special events at the Western Foodser-
vice & Hospitality Expo include the Food Trends Ex-
perience, The Ferdinand Metz Foodservice Forum, 
Expo Comida Latina, the CA Craft Brewers Associa-
tion Pavilion, the Roam Food Truck Academy, and 
the Multi Unit Operators Alliance.The 2014 Western 
Foodservice & Hospitality Expo will be held Sunday, 
August 17 - Tuesday, August 19, 2014 at the Anaheim 
Convention Center. The Show is produced and ma-
naged by Urban Expositions, and sponsored by the 
California Restaurant Association (www.calrest.org). 
www.thefoodshows.com

European Food Service Summit (Swiss)  
  
The European Food Service Summit is the only Eu-
ropean platform of exchange on the evolution and 
the big tendencies of the hotel industry in all its sec-
tors. This 15th edition of the European summit of the 
Food Service presents itself like a place of exchange 

and sharing of experiences with the participation of 
big personalities of catering, hotellerie and Europe-
an tourism but also of many experts. Take note of 
the dates: September 22th-24th, 2014 ; Lake Side, 
Casino Zürichhorn, Zurich   
www.efss.ch   

Rapid Resto (France)  

The autumnal appointment of the nomadic catering, 
the snacking and street food will be hold on Sep-
tember 24th and 25th, 2014 in Paris at the Porte de 
Versailles. This year too, the exhibition will illustrate 
all the innovations, presenting the last novelties and 
tendencies of the sector. In parallel with this event, 
the Street Food International Festival will be back for 
the 2014 Parisian edition. Also this year the public is 
invited to achieve new culinary experiences during 
these two days. A jury of professionals, with the vote 
of exhibitors and visitors, will elect the three better 
concepts of food trucks that will follow Miss Pigg, 
La Maison des Saveurs and L’Embusqué. The enrol-
lments to participate in the competition will be open 
during the month of July on the site of the SFIF.
www.salonrapidresto.com  

save
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he Neapolitan round pizza, the pizza in the 
shovel or the Roman pizza in baking-pan,  

must traditionally be cooked in the fi rewood oven. 
Since decades many pizzerias in Italy have replaced 
the fi rewood oven with the electric one, due to rea-
sons of space and hygiene. This choice has become 
so easy for them because modern technology allows 
to create electric ovens able to imitate the cooking 
of the fi rewood oven, with a lot of advantages, for 
example the presence of a timer, the possibility of 

regulating the temperature through a thermostat, and 
so on.   
Today we would like to talk to our international rea-
ders about pizzas cooked in an alternative way, that 
is without the oven.   
In Italy also famous pizzaiolos, who are very faithful 
to the tradition, have experimented these new co-
oking ways for the classical pizza. Cooking ways 
which are ideal for the preparation of the pizza at 
home, but which could also be proposed in a pizza 

T

Pizza 
without 

oven

Let’s try to make a pizza in a pan or on the grate
Photo: Scatti di Gusto
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restaurant to offer a “brand new taste”. Let’s 
begin with the pizza in the frying pan: you can 
use your own mix and all the ingredients you 
prefer, but we recommend you to use tomato 
sauce, mozzarella, oregano (and for the gree-
diest ones cooked ham or wurstel). You must 
simply heat the frying pan with non-stick bot-
tom, prepare a disk of pizza and cook for 3 
minutes. Then turn the disk, season it and leave 
it some minutes more, by closing the pan with 
its cover. Serve the pizza in well warm pan.   
Another way of cooking pizza, used by many 
American restaurants (for example Bacaro Re-
staurant and Al forno Restaurant, both in Provi-
dence) but recently experimented in Italy, is by 
using a grate. We could talk about a “grilled pizza”. 
The direct contact with the fl ame lent the crust and 
gives it a unique delicious fl avour.   
To prepare it we suggest to use the rolling pin, even if 
the Italian tradition wants pizza to be stretched with 
the hands. Stretch the pasta, not too much thick. Set 
the disk on a low baking pan or a fl at support. In the 
meantime heat the grate choosing the highest tempe-
rature. Let the pizza slip from the pan to the grate and 
cook for about 3 minutes. If you notice some beads, 
puncture them with a fork to let the steam out. When 

the crust will become dark, remove the disk of pasta 
from the grate and set it again on the baking-pan, 
by turning it. At the end garnish the pizza with you 
favourite topping and put it again on the grate, com-
pleting the cooking for other three minutes. Gino 
Sorbillo, owner and chef of the Pizzeria Sorbillo and 
Lievito madre al mare (Naples) suggests to cook for 
one minute the disk of pasta in the electric oven and 
then to grill it.   
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s the fi rm Gi.Metal explains, thinking of a 
professional shovel, we must try to imagi-

ne it as a sort of prolongation of the arm of a pizzaiolo.  
This image gives us perfectly idea of the function that 
a shovel has for the professional of pizza: to take the 
disk and to bake it, a gesture that must be done quic-
kly, by positioning the pizza in the correct part of the 
oven, trying not to bring too much fl our under the disk 
otherwise it will be burnt…a gesture that the pizzaiolo 
repeats for three-four hundred times a day, a movement 
that has to be precise and rapid, and if possible not too 
fatiguing physically.  
This is the reason of considering the shovel as a prolon-
gation of the arm of the pizzaiolo: but a shovel is not 
only a tool that transports pizza. It can also have in itself 
some characteristics that determine some consequences 
on the productivity and on the quality of pizza.  

The material: metal and wood  
A shovel can be made in different measures, the head in 
different forms, and especially in different materials. The 
heads in aluminum, as those conceived and produced 
by a leader fi rm in this sector - Gi Metal - result very 
light and fl exible (allowing a spatula effect) an important 
factor that facilitates the picking up of the pizza without 
fearing elevated weights.  
In the case of the fi rm Gi Metal, the shovel receives a 
special treatment, that is the gilded anodizing process 
(GHA), or hard (Carbon) or neutral (Blue) that makes the 
tool not only  aesthetically nice, but also the surface of it 
results to be uniform and protected from the oxidation.  
Many pizzaiolos can choose the shovel in wood, which 
is surely less light, but has other qualities. The shovel in 
wood is a traditional tool, in facts wood is always used 
for the kitchen tools, because it is natural and insulating 

the arm of the pizzaiolo

The shovel,
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from the heat. The shovels in wood are particularly suitable 
for the meter pizza, because wood is a hygroscopic ma-
terial, that is it absorbs the damp and therefore it allows 
pizza never sticks to the shovel; furthermore wood, not 
conducting heat, can better sustain the high temperature of 
the wide and long ovens. Obviously the fi rms that produce 
shovels in wood use the most proper woods such as the 
evaporated beech tree, and don’t use adhesives (toxic), but 
they build the shovel with a skilled game of interlocking 
tiles.    
Besides The shovel in wood is durable in the time, almost 
eternal.  
  
The shape: square and round  
When you must purchase a shovel, it is not so easy to choo-
se the shape (and the total length of the shovel). Try to think 
that a shovel which is too much long could become bulky 
and it doesn’t allow maneuvers among bench and oven; on 
the contrary, if it is too short it doesn’t allow to cover the 
whole stage of the oven.  
In a lot of pizza restaurants the pizzaiolos prefer the tradi-
tional rectangular shovel. It has a greater surface, but pizza 
can be loaded only from the frontal side.  
Otherwise the round shovel, thanks to its circular sha-
pe allows to load the pizza from every side. Besides the 
roundness of the shovel head  helps the pizzaiolo to better 
do that delicate operation of moving and turning pizzas in 
the oven, when baking more pizzas.   
  
Slotting: the holes   
Not all the heads of the shovels present little holes. The per-
forated shovel can give the advantage of a greater fl uency of 
the pasta on the surface, but above all it allows the falling of 
the fl our in excess (the one used on the bench to stretch the 
disk of pizza). This will help not to make bottom to burn in 
the contact with the oven. Furthermore this kind of shovel 
is lighter, thanks to the holes it has an inferior weight.
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00 type fl our - Gold

Soft wheat fl our obtained from the milling and sifting of North 
American and Canadian non-germinated soft wheat, from 
which extraneous substances and impurities have been re-
moved according to the law in force (No. 580 of 04/07/67).
Flour with high protein content, ideal for baked products with 
long rising times (18-21 hours).

Physical/Chemical Properties
Moisture: max 15,5 %
Proteins: min 14 %
Ashes: type 00 max 0,55
Wet Gluten: min 38 %

Rheological Properties
Chopin Alveograph:
W 390 - Tolerance: -10/+30
P/L 0,60 - Tolerance: +-0,10
Brabender Farinograph:
Absorption min 60 %
Stability min 17’
Brabender Amylograph:
Amylogram 800/1200 u.a.

Available Packaging
25 kg white-red bag.
10 kg white-red bag.

00 type fl our - Manitoba

Soft wheat fl our obtained from the milling and sifting of North 
American and Canadian non-germinated soft wheat, from 
which extraneous substances and impurities have been re-
moved according to the law in force (No. 580 of 04/07/67).
Flour with high protein content, ideal for baked products with 
long rising times (24 hours), used to strengthen softer fl ours.

Physical/Chemical Properties
Moisture: max 15,5 %
Proteins: min 14,5 %
Ashes: type 00 max 0,55
Wet Gluten: min 40 %

Rheological Properties
Chopin Alveograph:
W 410 - Tolerance: -10/+30
P/L 0,60 - Tolerance: +-0,10
Brabender Farinograph:
Absorption min 60 %
Stability min 17’
Brabender Amylograph:
Amylogram 800/1200 u.a.

Available Packaging
25 kg white-brown bag.
10 kg white-brown bag.

Agugiaro & Figna Molini has three plants in the Padua, Parma and Perugia areas each specialising in a specifi c product. The 
Agugiaro & Figna Group is the only mill in Italy to make a dried mother yeast powder - Naturkraft - which is produced in a 
special plant. Le 5 Stagioni range is manufactured in our Curtatolo factory near Padua. Our business premises for Italy and 
abroad are here with direct contacts with the marketing department as well as with the analysis laboratory and the brand 
R&D department.

Our products: your art and 
your business in pizzeria
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00 type fl our - Superior

Soft wheat fl our obtained from the milling and sifting of 
North American and European non-germinated soft wheat, 
from which extraneous substances and impurities have been 
removed according to the law in force (No. 580 of 04/07/67).
Very balanced fl our, ideal for medium rising times (8-13 
hours), suitable for daily use.

Physical/Chemical Properties
Moisture: max 15,5 %
Proteins: min 13 %
Ashes: tipo 00 max 0,55
Wet Gluten: min 35 %

Rheological Properties
Chopin Alveograph:
W 330 - Tolerance: -10/+30
P/L 0,60 - Tolerance: +-0,10
Brabender Farinograph:
Absorption min 57 %
Stability min 13’
Brabender Amylograph:
Amylogram 800/1200 u.a.

Available Packaging
25 kg white-blue bag.
10 kg white-blue bag.
1 kg white-blue bag.

Flour for Neapolitan pizza

Le 5 Stagioni is becoming offi cial member of the Suppliers ap-
proved to full title by the “Associazione Verace Pizza Napole-
tana”. The Flour Pizza Napoletana branded Le 5 Stagioni has 
received the “certifi cate of suitability” in conformity to the pa-
rameters of quality and the requisites established by the offi cial 
disciplinary for the realization of the true Neapolitan Pizza. 
The rheological characteristics of the product and its elasticity 
have permitted an appreciated recognition highly valued by 
master pizzaioli in Italy and abroad. Soft wheat fl our obtai-
ned from the milling and sifting of national and European non-
germinated soft wheat, from which extraneous substances and 
impurities have been removed according to the law in force 
(No. 580 of 04/07/67). Special and particularly elastic fl our for 
the production of traditional Neapolitan pizza.

Physical/Chemical Properties
Moisture: max 15,5 %
Proteins: min 11,5 %
Ashes: type 00 max 0,55
Wet Gluten: min 28 %

Rheological Properties
Chopin Alveograph:
W 300 - Tolerance: -10/+20
P/L 0,60 - Tolerance: +-0,10
Brabender Farinograph:
Absorption min 55 %
Stability min 10’
Brabender Amylograph:
Amylogram 800/1200 u.a.

Available Packaging
25 kg white-pink bag

Info: Export Manager Riccardo Agugiaro 
r.agugiaro@agugiarofi gna.com
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illberg has been being present for 20 
years in the sector of the foundry and 
mechanical industry. The decades of 

experience of its technicians allows to offer to the 
world of pizzeria, catering, bakery and gastronomy 
its systems of heating with automatic burners for 
direct cooking ovens, according to the needs of the 
professional of the white art.   
  
Spitfi re New Generation  
For the pizza world, sixteen years ago Millberg 
realized Spitfi re New Generation: an innovative 
gas burner projected and realized by specialized 
technicians who improved it thanks to the precious 
contribution of the pizzaiolos who had already te-
sted and appreciated its great advantages.  
  
The advantages of Spitfi re New Generation  
• New Spitfi re Generation simulates the combu-
stion of the fi rewood oven, by heating the oven 

over the 500°C. With the automatic control of the 
internal temperature it assures the continuity of 
the irradiation of the heat on the cooking hob, on 
the contrary, in the fi rewood oven where the ash 
hinders the homogeneous diffusion of the heat. In 
this way a greater productivity is guaranteed wi-
thout abdicating the quality of pizza to which your 
clients are used.   
  
• New Spitfi re Generation allows besides a great 
energetic saving since 20% till 60% in comparison 
with the same fi rewood, pellet or other systems 
ovens. Replacing the fi rewood Spitfi re New Gene-
ration assures greater hygiene under and inside the 
oven, it doesn’t create soot and it avoids the use of 
zones devoted to the stocking of the fi rewood.  
  
• New Spitfi re Generation is a burner certifi ed all 
over the world with the most important brands, 
such as DVGW, ETL, UL, CSA.

M
Heat your oven with 
the technology

Info:  www.millberg.it - www.spitfi re.it - info@millberg.it  
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The PIQuDI Pizza fl ies to Spain 

n June the 17th 
in Malaga, 

Spain, was held the “Pizza 
Technical Ensamble”, a day 
of professional updating and 
discussion on the main con-
cepts of the project PIQuDi 
(Italian Pizza of high Quality 
and Digestibility). The tech-
nical coordination was ca-
red by the API  president An-
gelo Iezzi, in collaboration 
with a staff of experts com-
posed by Jeusus Marquina, 
Antolin Mora and Nemesio 
Sanchez of the Asociación 
Española de Pizzeros Artesa-
nos and Mr. Antonio Pucci, 
Iaquone technician for the 
zone. The event has been 
organized with the Area di-
stributor La Contadina by 
Bruno Procaccini. Dario Di 

Norscia, Chief technician for 
Export and Marketing, is very 
satisfi ed of the initiative: “The 
event was the occasion for ta-
sting the PIQuDi Pizza and at 
the same time we gave expla-
nations on scientifi c bases of 
how pizza can become an ex-
tremely digestible, savory and 
nourishing product. The piz-
zaiolos who followed us have 
been very careful and intere-
sted in our project.”  
Molino Iaquone will continue 
the diffusion and promotion of 
the PIQuDi Pizza and the pre-
sentation of its fl ours and pro-
fessional products for pizzerias 
at the Fine Food in Australia 
(15th - 18th of September) and 
at the FHC of Shangai (China, 
12th  - 14th  of November).  
www.molinoiaquone.com  

O
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Don’t miss the 13Th World Pizza Maker 
Championship - XIII Trofeo Caputo

ast editions great success both in terms of 
echo and public participation both for the 

great support shown have contributed to the growth of 
the contest as an international event.
That being so its 13th edition 
comes as breakthrough in hi-
story: the championship ma-
kes its comeback in the heart 
of Naples and will be host 
along the most charming wa-
terfront in the world, in via 
Caracciolo within the biggest 
and more extraordinary event 
in the pizza world, Napoli 
Pizza Village.
A cue for a loyal contest in a funny, informal and 
friendly context but also a great competence, the one 
distinguishing the noble craft of Pizzaiuolo from time 
immemorial. Next edition will have an even greater 
media attraction and a wide public participation as 
always happens at Napoli Pizza Village.

2/3 september 2014 - Piz-
za Stadium - Lungomare 
Via Caracciolo.

8 Contest Sections:
S.t.g. Neapolitan pizza Trofeo 
Caputo • Classical pizza • De-

ep-dish pizza • Meter pizza/shovel • “In Season” pizza 
• Gluten-free pizza • Junior pizza contest • Freestyle 
contest • The largest pizza • Quickness • Freestyle/Sin-
gle • Freestyle/Team
See more ate: www.pizzavillage.it/en/world-pizza-
maker-championship

P
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Pizza ai 7 Cereali
The  rec i pe

1 9

Piz
zaProcedure 

For the mix:   
Leave the ready dough on the bench for 20 -30 minutes; 
form the balls of dough and leave them to; t for 1 hour. 
Then put them into the refrigerator at 4°c for 36 - 48 
hours. Put them out 2/3 hours before the use.   
  
For the garnishment:  
Prepare a base of pizza and the mozzarella. Bake it.  In 
exit garnish it with all the raw ingredients, they must 
remain fresh.    
  
Recipes by Alessandro Lo Stocco  

Ingredients:
For the dough:   
1 kg fl our “Pizza nera ai 7 cereali” 
by Molino Spadoni, 600 g water
25 g salt, 25 g  E.V.O. oil, 2 g dry 
brewer’s yeast  
  
  
For the garnishment:  
Fiordilatte mozzarella, Squacque-
rone fresh cheese by “Offi cine Ga-
stronomiche Spadoni”, Mora Roma-
gnola aged bacon “Morabrada” by 
Offi cine Gastronomiche Spadoni, 
leaves of rocket,  
E.V.O. oil  
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Piz
za

Kamut Pizza with mother yeast lievit
The  rec i pe

Procedure 

For the mix:   
Leave the ready mix on the bench to rest for 20/30 mi-
nutes, then prepare the small balls of dough and let 
them leaven at 18°C for 12/14 hours.  
  
For the garnishment:  
Stretch the disk of pasta and stuff it with the fi ordilatte 
and the Gorgonzola. Bake it. In exit complete with the 
fl owers of zucchini and drops of  E.V.O. oil.

Recipes by Alessandro Lo Stocco  

Ingredients:
For the mother yeast:  
Refresh the mother yeast, 100 g mo-
ther yeast, 200 g PZ4 Molino Spado-
ni fl our, 100 g water. Mix the ingre-
dients and leave them  to ferment for 
4 hours at a temperature of  26/28°C. 
 
For the mix:   
150 g of ready mother yeast, 900 g 
fl our  of khorasan wheat “kamut” by 
Molino Spadoni, 50 g water, 5 g salt
50 g Extra Virgin Olive Oil.  
 
For the garnishment: 
Agerola Fiordilatte mozzarella, sweet 
Gorgonzola cheese, Flowers of zuc-
chini, E.V.O. oil.



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 

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.






