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The our love for job of pizza maker

D ear friends “pizzaioli”, Pizza&core ma-
gazine has been dealing with pizza, piz-

za restaurants and pizza workers for more than ten 
years. Our aim is that of promoting pizza around 
the world, by emphasizing the importance of qua-
lity and genuineness of products, of protecting the 
taste of a fi ne food, famous in the world. We have 
dealt not only with the product, but also with piz-
za worker, by trying to help him in his
job, with technical suggestions about dough, and 
professional advice about the organization of his 
restaurant.Because we think that the job of “pizza-
iolo” is very important: it’s not a job like the others, 
it’s a bit special. In Italy pizza workers do their job 
with pride and love. They are very proud to be piz-

za workers. When a customer pay them a com-
pliment, in Italy they are very happy that their job 
has been appreciated. Many italian pizza makers 
are sons or grandson of old pizza makers: they’ve 
told us about when they very young boys put their 
hands in the impalpable meal for the fi rst time…, 
about when they made indigestible pizzas… or 
about when they’ve burnt it into oven. And about 
the happiness of their fi rst well done pizza! 
For underlining the imagination of pizza makers, 
Pizza & core organized PizzaTalent Show at SIGEP 
(Rimini, 19-23 gennaio 2013), the international 
exhibition dedicated to bread, to pizza and to swe-
ets: we speak of this event in the following pages.
Happy reading!
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Great success for the

C olor, fun, passion, personality… the partici-
pants to the Pizza Talent Show have lived so 

many emotions, the same that they have given us at this 
new event, a new format devoted to pizza and to the cle-
verness of its artisans. It has debut to the international fair of 
ice-cream making, confectionery and bread-making Sigep-
ABTechExpo held in Rimini on the 21st and 22nd of Ja-
nuary 2013. Organized by Pizza&core and Ristonews.com, 
the lead magazine and web portal devoted to the world of 
pizza making and of catering, the “Pizza Talent Show” has 
surprised both its participants, involved in fi rst person, and 
visitors of the fair: a pure show held for two days at the 
stand n° 019 of the tent B7.    
The participant pizzaiolos have shown their technical cle-
verness and their own creativeness by baking very original 
tasty pizzas, sifted by the Jury of the Taste (the expert Angelo 
Petrone called “Lucullus”, Piero Netti of the fi rm Palazzo, 
Nicola De Bellis of the fi rm Liner s.p.a., Sarah Rapini of the 
fi rm  L’Impero and Maurizio Di Luccio of the fi rm Esmach). 
Pizzaiolos have also shown their personality, which is the 
distinctive trait of each pizza maker.    
In front of TV cameras, telecasting on maxi-screen, pizza-
iolos have performed their work: someone by telling about 
his job, someone by exhibiting his passion for playing gui-
tar, by singing, by dancing in front of a very amused audien-
ce, someone has performed disguised as Pulcinella or Totò, 
someone has enchanted the visitors with the acrobatic evo-

lutions of the pizza free style category.   
The “Pizza Talent Show” has been a moment in which, 
more than the product pizza,  pizzaiolos have been the 
main protagonists in their wholeness.    
The event is not ended: after the TV show during the fair, 
there is a second manche: since February the 15th all the 
videos of each pizzaiolos performances will be published 
on the web. Here will begin the second enchanting phase 
of the “Pizza Talent show”, when everyone of our friends 
of Ristonews.com, the same participants to the show, their 
clients, their friends and relatives could watch again their 
performances on the YouTube channel under the name of 
“pizzatalentshow”, and could express their preferences by 
voting the best one. The amount of the votes (those of the 
jury and those of the Youtube users) will decree the Best Piz-
zaiolo of the Pizza Talent Show. The winner of the event will 
be rewarded with the “Pizza Talent Show” trophy directly 
in his restaurant, in front of the cameras of Pizza&core. The 
video report of the Best Pizzaiolo will be published on the 
Web Tv of the portal www.ristonews.com and on the You-
Tube channel, while Pizza&core magazine will publish the 
reportage of professional history of the winner.   
A special thank to all the fi rms that gave an important sup-
port for the good result of the event, by believing in the 
originality of our project: Cirio Alta Cucina, Molino San 
Felice, Murgella, Liner Italia, L’Impero, Esmach, Morello 
Forni, Gi. Metal, Birra Peroni, Ferrarelle.  

At SIGEP and on 
the web the fi rst 
video show dedicated 
to pizzaiolos
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Gustavo De Leo
Pizza Nordica: the dough is made 
with mixed cereals, Mozzarella of 
Bufala, candied Tropea onion, ba-
con of Calabria, cream of Pecori-
no cheese, fl akes of Grana cheese. 

VOTE OF THE JURY: 24  

Marco De Marco
Pizza Casertana: Boletus mushro-
oms of Maltese, little tomatoes, 
IGP mortadella, Fiordilatte moz-
zarella, boiled potatoes, rosemary, 
wild fennel, basil.  

VOTE OF THE JURY: 20  
 

   
Vincenzo Florio 
Ci me ne fotte: little tomatoes, 
stewed turnip tops, sausage of pig, 
Fiordilatte mozzarella of Andria. 
VOTE OF THE JURY: 24   
   

Umberto Fornito
Pizza Telethon: Pachino toma-
toes, provola of bufala, Boletus 
mushrooms, grated Grana cheese, 
basil. VOTE OF THE JURY: 23   
   

Giovanni Gagliardi
Pizza Tronchetto: rocket, Parme-
san cheese, raw ham of Parma, 
little tomatoes “ciliegino”, little 
mozzarellas of bufala. 
VOTE JURY OF THE TASTE: 23  

 
Pasquale Germanò
Pizza Elisa: smoked Scamorza chee-
se, pine kernels, almonds, fresh fi gs, 
raw ham Marco D`Oggiono, Parme-
san cheese, basil, honeydew of fi gs. 
VOTE OF THE JURY: 25  

Giovanni Giorgio
Pizza Giorgio: Fiordilatte mozza-
rella, cream of pistachios of Bronte, 
bresaola, walnuts,  fl akes of Parme-
san cheese. VOTE OF THE JURY: 22  
  

Michele Guida
Peperonpizza: tomato, mozzarella, 
grilled peppers, mousse of ricotta 
and grated Parmesan cheese. Gar-
nish in exit with Extra Virgin Olive 
Oil of Gargano.  

VOTE OF THE JURY: 23  

Gheorghe Haiduc
Pizza with stuffed edge: Caprino 
of Montegalda, cream of Pumpkin, 
chicory of Treviso, “Piopparelli” 
mushrooms, Fiordilatte mozzarella. 
VOTE OF THE JURY: 23    

Tiziano Izzo
Artepizza: Scamorza, Emmental, 
eggplant in slices, bacon and Peco-
rino cheese.  
VOTE OF THE JURY: 24  

Alessandro Lever
Pizza Salmerino: mozzarella, char 
at steam, caulifl owers, chive.  
VOTE OF THE JURY: 22   

Francesco Gianluca Lippi
Diavolo di Tropea: Tomato Sauce, 
mozzarella of bufala, spicy salami, 
basil, fried onion of Tropea. 
VOTE OF THE JURY: 20  

Here you the competitors, the description of their pizzas 
and the vote of the Jury of the taste:  



Gaetano Manganelli
Pizza Zafferano New: mother 
yeast dough, mozzarella, thin 
slices of bass dressed with bark 
of lemon, thyme, little tomato-
es, lemon cream in exit.  

VOTE OF THE JURY: 24  

Francesco Manuto
Un tuffo nel verde: mozzarella, 
cream of peas, artichokes, sal-
mon.  
VOTE OF THE JURY: 24  

Cristian Marasco 
Pizza Montanara: Fiordilatte 
mozzarella, truffl e cream, fresh 
Boletus mushrooms, Mascarpo-
ne Gorgonzola cheese, fl akes 
of polenta, Parmesan cheese.  

VOTE OF THE JURY: 26    

Romina Mari 
Pizza “Osteria del Porto”: 
mozzarella, stracchino cheese, 
rocket, Champignon mushro-
oms, bresaola, fl akes of Parme-
san cheese.  

VOTE OF THE JURY: 25    

Gennaro Nappi 
Pizza Saporita: The edge of piz-
za is stuffed with fresh ricotta 
cheese and chicory, artichokes 
cream, provola of bufala, Tu-
scan sausage, Grana cheese.  
VOTE OF THE JURY: 22    

Carmine Ragno
Pizza della Nonna: dough with 
eight hours of rising and twelve of 
maturation, little tomatoes “campa-
gnoli”, garlic, oregano, oil of Rave-
ce, basil. VOTE OF THE JURY: 26  

Rossano Rosella
Pizza Rossella: Fiordilatte mozza-
rella, “pachino” tomatoes, fresh 
sausage with wild fennel seeds, 
Boletus mushrooms, smoked Pro-
vola, seasoned sweet Caciocaval-

lo. VOTE OF THE JURY: 24  

Vittorio Rossi
Pizza della passione: white base 
of pizza, custard, jelly mixed fruit 
caramelized fl ambè.  
VOTE OF THE JURY: 25

    
Ivan Signoretti
Pizza Ivan: Tomato, Pleurotus 
mushrooms, speck, endive, bovi-
ne ricotta. 
VOTE OF THE JURY: 28  

Ciro Sorrentino
Pizza Burrata: burrata (mozzarel-
la stuffed with milk cream), fl o-
wers of pumpkin, mullet “bottar-
ga”, little tomatoes, basil. 
VOTE OF THE JURY: 22    

   
Igor Stancich
Pizza Muniz: cream of peppers, 
cream of Savoy cabbage, Bitto 
(cheese of Valtellina), slices of Cu-
latello, sun dried tomatoes. 
VOTE OF THE JURY: 24  

Cosimo Tralli
Lucania: mozzarella, fresh sweet 
sausage, “Cardoncelli” mushro-
oms (a wild Pleurotus). In exit 
fresh tomatoes, salted ricotta fl a-
kes, basil. VOTE OF THE JURY: 24  
  
Vincenzo Varlese 
Pizza Miracolo di San Gennaro: 
San Marzano tomato, mozzarella 
of bufala, stracciatella, Gran Vul-
cano cheese, basil, extra virgin 
olive oil. VOTE OF THE JURY: 26  6

VOTVOTE OE OF TF THEHE JURJURY l OVOT OE OF THE

VOTVOTE OE OF TF THEHE JURJURY

VOTVOTE OE OF THE JURY
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Levante PROF 
It will take place in Bari, 
from February the 16th 
till the 20th the exhibition 
Levante PROF, the specia-
lized international exhi-
bition of the spinneret of 
wheat (bread-making, con-
fectionery, pizza and fresh 
pasta), ice-cream making, 
beer, wine, cafe, catering, 

packaging, public exercises & hotels, organized by 
DMP Srl in Rome.  
The event reaches its third edition, and will be hold in 
the prestigious new pavilion of the Fiera del Levante in 
Bari - for a long time considered the “Door of the east” 
-, its aim is: to gather in a unique location the whole 
wheat spinneret: the compartment of the transforma-
tion and the workmanship of the raw materials, the 
sector of the packaging and that of the furniture,  in 
order to strengthen these sectors and to offer concrete 
opportunities of business to the employees, above all 
in the international markets.  
 

RHEX Rimini Horeca Expo (ITALY)  
From the 23rd to the 26th of February 2013, in Rimini,
during RHEX Rimini Horeca Expo (the new event in 
Rimini Fair born from the fusion of the SIA and the 
Guest and Taste, in order to unite under a single event
name all innovations, solutions and tendencies of the
market of the “outdoor eating”) it will go on stage the
fi rst edition of “Rhex Innovation Award”, a competi-
tion that will reward innovations and novelties intro-
duced in the Horeca compartment.
“Rhex Innovation Award” will reward products not yet

present on the world market (or diffused and presen-
ted in the six months preceding the beginning of the 
exhibition): in the inaugural day a technical jury will 
select the winners for different criterions, for example
their ability to interpret at best the evolution of the 
consumptions and the last tendencies in the world of
the “outdoor eating and drinking”. The novelties par-
ticipating to the competition will be presented to the
operators and to the press in the RHEX INNOVATION
Area 2013.
The gates of the Fair will open at 9,30 till 18,00, the
last day of exhibition from 9,30 till 17,00. The entry
is reserved only to the professional operators.
Info:www.rhex.it

Tirreno CT 2013 
(ITALY)  
Tirreno CT comes 
back with its 33rd 
edition from the 3rd
till the 7th of March
2013 held by Carra-

ra Fiere.
An important appointment with over 50 thousand 
operators of the sector coming from every part of Italy.
In the around 30 thousand square meters of the fair, 
there will be around 300 exhibitors, with over 600 
brands. The heart of the exhibition will be the meeting
between demand and qualifi ed offer of the Horeca 
sector. Tirreno CT 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. Within the 
exhibition 13th edition of the “Cuisine International 
of Italy” and the 2nd edition of the Championship of 
regional cuisine. 
Info: www.tirrenoct.it.

Fairs in the world
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Pizza Assoluta
The  rec i pe

Ingredients:
• Pesto of basil
• Strips of mortadella
• Lttle tomatoes
• Provola

Procedure
Stretch the disk of pasta, sprinkle it with pesto of basil, 
add the strips of mortadella, the tomatoes cut in clo-
ves, little pieces of provola. Bake 

1 1



Le Mondial della Pizza
The  rec i pe

Ingredients:
• Walnuts cream
• Pine nuts
• Sausage
• Boletus mushrooms
• Provola 

• Basil

• Flakes of Parmesan cheese

Procedure
Prepare the white base and sprinkle it with the walnuts cream, 
add little pieces of sausage, slices of provola, Boletus 

mushrooms and bake. At the end of cooking put on pine 

nuts and fl akes of Parmesan cheese.  

1 2
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