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Chefs lift the humble
pie tostar status

Destination Pizza
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In this approach, Bianco is typical of modem chefs. They may
prefer local ingredients, but they use them only if the ingredients
are of higher quality than anything that'’s imported — hence the
almost universal insistence onusing canned San Marzanotomatoes
from [ealy. ] would love 1o use fresh California tomaroes,” sighs Nate
Appleman, the chef ar AlS in San Francisco, "but American
tomatoes are too sweet. They don't have enough acidiry.”

Appleman uses a flor di latte mozzarella from Gioda Cheese Co.
in El Monte, Calif,, not an ltalian bufala moczarella. It tastes
fresher,” he explains. “It's made on Monday; we get it Wednesday.
We also make our own mozzarella [at the restaurant], but not for
pizza. If it's 100 fresh, it oozes liquid on the piza.”

Like Mangicri at Una Pizza, Appleman uses a wood-fired oven
at A 16 and adds wood chips to the smoldering logs. Appleman and
the restaurant’s original chef, Christophe Hille, developed a crust
that adapes the ideal of Neapolitan pizza 1o American tastes. Though
soft and thim, it pees a lintle more fire so it won't be quite so floppy.
After some experimentation, A 16 started making its dough three
days in advance so that it could pick up a nice sour edige.

The restaurant gets creative with some of its pizzas. Aside from
the best-selling Margherita and a non-cheese pie with marinara
sauce and herbs called the Romana, there’s the Bianca, which
adds green olives and basil to a base of Grana Padano cheese and
mozzarella; a roasted vegetable pizza, made on the Margherita;
and a mushroom pizza, built on the Bianco, which uses fresh
chiodine or honshimeji that are first roasted in the oven with

olive oil.
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