For decades, pizza was more or less
the people’s pie, its ingredients as pre-
dictable as they were satisfying: a thin

st, herbed romato sauce, mozzarella,
pepperoni slices, maybe a sprinkling. of
black olives. But the 19805 saw the rise of

high-end “gourmet” pizzas, and some of
/ . X these made their way to the national pizza
The serrano ham pizza with pickled . 2 . chains, which relentlessty piled outlandish
plpplﬂﬂ!ﬁﬂ'ﬂtuﬂtlnﬂm.f. a L / L quantitics of nontraditional ingredients
-‘ ‘atop a brick-thick crust and topped it all
twath industrial-grade cheeses
. Tf'-d.'-'l. the pizza 11-|_ndu]u|'q. i .pm.ng-
i Ermg back to its simple Neap :
S Fashion-forward foodies are
ing a simple formula for buz
piz'za: a4 skinny hand-tossed crus
ingredients used with restraint,
blistering few moments in a [:';uﬁ.
brick oven, preferably wood-fired S

the minimalist approach is hardly u iver

sal. Reporters Alicia Comstock Arig i

Seattle, Liz Crain in Portland, ang Tu
Pawsey in Vancouver, B.C. tell usl

[h{.‘ I'Iﬂr.'li.':'[ ﬁ"'il.'f"- arc.




La Vita E Bella

2411 Second Avenue
Seattle, WA, 206-441-5322
www.lavitaebellaus
Lunch Monday-Saturday
Dinner daily

Belltown's colorful, modermist Ttalian
spot puts out great pizza made by a native
Sicilian, with a dazzling array of selections.
The bufala pizza with imported buffalo
mozzarclla, fresh Roma tomatoes and basil
on a thin, crispish crust 15 good for a
simple supper. The Salame Piccante offers
a more fiery bite, with owner Giuseppe
Forte’s homemade spicy salami (it's his
grandfather's recipe), fresh mozzarella,
and rraditional tomato sauce, The cheer
ful trartoria’s sidewalk scating is especially
popular in the late spring and summer
when the sun shines, or when the moon
hits vour eve like vou know what (think

lI| .F".i’.- nsfricek L.

Pagliacci Pizza

Multiple Seattle-area locations
Delivery 206-726-1717 in Seattle or
425-453-1717 in Bellevue
www.pagliacci.com

Dinner nightly

When it comes to take-out, Seartle's
homegrown Pagliacel Pizea is a favorite
with hundreds of thousands of locals, from
boomers to teens. Along with simple cheese
pizzas and four-meats-and-a-mozzarella
behemoth, they offer scasonal pizzas made
with fresh local foods. Late May is slated
(weather permitting) for Asparagus Primo
pies with roasted Eastern Washington
Asparagus spears, onions, mushrooms and
moezarella on an olive oil sauce. A month
Jater when the Walla Walla sweet onion
crop comes in, those bulbs will find their

way into a savory pie

Olympia Pizza
1500 Queen Anne Avenue North
Seattle, WA

206-285-5550
www.olympiapizzaonqueenanne.com
Lunch and dinner daily
takeour

Another rehable

Queen Anne Hills Olympia Pizza and

SOUrCe,

Spaghetti House delivers plump pies that
will overfeed three people. The crust is
homemade and the toppings are fresh and
NUMETOUnS, -|'_1Is¥":-. al of Greek-style pizza,

according to owner Angelo Pappas, the

s :
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cheese bubbles on the top, with hot meats
and veggies underneath

Hungry pizza savanrts lean to the
House Special with pepperoni, Canadian
bacon, salami, Italian sausagre, mushrooms,
black olives and green peppers. I'm still
trving ro work off my last piece, and it’s

been a month
PORTLAND AND ENVIRONS

Apizza Scholls

4741 5E Hawthorne Boulevard
Portland, OR, 503-233-1286
www.apizzascholls.com
Dinner Tuesday-Saturday

There are a lot of things you can't do at
Apizza Scholls. You can't get pizza by the
slice—the chef-owner doesn't like it. You

can't make rescrvations, you can't make

to-go orders, and you can't have more than
three toppings per pie, including no more
than one meat topping, because that would
compromise the gravity defving thin crust

as well as the « COKINE Dm

Chef-owner Brian Spangler’s passion
for pizza burns hot, and so does his
oven, which often pushes a grand in
Fahrenheir. This may be why Anthony
Bourdain chose to visit Apizza Scholls
recently for his popular Travel Channel
show Mo Reservations; the episode aired
in January.

Spangler tmkes all the recent arten
tion in stride. “People have really just
put their ears to the ground and picked
up the chatter, We've had a lot of big-
name press, including New Yord Times
attention, and with that theres always a
sowball affect.”

With frequent douw

shortages—all
the dough 15 mixed by hand the day it
baked, and keeping up with the pizea-
loving throngs is a challenge—Apizza often
rewards  hour-long waits with charred,
chewy 187 East Coast neo-Neapolitan pies.
Spangler and co-owner/wife Kim Nyland's

: g
expertise, matched with

seazoned baking
their “back East” pizza infatuation, have
created a whaole new batch of pizza fanatics

in Portland



NOostrana

1401 SE Morrison Strest
Portland, OR, 503-234-2427

www . nostrana.com

Lunch Monday-Friday, Dinner daily

A tew months after Apazz Sche |5|-.-1|\e-|n'.1,
Mostrana  resmurant debured 153 own casual
yer carefully made Imban fare. Soon after, o
was feted as restaurant of the year in 2006 by
Portlands daily newspaper, The Cheponiarn,

Despite the fact that Nostrana serves
everything from savory stews and roasts to a
killer signature radicchio salad, the pizea gets
a lot of artention from diners

Part of the allure is that these 12" pies
are crsply baked in a beautifully tiled, wood
fired oven from [taly—the epicenter of
MNostranas bustling exposed kitchen. Bur
it's also because the pizzas, which diners
slice themselves, are simple and traditional,

Months before Nostrana opened its doors,

chef-partner Cathy Whims took her time
‘.'m-.--mnln_-.f cvery aspect of her |1.?;f.|'- taste
and texture, and the effort 18 rewarded in

every bite, from the Marghenta with buf

falo mozzarella, omaro, and basil (arugula
optional) to the Sofia with poraroes, rose-

mary, and housemade pancetta.

Ken's Artisan Pizza
304 5E 28th Avenue
Portland, OR, 503-517-9951
www kensartisan.com
Dinner Tuesday-Saturday

The most recent member of new wave
Portland pizza rovalty is Ken's Artisan Pieza,
which opened in the summer of 2006,

Its proprictor is Ken Forkish of Ken's

Artisan Bakery, a French bakery in Northwest

Portland that purveys bread to many of

Portlands finest restaurants and  frequently
hosts visiting chefs rangmng from Jacques Pépin
o Ablce Waters. After a couple years of com-
nandeenng his bakery for his standing-room
nly Monday preza mights, Fordkash decided
that a now, przza-centric space was crucal,

he found one on 28th Avenue, inner ast
Portland’s own restourant row,

Now, Forkishs year-old-and-running

reeria gives ample tme and space o
12" thin-crust Italian pies. The enormous

‘ovencal wood-fired oven that cra

1Ks Ot

zas for hours on end most likely heats the

AN TO=0ET ‘-||_1.r1||,"_|_'|'|r|!. o .I.“l |"II'. r|u- [w]
st of Portland mights.

Kens sipmamre sauce, feister than others,

corporates fennel and chili flakes. Bur render

malEies Can -l‘!'-r ouk for a -:|1IP|-:' SR ST ST

Feeling the heat at Ken's Artisan Pizza.
Mississippi Pizza Pub
3552 Morth Mississippi Avenue
Portland, OR, 503-288-3231
WWW.MISsIssippipizza.com
Lunch, dinner daily

This late-night neighborhood hub with
counter service and plenty of by-the-slice
options offers live music nightly, as well as
more eccentric entertamment such as adule
spelling bees.

Here you have loads of toppings
choose from for make VOUr-0WT Pl as
well as fun pies like the popular Greek Geek
with a garlic alive ol base or the meat h{'.n'}
Heartstopper.

“We lived in this area before there were
any restaurants,” savs owner Philip Stanton
“And so when we bought this buillding our
intention was to sell it o a restaurant. We
soon found out no one wanted to lease it
from us, I've never been invalved wath food

so it took a few years of raveling, sampling

ut przes, but in 2000 we

MNow, after several years of neighborhood

and learning

were confident enough to open shop.”

growth, Stanton’s confidence has been repad
with a bustling piza |1.||!|-r surrounded by

doens of restaurants and shops.

Hot Lips Is
quintessential
Portland pizza—
local, seasonal,
family-run.

Hot Lips Pizza
5440 ME 33rd Avenue
Portland, OR, 503-445-1020

2211 SE Hawthome Boulevard
Portland, OR, 503-234-9999

1909 5W 6th Avenue
Portland, OR, 503-224-0311

721 Morthwest 9th Avenue
Portland, OR, 503-595-2342

4825 Southwest 76th Avenue
Portland, OR, 503-297-8424

www_hotlipspizza.com
Lunch and dinner daily at all locations

This is quintessential Portlind pizza
local, seasonal, family-run. Hot Lips owner
David Yudkin, who joined the business in
the mid-1980s and tumed it toward environ
mental stewardship in the 1990s, is a vision
ary when it comes to sustainable community
bunlding. YWant that pie delivered? Keep vour
eves pecled for a small electric deliveny
vehicle stacked high with steaming pies

Hor Lips' five locations serve ample pies
made from ingrecients sourced in large part
from local farmers. All locatons offer counter
service with slice options a5 well as whole
pies—and there’s always a vegan option. The
orust 15 mone dough ¥ than tlat, the l-s]~|li:|;_"-
generous—the Juniper Grove Chévie Speaal,
with irs olive o1l base, oma or sun-dned toma
toes, miushrooms, and goat cheese, 15 4 stand-
out. In the last couple of years, Hot Lips has
ventured into howsemade seasonal sodas made
with local bermes and pure cane sugar. They are

the perfect brew for a Portland pic >
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