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NEW RECIPES
( like this tasty
summer pasta )

Bacon!
Free pull-out
recipe booklet
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PB&J Cake
Pineapple S'mores
Deep-Fried Strawberries
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Before you look ar one more star on
this map, let's be clear: In regardtopizza,we,
the editors and writers of this story, do not
discriminate. When we set out six months ago to
find the greatest pizzas in America, we did not
insist on thin crust over thick or red sauce over
white. We didn't even care if the pizzas were
round. We just needed them to be awesome.
Inevitably, some of you will be alarmed by our
choices, shocked that so-and-so was snubbed
because their crust has the perfect crunch or their
cheese oozes just so. But wild disagreements
aboutpizzareveal one great truth: There is no
single best way to make it. On the following
pages, you will see by-the-book classics right next
to brash pies that break every rule. But all ofthem
have one important thing in common: They're
well worth the trio.
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Boombozz Pizza

& Taphouse
Louieville, KY

*
City House
Nashville, TN

Trattoria Centrale
Birmingham, AL
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Pies & Pints
Fayetteville. WV
(and Charleston)
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Wingzza
Charlotte, NC

*

EVO
North Charleston, SC
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Tony's Brick
Oven Pizzeria
Gulfport, MS
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* Pesto
Dove Vivi, Portland
Dove Vivi is ltalian for "where
you l ive,"  and th is  p lace l lves
up to i ts  name by sourc ing
many of its ingredients locally.
The p i ize on the menu is  the
pesto p izza,  an appeal ing
combo of ricotta and nutty
spinach pesto on a crunchy
cornmeal  crust  The del i -
s ty le d in ing room isn ' t
exactly date-night material,
but you can order a par-
baked p ie and f in ish i t  o f f
in the oven at home $23;
2727 Northeost G/ison St.;
A n r t a r t i r t i n i z z a  r n m

Charlie's Pizza House,
Yankton
Soon af ter  he opened th is
p lace in  1959,  Chicago nat ive
Char l ie  Chato gave up on i t
and moved on He should have
stayed: The restaurant became
the longest- running,  and one
of the most popular, pizzenas
in South Dakota Loyal fans
are particularly hooked on
th is  p ie,  topped wi th spicy-
sour  meatbal ls ,  ja lapefros and
sauerkraut Newcomers are
often wary, unti l they bite in.
$9.50 to $24; 804 Summit St.;
605-665-2212

PENII[.I]$YLVANIIA
* Parma
Osteria, Philadelphia
Osteria co-owners Marc Vetri
(a James Beard award winner)
and Jeff Michaud ale pizza all
over ltaly before they added
one to the menu here. What
did the two veterans of ltalian
fine dining learn? The simpler,
the better. Their Parma pizza
is nothing more than razor-thin
prosciutto (cut on a hand-
cranked slicer), mozzarella,
fontina and sherry vinegar-
dressed arugula, which is
often pulled from a garden
they planted nearby. $20;
640 North Brood St.;

TEhI]N]ESSEE
* Belly Ham
City House, Nashville
The chef-owner of this
popular  music ians '  hangout
ordered pork bell ies one day
but didn't know what to do
with them-he didn't have a
smoker, so making bacon was
out Instead, Tandy Wilson
brined the bell ies for f ive days,
then roasted them, and the
resul t  was pork bel ly  ham.
He puts chunks of it on this
pizza, along with house-made
mozzarel la ,  oregano and a
shot  of  ch i l i  o i l ,  then he s l ips
the pie into a wood-fired oven
$73; 7222 4th Ave. North;
cityhousenos hv i I l  e.c om
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S Summer
Al Forno Restaurant,
Providence
Gril l-marked crusts were
practically unknown in
America when Johanne Kil leen
and George Germon pioneered
the gril led pizzaatAl Forno in
1980. They wanted to make
pizza but didn't have a brick
oven, so they improvised with
a wood-fired gril l . Al Forno's
best is the Summer pizza,
topped with tomato sauce,
fresh herbs, scall ions, a
blend of fontina and pecorino
cheese, a spicy oil and corn
right off the cob. $20; 577
South Moin St; olforno com

TEXAS
'&. HillCountry
West Crust Artisan Pizza Pies,
Lubbock
In a state renowned for smoky
barbecue, fiery chil i and
massive chicken-f ried steaks,
the Hil l Country pie at this pizza
place highlights the l ighter side
of Texas. A brick-fired thin crust
supports layers of mozzarella
and feta cheese, along with
turkey bacon, red onion and-
the surprise ingredient-glazed
pecans. Locals wil ltell you
to addjalapeffos for a Texas
kick. $15; 6072 82nd St..
Suite A; www.westcrust.com
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* Pistachio Pesto
EVO, North Charleston
EVO started as a basic pizza
stand at the Charleston
Farmers Market, but once
the owners set up permanent
shop, they started getting
creative-and this amazing
oizzawas born Co-owner Matt
Mclntosh grinds pistachios
with olive oil and salt to create a
"pesto" base, then tops the pie
with mozzarella, goat cheese,
parmesan and finely ground
toasted pistachios. $77 to $73;
7O75 Eost Montogue Ave.;
evoptzzo-com

UTIAH
& RoastedCorn
Pizzeria71"2, Orem
Owners Joseph Macrae
and Colton Soelberg have
pizza-making down to a
science: They keep their
wood-burning oven at
n r a n i c a l r r  1 I 2  d a a r a a q

the magic number at  which
they think pizza crusts char
perfectly. Among the best
of their pies is the least
traditional one: roasted corn,
fresh chiles, grana padano
and gremolata,  an l ta l ian
herb mixture. $73; 320 South
Stote St., Suite 747;
n izzar iaT l  2  e  om
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America's Best Ptzzas
ALABAMA INDIANA MONTANA SOUTH CAROLINA
Trattoria Centrale, The Roll ing When in Rome, Bigfork EVO, North
Birmingham Stonebaker, 8270 Highway 35; Charleston
2O7 Az]th St. North; Beverly Shores bigforkpizzo com 1075 East

omaha SOUTH DAKOTA
Charl ie's Pizza House,

ret Yankton

33t:dHtfr;
The parlor pizzeria, KANSAS Vegas and Henderson TENNESSEE
p6o"ni i  Wichita pizza metropizza.com City House, Nashvi l le

;Ky mtslocol com PizzaPies, Lubbock

Fayetteville Boombozz Pizza& 6OLZB2nd St ' Suite A;

doisoodepies.com 
i3l[""X",1 

Y www westcrust com

com

. rooftoppizzeria.com 161 County Rd.;
ron.com oorkerpie.com

NEWYORK

e looation on Twitter, Caf6, Bingen
rt North Ave.; @Wingzzatruck 41S West-Steuben St.;

3801 Kennett Pike; 
pesquared'com " , olsticewoodfire

vinnie van Go-Go,s, 
opizzo'com oKLAHOMA 

ii:r'"ft5il'l:'"",
savannah MtNNEsorA Elli:#'11t'""' :,::,-:f::*," ":317 West Bryan St.;  Black Sheep Pizza, hideowoypizzo.com

olis-

)ppEza.com 2727 Northeast 
Milwaukee

Gulfport PENNSYLVANIA 
Grand Avenue Pizza,

Pizzalchik, Boise 24L7 I{thSt.; Osteria, Philad
7330 West State St.; tonylsbrickovei 640 North Bro 

301- East Grand Ave';

pizzatchik.com pizzerio.com it"Irri"iiofin,Irv..or ti:::Z\tr*

ILLINOIS MISSOURI RHODE ISLAND
Pequod's Pizza, PizzaBella, Al Forno Restaurant,
Chicago Kansas City Providence
mult iple locations; 1810 Balt imore Ave ; 577 South Main St ,
pequodspizzo.com pizzobellakc.com olforno.com A
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