
does not go to San Antonio,

Texas, expecting to eat world-
class pizza. Instantly, we were

reprimanded by a veritable
posse ofTexans all calling

ont "Dough!" Dough Pizzena

Napoletar.ra, that is, a classy

little place that turns out classic
Iittle pizzas. Among its charn-
pions was none other than

Texas Monthly Food E,ditor Pat

Sharpe, w}ro called it "beyond

fabr"rlous" and described the

fare as "pizza ofthe gods."

Cooked tl.re way Neapolitan
p izz i r  i s  s r rpposed lo  be- i r r  a
fe  roc io r rs ly  ho t  wood-bu r r t  i r tg

oven for nnder two rninutes-

a Dough pie en'rerges with an
elegant crust and toppings that
inchrde oak-r'oastecl rrus n -

rooms or Italian han-r or even
friecl eggs.

10 | Evo
'1 075 E. Montague Ave., North
Charleston, SC, 843.225.1 7 96
While the Paln-rctto State rrever
has been knowr-r as ir solLlce of
great pizza, Lowcountry cooks

ale fanously talerrted; ancl
Evo - trn acronyrn for extr"a

virgin oven-is proof that

those creative juices combined

with the best local prodr,rcts

and a wood-fired oven carr
cqr r i r  I  t la  r rsccr rdcr r t  p izz r . .

But before we get to the
ptzza, may we detour to hors
d'oenvres? Like to a peak-of-

slrlrmer panzanella salad, star-
r i r r g  b i g  c l r u n l < s  o f  s u r r s h i r r c
fi'esl-r tomato and significant
house-made cloutons :rlong
with pickled red onion, crum-
bles of cre arny blue cheese, ar.rd
b n s i l ,  r l l d r e s s e d  w i t l r  b r i g h t
balsamic vir-raigrette. For a
more simple starter, yor"r can
get sornething called an "olive

Fepe's (!op) arrd l-otonno's (middle
/eft) are Lrenchrnar[<s; relative
nevvcorners such as the Port land
(| l / la ine) Pie eo.  (s ince 1997) and
Charlc-,stoi-l's Evo (since 2005)
stretc l r  the envelope wi th t l ie
l i !<es of  lohster  n ie.
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plate." It is more than a plate.
It is a big bowlful of black and
green ones-rllany dozens-
along with a bunch of whole
garlic cloves that have been
roasted until they are soft and
sweet, the gorgeous cornucopia
marinated in oil rich with basil.

Now, about thepizza.
Cooked briefly in a roaring
wood-fired oven, it comes out
with a crust that is thin and
relatively lightweight, albeit
strong enougl-r not to wilt even
nnder seas of melty cheese.
Its edge bears the brand of a
high-temperature bake in the
form of a few char rnarks on
the puffy parts. Toppings range
frorn basic Margherita to such
wonders as pistachio pesto
topped with mozzarella and
just enougl-r crdme fraiche to
elevate the eating experience
into wanton indulgence. We
have enjoyed a special oflocally
made feta alor.rg with fresh okra
and a pur6e ofroasted garl ic
aud corn as well as the awe-
sorne "pork trifecta" of sausage,
pepperoni, and srnoked bacon.

For dessert, it is hard not to
indulge in a sampler of Sweet
Teeth brand chocolates (made

by a former employee) that
includes a salted caramel heart
and a peach cobbler bon bon;
but you rnust also reserve a
significant amonnt of appetite
for the amazing blueberry
calzone-a plate-size pocket
of pizza dough filled with dark
chocolate melting ar:ound local
blueberries and drizzled with
Soutl-r Carolina honey.

1 1  |  F o r k i n t h e A l l e y
2123 Crystal Spring Ave.,
Roanoke, VA, 540982367 5
Billing itself as a Brick Oven
Pub, FITA has a full menu of
hamburgers and interesting hot
dogs (including haif-smokes
and brats) available with such
gourmet toppings as pimento
cheese, ol ive rel ish, and chipo-
tle mayonnaise; but thin-

crusted pizzas are its claim
to fame. Available in 10- or
14-inch sizes, they come with a
ihoice of sauces - herbed olive
oil Parmesan, alfredo, herbed
r ico t ta ,  o r  t rad i t iona l  red-
and with toppings that range
from pepperoni and sausage to
poblano peppers and pineapple.
Specialty pizzas, loaded with
combinations of ingredients
are, the menu says, "made with
a fork in mind."

12 | Joe Mama's Wood
Fired Pizza

406 Reid Ave., Port St. Joe, FL
850.229.6262
Look into the oven at foe
Mama's and you will see a
pile of wood glowing red and
radiating 800 degrees of l-reat
t l ta t  car r  coo l<  r  p izza  i r r  on ly  a
couple of minutes. Made from
dough that develops tremen-
dous flavor during a 48-hour
fennentation, imported San
Marzano tomatoes, and a blend
of rnozzarella and Pecorirrcr
Romano, these are great artisan
p ies .  Joe  Marna 's  rner ru  a lso  i r r -
cludes oven-roasted wings and
tnuffalettas or-r house-baked
focaccia.

rr  I  Jumbo Sl ice
2341 lBth St., Washington, D.C.
202,234.9700
A Washington, D.C., ir.rstitu-
tion. Bil l ing itself as the "First,
Oldest, Original lumbo Slice"
pizzaparlor, Jumbo Slice rs
open until 4 a.rn., which is
about when the craving for one
is tnost likely to strike. Cooked
in a pan that  is  3 feet  in  d iam-
eter, each pizzais sliced ir.rto
eighths and requires two l.rands
to hold.  Whi le a few toppings
are available, nearly everybody
gets theirs plain.

14 | NewportPizza
Company

601 Monmouth St., Newport, KY
8s9.261.4900
Talk about local! The Newport

Pizza Cornpalry rnakes not only
plnin cheese arrd pepperorr i
and sausage pizzas, but przzas
topped with Cincinnati chili
(the Queen City is just over the
r iver )  and a  weekend-or r l y  p ie
suitable for brunch topped with
scrarnbled eggs, sausage-cream
gravy, and chunks ofgoetta.
(Goetta is the locally loved
pork-and-pin oat loaf that's
sizzled on a grill and takes the
place ofbacon, ham, or sausage
on a breakfast plate.) The chili
pizza, augustly r.ramed The
Cincinnatus, truly is a tour de
force in which the crust serves
the  same ro le  as  spaghet t i
noodles in the original dish: a
pedestal for spicy-sweet chili
meat and, in tl-ris case, a bed of
cream cheese aud a topping of
bright orange melted Cheddar.
Beans-a fundamental ingredi-
ent ir.r five-way chili-are not
an option, but onions are. The
repertoire includes a large
selection.of craft and imported
beers.

ls I old Fire House
6350 Highway 162, Hollywood,
sc ,  843.889.9s12
There is a great Lowcountry
dir.rner menlr at the Old Frre
House (which really is located
ir.r an old fire house), including
shrirnp and grits and whole
crispy flounder, but it is hard
to resist tl-re thin-crust piz-
zas. They are personal-sized at
10 inches, cut into six pieces,
and the basic ones corne with
a blend of mozzarella and
provolone. Specialty pies offer
feta cheese or blue cheese, and
the menu suggests "create your
own" from a broad assortment
ofmeats, veggies, and sauces.
The last time we visited, we
invented apizza that was so
in t r igu ing  to  the  s ta f f tha t  they
requested we send a slice back
to the kitchen. After tasting
it, they decided to put it on
the menu, as the Roadfood
Lowcountry Special: garlic oii,
pimento cheese, onion, sausage,
and shrimp. Luxury incarnate!
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