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Worldly
Delights:
Naples
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Cooks prepare pizzas
at Naples’ Trianon Pizzeria

62

ENSEMBLE VACATIONS SPRING 2009

JON SPAULL/AXIOM/GETTY IMAGES

EXgc\j`j[\X[j\i`flj
XYflkg`qqX%K_\<lifg\Xe
Le`fe`j`emfcm\[%K_\i\
Xi\Zf[`Ô\[ilc\j#Xe[
E\Xgfc`kXejn`ccb`Zblg
X]ljj`]Xepfe\jkiXpj%

Horrified by the rapid spread of global
fast food and frozen ‘pizza’ that disgraced
its original incarnation, a group of
Neapolitans formed the Verace Pizza
Napoletana Association in 1984. Along
with the government of Italy, they have set
out very precise guidelines for what is
deemed worthy of bearing the authentic
Neapolitan pizza label.
As a general overview, it is supposed
to be made with mozzarella from the
southern Apennines. Cow’s milk, or fiore
di latte, mozzarella is preferred over buffalo
mozzarella, which can soak the crust. The
tomatoes should be locally grown San
Marzano, a variety with more flesh. The
basil garnish must be fresh and only a leaf
or two should be used. The pizza itself
must be round, 0.3 cm thick at the centre,
the crust no thicker than 2 cm and with
a diameter no larger than 35 cm. It must
be cooked in a wood-fired oven at about
450° F in no less than 40 seconds and
no more than 90. And that’s pretty much
how it is all over Naples.
Pizza is a single-portion food, crisp,
slightly burnt on the bottom and often
folded charmingly into quarters, al
fazzoletto (as a handkerchief) – handy for
those times you’re zooming around on
the back of your ragazzo’s Vespa.
At the top of the heap of Naples’ best
pizzerias is Da Michele, the favourite
of purists and multitudes more. The
unassuming boîte serves only two kinds
of pizza: Margherita, named for the
queen who apparently loved hers with
nothing more than tomato, mozzarella and
basil; and the further minimalist marinara,
with tomato, garlic and oregano.
Locals will line up outdoors for an hour
or more for just one of these gems. Luckily,
they don’t sit for a usual two-hour grazing;
once they finally get to the front of the line,
order and take a seat, they’re ready to
leave happy and sated in about
20 minutes.
Along with Da Michele, Trianon,
Brandi, Di Matteo and Cafasso are
considered to be the top five pizzerias
in Naples. They should be thought of like
the world’s five most beautiful women;
number one may have won the contest,
but the other four are just as great.
V
Now that’s amore. !
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In all of travel,
one voyage stands apart.
Prepare to be forever changed.
NEW YORK TO
SOUTHAMPTON
Balcony fares starting at

$855*

6 Days — November 5, 2009
Receive up to $100
Onboard Credit per stateroom†

FOR M ORE
IN FOR MATION,
CON TACT YOUR
ENSEMBLE TRAV EL®
GROUP AGEN CY.

*Fares in CDN, per person, based on double occupancy, voyage only,
subject to availability, and capacity controlled. $855 fare is based
on category D6, Queen Mary 2, 11/5/09. Government fees and
taxes of up to $27.24 per person are additional. Cunard reserves the
right to impose a fuel supplement of up to $9 per person per day on
all passengers if the NYMEX oil price exceeds $70 per barrel, even
if the fare has already been paid in full. †$100 maximum Onboard
Credit is per stateroom, based on double occupancy and category
reserved. See applicable Cunard brochure for terms, conditions and
definitions that apply to all reservations. Other restrictions may
apply. ©2009 Cunard. Ship’s Registry: Great Britain.
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