

















: Chef Nancy Silverton helped bring great bread baking to Southern California, and has
now teamed up with Mario Batali to do the same for pizza in Los Angeles.

tasty as they are, never obscure the glory of the dough.

“Pizza was always in the back of my mind,” says Silverton. “Com-
ing from the bread world, it was a natural cousin to try to perfect.”
But she didn’t want to make a Neapolitan pizza; as a bread baker,
she wanted to come up with something distinctive. “I think there’s
room for all kinds of pizza,” she says. “I wanted it to have the char-
acteristics of my bread—the flavor and an interesting structure,
with irregular holes.”

The secret, she found, was to make the dough wet and to give it
enough time to relax. It’s a two-day process. The La Brea Bakery plant,
located a couple of miles from the pizzeria, starts with a sponge that
has the consistency of pancake batter. It contains no salt, so the yeast
can work unimpeded. Twenty-four hours later, a bit more water and
just enough bread flour, rye flour and salt to bring it together is added.
A corkscrew-shaped dough hook kneads it until it comes together
smoothly, about five minutes. Twelve hours later, the dough is broken
off into 7-ounce balls and sent over to the pizzeria. Four hours after
that, the pizza makers flatten it out, top it and bake it.

Employing flour that’s used for the breads to make the pizzas
explains the elasticity and texture of the crust, which is totally
different from the tender-soft Neapolitan style.

For her toppings, Silverton combines unusual Italian ingredients
with what’s fresh in Los Angeles—a pretty wide palette. The wild-
nettle pizza is a perfect example. “We get these wild nettles at the
farmers’ market,” she says. “We experimented with different cheeses
and really liked the flavor of cacio di Roma [a crumbly sheep’s-milk
cheese] and how it worked with the nettles and the finocchiona.”
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Delfina pizza makers sometimes toss a pie for the sake of entertainment, but normally
there’s no fooling around: the moist dough is patted out carefully for a tender crust.

Those ingredients may sound wild, but so did pasta puttanesc:
before true Italian cooking became more familiar to Americans. Ir
reality, it doesn’t stray far from what you might find in Italy. First
the greens are tossed in a bowl with some of the crumbled cheest
and olive oil, like a salad, and arranged on the dough. Then the;
are covered with paper-thin slices of Tuscan-style salame, made
by Armando Batali (Mario’s father) in Seattle, and topped with
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Pizza is wonderful when you're
on the set and working late at night.
Suddenly someone comes in with a
pizza and ahhh—the smell of it is just
wonderful. The smell of the bread is
magic. The crust and the bread has
to be really, really good, with a crisp-
ness to it, and the topping ingredi-
ents have to be absolutely fresh.

The Italians have given us a lot of good things—food, design,
architecture—and pizza is definitely one of them. —BM.






