Time Out counts down the tastiest
pizzas that the city has to offer.

Find the top 20 and all address details at

www.timeoutshanghai.com/pizza
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Alexander Pizza’s
‘Quattro Formaggi

Since our philosophy around how good a pizzais
normally depends on the amount of cheese involved,
there's no sense in not including Alexander Pizza's
fabulous quattro formaggi pizza. Made on a perfect
Italian base that is neither too crispy nor too soft,
this 12-inch wonder is topped with mozzarella,
gorgonzola, brie and parmesan. We recommend
choosing the tomato base and indulging your

. cheese cravings in a big way; it's not too greasy,
and it doesn’t do that annoying thing where half
the cheese gets left behind when you pull-away
aslice. The pizza kitchen has been doing its

thing for many years, but is now only available

for delivery, meaning there's nothing to judge
about the restaurant offering as it no longer
exists. Should you turn up without being

aware of this fact, however, the friendly

staff will set up atable in the kitchen itself

foryou (at least, they did for us) meaning

you can settle in for agood chat as your

pizza dough gets rolled by hand in front of

your eyes.

Gemma’s
Serafina .

The large open windows facing out onto
Donghu Lu make Gemma one of our
favourite places to eat in and hang out,
oh, and the simple and consistently

tasty pizzais a pretty big plus. The
Serafina manages to perfectly balance
rich toppings including mushrooms,
stracciatella and prosciutto cotto on

a sweet tomato base with a satisfying
spread of stretchy buffalo mozzarella. The
toppings are sparse compared to some
others on this list, but that allows the quality
ingredients to truly shine.

The Kitchen
Salvatore Cuomo’s™
Diavola

A long term Time Outfavourite, the pizzas at Lujiazui’'s The

Kitchen Salvatore Cuomo once helped Cuomo triumph at the world

pizza championships in Naples. Cooked in awood-fired oven, this

spicy classic features a perfectly chewy base that bubbles up around

the crust to penin agloriously authentic Italian tomato sauce that's

topped off with discs of fresh mozzarella, a scattering of fiery sausage

slices and a handful of basil leaves. Come at lunch time and you can get it ‘}_
with a starter, dessert and drink for LE6RMB - great value for food of this quality.
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Fiorentino
Calzone |
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Porcpllmo s
Prosciutto FI
~ Parma
Hlddén [} d leafj{yard right across from
Jlangsu LU me" ‘0 station,Eduard Vargas
: Itallan;est rant Porcellino Salumena
1| laliana offers a rangf of eight different '
W lsana blzzas ouffavourite of whichis-

[ the pv‘os jutt pdrma with rocket;tomato
s)auqé ahd m% arella. A slightlycharred
dtpugh is sprgad with the perfect amount
{ of tomato gduce, ghinlysliced prosgiutto,

freiz d mozzarella. Toppmg it

;l |l of anzle of extravirgin oliveoil
d Ie%y grehpns The saltinessfrom
#rhej) osglutto, stietchiness ofithe

‘ ozgiarella, freshness of the
ckegﬁnd crispiness ofthe
bdée all complne to create

"a depclous classuc
y V) .{ o

Bella Napoll S -
Caprlccmsa

There’s something aboutthe

capricciosa at Bella Napoli. It might

be the bright red tomato sauce, the

base thatgoes slightly soggyifit's

not eaten quickly enough, or maybe

it's the plentiful addition of toppings. |
Sometimes, when it comes to pizza, it

just tastes right. Bella Napoli’s rendition of

this classic has a hint of sweetness in the sauce,
juicy olives and fresh basil. While not the most
sophisticated of the pizzas on our list, it's one ofthe
most satisfying —especially when

enjoyed inthe pleasant courtyard

of their Changle Lu branch.
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© 4 i ~ Quattro Staglom

Cralg Willis' La Strada brand also found

at his Henkes and Bang restaurants ~ has

long been one of our go-tos far quality pizza.

The prosciutto.crudo of the quattro stagioni

‘is buttery and rich, and offsét perfectlybya .

generous spread of artichokes, olives and

roasted peppers. The mushrooms add even

more texture:to the juicy mix. Top'it alloff -

with a coating of cheese that arrives melted

and bubbling from the oven and you've got a

mouthwatering pizza that bursts W|th flavoun S
¢ '5" T

Mammamla"s
Capricciosa

2 |
Following a stint at Lujiazui's Super Brand Mall,
Enzo Carbone - former student of Salya‘tore ‘
Cuomo (see page 9) and the man behind..
Capo=has brought his Mammamia! pizzeria
to Huaihai Zhong Lu, offenng great value,
de||(:|ous pizzas. The capnccmsa nails
, both style and substance: Wonderfully
charred edgesgive the yeasty
. dough a hint of smokiness
= that melds perfectly with’
atangy tomato sauce.
The ham is plentiful and
the lightly blackened
artichoke adds anice
iy | buttery flavour. It's
B ' alsostrewnwith
exceptionally
) good olives —if
8\ you'resharing,
S8\ | you'might find
yourselves
embroiledin, \:
‘abattlefor ~




Scarpetta
ongo e

Hrghllghted by aredboxon this comfortable.
Mengzi Lu eatery's menu, it's clear that John L
and his Scarpettateam believe the vongoleto.
be something special. They're not wrong. With a
mixof razor clams; Manila clams (both without

' the shells) and pancetta atop a beéchamel of
garlic whijte wine and lemon'that! s piercedwith
the flavour 6f chopped parsley apd afwonderfully,
doughy base, it's an unusualoptionnot found ||
on manymenus, but makes our listorf) mefit, not, |

merelyforbemgdrfferent Slmplyamust try " ’

". The Fontrna plzza ati popular Dang ing LU\

" lrestaurant D\0.C: Gastronomiia Ita

the finest we'vetasted, anywhere ever. On flrsf
glanceat the meny, the list qﬂngredrents mrgh’(
sound'a little odd, butdon tbe put off. The pizza
is topped with gorgonzola dolce, sdft fontina f y
.. (DOPR), mozzarellajzicchiniflowers, pear, and |

. lemonand trufﬂed honey. Pear on a pizza mlght
sound more, like a tongue twister than aj culrnary
succeSs butitworks. The key to this pizzais all
about the supenor quality of thq cheeses; which
- wrap aroundthe péartoppmg and arrive at

your tahlelight and‘melte? w{‘thout béing

overly greasy. Yes, the service here-can

be somewhat snobby, andyes, some
“things.are ludicrously overpriced

(you'll need to firmly ask for table

waterto avoid having to drop

7ORMB on a bottle, for example).

But if you can ignote all of that,

thentreat yourtastebuds to

the joy of pear and pizza in

perfect harmony you won't

regret it.
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EX t m ébouk )ean George \/ongerichten sTh(ee b the gooeyness fromthe I|beral addmon of parmesan mozzarella
alid nf@ taufapt Mercato\ the hghtlpg lhe\mb\eé 111 | and fontina cheese and the runny egg that spreads evenly overeach
: . ut b e of(he keyfacior‘s;hat keeps us comin back for . slice, making up for a lack of tomato sauce. Witha cnspy edged,

ore i pizza »t awooq iredItalian bnck oVen thatglows. '’ thick€dough beneath itall, it's a phenomenally tasty pizza. Fora
)i r d rwce the pngza arrives aty ur ta Ie aft}er amere, ‘slight thSt we also recommend the black truffle, three cheese and
Qver bythléﬂames shghﬂy charfe and perfeqtly farm egg anza (198RMB) which again foregoes traditional tomato

N rog)m three\cheeses and farmthSe egg L X | sauce in favour of an earthy truffle paste,

o\u av L‘%It? thz)nks to the\uncy meélange of fungi, ! NN Y e _ with deliciously moreish results.
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Have your say on the top 20 pizzasin Shanghal at .
L WWW. tlmeoutshanghal com/pizza
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