


{Clockwise from lower
left) Santullo’s cheese,
Castel Gandolfo’s
Margherita, Crust's
flammkuchen, and
Nella's Margherita

UNION PIZZERIA
LAMB SAUSAGE, EGGPLANT,
KALAMATA OLIVES
THIN Remember when the college-town
pleveria wis o dank olT-campus bascment
with griasy, caridboardy seraps nnd pitch-
ers of walery beer? Now the kids have
shiny places like Union, where a profes-
stomally trained chef makes organic wiood-
fired pleens and skilled bartenders pull
perfect pintsof French Trppist ales: Vinee
DiBattista's best pleen channels o clussic
Mediterranean  combo of tender lamb
sausiage, smooth egeplant chunks, and
menty Kalamatas, which meld perfectly on
this bbby, eharred crust “When 1 put il
on thie memu, | joked that this woukd be
our foodie pizea” says DiBatkistn *O0
eourse, some college kids order i too,”
1245 CHICAGD AVE EVANSTOM: 847-475-2400

MACELLO
BIANCA
THIN Poor Puglin. The heel of the Iutlinn boot
Iiws o long history of being stepped on. The
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Gioths comguened thie region; so did the Nor-
mans, Byzantines, Turks, Venctians, and
Rorans (bwicel, So you can anderstand wihy
atovamind Denigris, the Pugliz-born owner of
Macello, is quick to differentinte his Poglicse
wood-fired plezs from their mone celebmt-
] pomipuitriots. “Our phes B8 much thinoer
and erispler thin others,” he says. “Neapoli-
- is more chewy” Macello's encrgetic
Bianen books Tike a glossy armguka amd cher-
v Loemato: splad topped with splodges of
crenmy mossrell and o pineh of salt atop
a delicate cracker that's somechow supple
and golden brown. Grste, Puglin
1235 W LAKE 57 312-850-9870

PIZANO'S
THIN WITH SAUSAGE
CHICAGO THIN In a Stale Streel basement,
an S3-vear-old ladv nomed Donna Marie
Malnati may represent our sy link o the
genesls of doep-dish pizm. The widow of
Rudy Malnath—an early player ot Plrseria
Uno—and mother of Piaano's Rudy Mal-
mati Jr, Donna Marde spends -her nights
fashioning chowgh balls feom an old and se-
eretl family recipe. Whatever is in it the

recipe prodisees the most addictive thin
crist in Chicago, Irresistible carmalized
edes Tere and e give way o o huttery,
poustryiike buse that recalls deep-dish with-
o, the backbreaking bulk. 1t's got the dis-
tinct Mavor of history,

Bod N STATE 5T. 312-751-17&4; TWD OTHER AREA
LOCATIONS

COCO PAZIO
COPPA
THIN It's o mystery why coppa-—aka capi
eoliy, ok gabagool, adka, dry-cured pork
shoulder and neck—doesn’t enjoy the same
widespread recognition as prosciutbo, First
of all, “Tony Saprano revered it and see-
ondly, it's more tender than proscintio,
thanks to a higher fat content, which
makes it the perfect salumi for phezas Hke
Coeo Pasezo's outstanding lunch-only. op
tion, Delicate wisps of coppa collaborite
with dabs of tart goat chese, adorble
caramelized elpolling, and even a robust
fricd ez wo create a heady pie. Onoa lovely
bubdyied erust full of rgged character, it all
comes ofl lawlessly
300 W HUBBARD 5T 312-834-0R00
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THIN It’s a mystery why coppa—a.k.a. capi-
cola, a.k.a. gabagool, a.k.a. dry-cured pork
shoulder and neck—doesn’t enjoy the same
widespread recognition as prosciutto. First
of all, Tony Soprano revered it, and sec-
ondly, it’s more tender than prosciutto,
thanks to a higher fat content, which
makes it the perfect salumi for pizzas like
Coco Pazzo’s outstanding lunch-only op-
tion. Delicate wisps of coppa collaborate
with dabs of tart goat cheese, adorable
caramelized cipollini, and even a robust
fried egg to create a heady pie. On a lovely
bubbled crust full of rugged character, it all
comes off flawlessly.

300 W. HUBBARD ST.; 312-836-0900



