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grandmother of my sister’s
mother-in-law,” he admits.

The fact that there isa demand
for lessons in the art of preparing
the Italian topped bread is testa-

ment to the pizza renaissance
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either way it appears to be our
favourite “fast food” at the
moment. Just ask celebrity chef
Neven Maguire, The owner of
MacNean House & Restaurant in
Blacklion, Co Cavan, is working

because it's not a strong-tasting
cheese, and a very simple tomato
sauce works best with nothing
added except a little salt and
grated parmesan cheese.”
Youwon't find any pineapple,

decided we better open some-
thing before anybody else did.
“There was nobody doing
proper Neapolitan pizza in a
proper oven in Dublin, so we
brought one in from Palermoand

foodies and critics. They
include Da Mimmo in
North Strand, Dublin 3;
Bellagio in Terenure,
Dublin 6; Novecento, on
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® This is the best way to make
Neapolitan pizza at home,

unless you have a stone oven in
iome v bilbalymm Tha nan nnd nrill
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How to prepare

Make a well in the centre of the
flour. Dissolve the yeast in the
water and pour into the middle

James a;ldm lliotis frying-pan pizza

it on a floured surface. Using
your fingertips, press it out

firmly, starting at the centre
and working out to the edge.
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To make the sauce, crush
the tomatoes by hand so the
seeds are not whizzed up by the
hlender, which makes it bitter.

Add a pinch of salt and blitz



