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A Mano I¥'s pizza Lios you've never had
2 Fronkiin S, Risgewocd batore. Owner Frod Mactati is
(200 483-2000 Qule & persuasive crusader. He
SIMOACEILONT loves the food philosophy of
adlowrs: 1130 e 10 10 pm. Nagles: the fresh ingredients,
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authesticty. “T don't conmider
this an Ttalian restaunnt” he
sarys. “1 conder ™is a trip 1o

Tealy” .
By Teresa Politano But in the end it’s not his
FOR TR STAR LEDGER Passion that will comwnce you.
T ol By s 0 s b plrrs
think you know pizzs First, the dough, It's made e . — o e
But you &on't know with uber - pure flour from Neapolitan-style pizzes cosked n @ L0JO degroe wood-burming oves at A Maso s Ridgewood. Owner Fred Mortas,
prza urd you've been o A he finest of wheat. And below, & food importer who developed such a burning crush on plzza from Naples whvile doing business abroad that he
Mano. uses very Letie yoast. (Wich Vowed 10 bring & home. stands in front of his ovens.
rom Naples “ s
w;?:;:’;mm m&m tumery-rumiiing sSereard. anything you've had tefore, wars equally generous and sorve of hes Soninure retipes.
fragrant It's kmost a crepe siso transiates into much less T@Mhmwm more 3 hologram than an SOME, WAL arugrda, rousted Sirica's ricotta cake (45.94)
NO 0ne Spws it Or Losses it 20l sturdy sboe. This & artichokes, shaved Parmesan. 1o die for; hes rustc cheese-

dramatically irnfo the air; that  pra clean and Light. plus PUzas were STy - flled pastvies (55 99) we
Just nues everything. (In A Mano holds 15 0ppings suinced, Lght and cring. My oqually stunning A Mano
Niglen, to know bow to harcle %0 higher stanciards, too GUOSS IS you CN'T 0O WG M50 speciadires n handmade
phrza dowgh b5 3 well-regarded (proscutto & parma, trutle ol with arythrg you order. e polato (52091

shill Mortatin procd et s gaets olives). The restaurant Soll for the classic, a Regra Let’s face It a plrzeria s

restarant s corsled by the offers more than two dozen Margherita (510 99 with 108 & Geslination restaurast.
Verace Peza Nepoletana and  plznin, includeg a must hive  hoenermade bufalo macrarella, Mot of us find the best local
the Associstion of Neopoltan  nutelia dessert pirza. cherry tomatoos, tomato ple and 3ok with it, Ang i
Pazanoll grougs thae Grandma’s meshals saute. Parmesan and basd. we're Diseg honeil, pirza is not
hoep & watchiul eye on e (48 901 & secret recipe Bt Thick, bold circles of oured gtronomcally Hendly onoe
ashesticity of hese kinds of with 3 sauce thot wses real Dee! topped e arugula and YOuU FORCh b COrtam MOt - sy
s tormatoes) were 350 soft Beasecls prra (1500 ™ around the time you're old
Then, e oven. It'sa and mushyy for may taste, Boe! was suprisingly lean and  enough 10 Pay yOour Own el
OuStom D, wood-fred Dut the others in the group mold, sot salty or lesthery phone charges.
oven. [Emgorted, of course, eagerly wnapped them up. Cven the kid's plrza (56.99) Bzt even though A Mano
st Mortats also flew in AMang salad (5795 was 2 COMes mith hormermade 100s e & repular plze o
contractors from Naples %o put  platedud of fresh greers, plus macrirelis ~ with deaty floors #t the end
£ together) The temperature  roasted peppers, Somatons, As for dessert Mortas of the night. a children’s ghetin
& about LOOO degroes nota lusty artichokes and shawved Brought in an expert beom N the Back room, young and
typoll, which means your plzzs  Parmesan. All thone special Naples for $at, 190 Larller reaperenced wate's who
% Daked w 60 s000nds. give ngrodients, plus no one s your, pastry chefl Sabating  masguidedty extol the virtues
or Lake. overdound on the dressing? Siica howted & series of of Now Jersey wines — &'y
The end resudt Is a2 pzra This bs 50 not 3 typical pRzreria.  artisan pastry classes at the readly a foodke destination. And
Gough that's & whisper of The arschoke salad (S11.95)  restaurant and beft behwed ane worth the drive.



