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PIZZAPIZZAZ 
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Ralchcling up their campaign, in 2009 

theVPN acquired ~quality contro!"protcction 

from the European Union's Commission that 

determines labeling regulations, obtaining 

the TSG (Traditional Specialty Guaranteed) 
mark for "authcndc· Neapolitan pizza. 

VPN·a;rtified Settcbello is a bastion of 

Neapolitan pi1.~..a. Owner Brad Ouon fell in 

love with Neapolitan pizza while livirtg in 
Italy. ~Pizza was peasant food and cost $ 1 from 

a cart," he commented . His t ravels spawllc(J 

Settcbello (the most valuable card, "seven of 

gold ," in an Italian card game, Srora) located 
in Henderson atThc District. 

"There was nothing similar in Vcgas,"Ouon 

said. "So [ went to Naples, thinking I could 

become a 'piZ'/.aiolo' (pizza maker) in three 

months. [ was wrong. They've been making 
pi7.za the same way for 200 yens. You need to 

have a feel for the dough, how to handle and 

cook it. So I hired Carmine D'Amato, who 

had been making pizza for five years. Our 

Neapolitan stone oven is handmade, and the 

sand for the mortar came from Mt. Vesuvius.~ 
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Ouon also imports many ingredients 

from Italy ... flour from Naples, prosciuno 

cotta and prosciutto erudo fro m Parma, 

San Marlano tomatoes grown in volcanic 

soils near Mount Vesuvius, and parmesan 

from Modena . ~Nothing compares to halian 

ingredicnu," he stated. 

Senebdlo conocntrates on piu.a5, both red 

and white, plWl antipasti, salata, and "dolce." 

The pi7.za crust i~ soft, chewy, and foldable. 

We tackled Quattro Stagioni, a Margherita 

pi1:7.a, with each quarter topped individually­

rustic, toasted sausage; spicy salamej roasted 

mushrooms; or Kalamata olh'cs. We also 

"created-our-own" Margherita, choosing sweet 

onions, peppered salame with a kick, and tart 

artichokes from among J 6 toppings. 

For desscrt, wc shared f1uff"y, delicious 

tiramisu, one of four "dokes" made in-house 

(the other three . .. cannoli, panna cotta, and 

nutella piua topped with fresh bananas and 

slivered almonds). "Dream Bomba" (caramel, 

peanut butter gelato, and milk chocolate) and 

Torta della Nonna (lemon pastry cream) arc 

mOI·c of Scttcbcllo's Italian imports. 

There's an incongruity about a French­

traine<1 Austrian chef gaining fame with pizza. 

Ne\·erthdeu, when Wolfgang Puck opened 

Spago in West Hollywood in 1982, his artisan 

pi7.7.a propelled til(: headlines. Puck had help. 

Ed LaDou, who, with ubcr-chef Alice Waters, 

co-created California-style gourmet pizza, 

was on board as head pizza chef. 

Puck's interest in pi;aa began in his 

early 20s when hc was working in southern 
France at three -star restauranu. "He would 

go \0 rural areas of Pro\'cnct! and cat pizzas 
loaded with great cheeses and made in wood­

burning o\·cns,~ explainedTom Kaplan, Senior 

Managing Partner of the Wolfgang Puck Fine 
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Dining Group. "It left a strong mark on him. For the Spago Ho[[ywood 

scene, he introduced gourmet pizza using ingredients like smoked 
salmon and caviar creme fraiche that people didn't expect on pizza." 

Wolfgang Puck Pizzeria & Cucina now occupies the space 
originally filled by Puck's French-themed Brasserie at Crystals, 
CityCenter. Executive Chef Dustin Lewandowski described Puck's 
pizza as "American-style, home-style Italian." 

"We make the dough each morning," he continued. "The secret 
is fresh yeast. A touch of honey helps add sweetness and achieves a 
golden brown crust. It's a hard skill to perfect, a real craft_ It takes 

time and practice to hand·stretch the dough and make sure it's even 
throughout, particularly when you're making several pizzas at once. 
You also have to disperse toppings evenly. It's baked at 5500 for 
about fo ur or five minutes so it acquires a smoky taste; and you get a 
crisp, yet chewy, crust. You rotate each pizza several times so it bakes 
and browns evenly. 

"Our menu is constantly evolving based on the season and 
availability of various items. Our most popular pizzas arc Margherita, 
Italian sausage with rapini, and chorizo. To the chorizo we add thinly 
sliced red potatoes that have been soaked in icc water to I'emove 

some starch so they become cr isp." 
Pizzas are served on a wood plank. Unfortunately, Puck's Signature 

smoked salmon and creme fraiche is miSSing; howc\'cr, baby squash 
blossoms hobnob with cherry tomatoes and r icotta. We enjoyed both 
the spicy Italian sausage dappled with colorful rapini (baby turnip 
leaves), and the chorizo with the crunchy potatocs . .. unusual. 

Lest you think Puck forgot the sweets, think again. Buttery 
cheesecake with chocolate cookie crumb crust , strawberries and creme 
fraiche was velvety decadence. Sugary Zeppole (beignets) ladled with 
fabulous caramel sauce were irresistible . Ultimate indulgence was 
layered tiramisu with shiny dark chocolate "frosting," cr unchy melted 

chocolate granules, and a chocolate curlicue winging oA"the top. 

• 

for authentic autographs. original antiques, 
one-of-a kind collectibles & neon signs from 

your favorite stars of Holtywood. Rock n ' Roll, 
History & Sports_ 

-nnt;tj;u.;t;(2~ 
The Forum Shops at Caesars Palace 

3500 South Las Vegas Btvd. Suite E1 3 
Las Vegas, NV 89109 

702-792-2274 
antlquitlestv,com· intoOantiqultieslv.com 
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Grimaldi's Pizzeria boasts its pizza ~madc the 

Brooklyn Bridge famous." Their two Las Vegas 

outposts, located in Boca Park and Richm<'l.r Plaza, 

arc clones. Eschewing wood, they stoke their 

brick ovens with anthracite coal, buy their sauce 

ingredients from Italy, recreate New York water 

with a high-tech filtration system, and acquire 

"milled-to-order" flour from the Midwest. Their 

thin.crust, NY-style dough is hand tossed. 

"Anthracite coal is clean and burns hot, 

1200° degrees," said Grimaldi's Corporate Chef 

Cory Lanuea. "Pizzas cook in 60-90 seconds. The 

texture and blend of flour is the same as in New 

York. We use fresh -crushed Italian LOmatoes, 

hand -sliced homemade Mozzarella shipped from 

New York, Romano cheeses, olive oil, Italian 

meats, sweet sausage, and pepperoni. The rest of 
the flavor is from the oven itself. It gives a crispy 

chcwiness, almost smoKiness, to the crust. (By 
the way, kids get a clump of raw dough to play 

witJ'L'llt the table.) 

(Continued on poae 132) 



be<aal'lseyou needif. .. 
you 'lJeserue .9f! 

Introductory 50-minute 
Swedish Therapeutic Massage 

$49.00· 
Introductory 50-minute 

Deep-Tissue Massage 

$64.00· 
Introductory 50· minute 
Classic European Facial 

$60.00· 
Introductory 50-minute Therapeutic 

Massage & 50-minute Classic 
European Facial 

$109.00· 
'Offers good on first vuit only. 

7Je~slress for less. 
ALSO OFFERING: 

Amenities 
dry ~aunil • ~hower hlulities 

tnwd & robe service . Iu...:kers 

Esthetic Skin Care 
bolox • dermallillers . d1l.'I11 I(al peds 

laClab . mlcrodermabra~iol1 

Memberships 

Gift Certificates & Available 

.A~555 S. Fort Apache Rd., Ste. 

451.9260 
WWW".massagenirvana.com 

BL#2000104.521 
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UMOSl New Yorkers want just one or rwo toppings to enjoy 
the good cheese, sauce, and cr ust. Agreement on toppings 

is virtually impossible. So we']J divide a piua into 'luaners 

with something for everyone. The most popular toppings arc 
pepperoni, mu~hroom~ , and s"usagc .~ 

Grimaldi 's menu sticks to pizzas, caizone, starte rs, and 
desserts. They offer personal (12~), small (16~), and large 

(18~) pizzas available in t hree types- red, white with garlic, 

and pesto. Twenty toppings provide plenty of choices for 
~build your own" pizzas. 

The thin crust lived up to its hype, light, crunchy, and 

flavorful. Pesto, chicken, and onions were a delicious combo. 

Our most zesty mix was pepperoni, Italian sausage, oven roasted 

sweet red peppers, and fresh garlic. I was the only one who ate 
the tingling, salty trio of anchovy, dried tomatoes, and artichokes. 

Grimaldi's famous original recipe cheesecakes, New York style 

and Orca, are complemented by seasonal fruit cobbler cheesecake 

with granola top, blueberry when we were there ... super-rich! 

Sammy's Woodfired Pizza is not your typical pizza joint. 
"We're not Italian either," stated Chef Mike Geller, Corporate 

Kitchen Manager for all 17 Sammy's (five in Nevada; 12 in 

California). "We're Mediterranean. Our founder, Sammi Ladeki, 

is from Lebanon . He trained in the formal hotel apprentice system 
in Germany. Most of the food is his idea. Our menu represents 

what's happening in the culinary world." 
You' ll discover br ight, clean flavors with a surprise in each 

bite. They make nearly two-dozen "wood -fired" pizzas divided 

into three categories - Rustic Neapolitan, Artisan Thin Crust, 
and Sammy's "wood-fired," which is available with regular crust, 

whole-wheat crust, artisal) thin crust, or gluten-free crust. All the 

dough (semolina) is hand-stretched to less than Y. inch. Pizzas are 
about I O~ - I I" in diameter. Pizza dough is made every morning. 

Ed La Dou surfaces again, and his barbecue chicken pizza with 
smoke(1 gouda and sliced red onion is the most popular. Four 

Neapolitan pizzas mime the rustic approach and usc traditional 

ingre(lients with Sam mi's twist- Caprese, Diavola (salami, 

smoked gouda, fresh mozzarella, roasted bell peppers, spinach, 

crushed red chHis), Sicilian (3 novelty with fenn el sausage and 
crimini mushrooms), and Tuscan. 

The Tuscan has a thin crust and is ladled with a house sauce 

of tomatoes, Romano cheese, herbs, basil, oregano, salt, pepper, 

garlic, and olive oil. It's lavished with prosciutto, artichokes, 

Kalamala olives, fresh mozzarella, organic ar ugula, and extra 
vi rgin olive oil. Greens sprout from the top. Marvelous flavor 

and color! 

Sauce for the garlic chicken pizza resembles a confh of garlic 
that's roasted in the oven, then pureed and mixed with olive oil 
and ficc vinegar. Uniquc choices that are almost dessert like arc 

Feta Manouri Cheese artisan pizza with mild sheep cheese from 

Macedonia drizzled with orange blossom honey and sprinkled 

with fresh oregano and arugula/pear pizza with mozzarella and 

gorgonzola. Amazing! 

And for the finale, the. Messy Sundae is obligatory ... vanilla ice 
cream in a 19-oz . glass overnowing with chocolate sauce, caramel 

sauce, walnuts, and whipped cream. Sweet excess! 0 
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