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At da Capo, the ples are authentically itallan—with a few Groek refinements.

Spoibed though wr are bere & P
Heaven, there are always some top pic places
aruninad the state you probably havent golten
to bry yel, each with its own doughy twist
Here are a few groad roont finds i pemgpe
yonai Laate Pmds. (AR prices ate for wmall pix
ran, unlbess otherwise fdbal. )

Fure Plzza (Tekeopur & Caterimgl, lkerlin,
HElE R TG, purq‘muhﬂﬁn.; £HIL
PMicreotly stuatod on Conpectiou s other
seni: highway, the Berim Turmpshe. Pore
Pirza goes the distance to alfer only top
notch  ingredients--all-natural Savage Hil
beel, hand-pindsal homeimnsle waassge.
creansy Bindi Gelain and beeads ek dasly
frowm Arthiar Avesse in the Broma {amirrms
all the way, from apps o foll dinner fo the
Diggest pie we've ever seen come oAl of an
oven—"Pure Party Pogal 27 inches (oh, my)
for 10 w12 peophe, $39.95, We counled 29
different toppuogs ansd wre pssered by own -
er Slario that they could accommedate amy
coambi of request, Bountifally emslowed spe
clalty pies inchode fresh-shocked white dam,
market prioe; Fhilly steak aod choese. $14

gnd & decadent Carne Abodenra (sin differ
el iaeats ), adse $14L I Pure Pirzs were closer
b hawme, wed priobably never cook again

Fat Cat Pie Ca,, Morwalle SehiCAT- 123
The sirutting s caf in the window —Felix
the U et B O numel— werkoormmees o indo
a warm, chic space of rich scents and softhy
pslsing reggas. Lira-slim 13-inch pies are
criwp yet chewy and range from §% for a plain
rodd i 1.2 for thiee or mone sdditions. Thir
tewn “toppons” and seasonal specials bean w0
wand the kocal, homermade snd organic, and
wre applicd with a Bight but deft lsand for 2

lingering palate plesser. We enpoyod a half

broccodi rabe with P homemade savory
siiige crumble and half wineed manh

roreres —a richiy Blavored snd abislying cof

b, Fie Moo ¥ was hali tioy cubés of eggplant
amid half caramelzed red onbon with a sprink-
limyg ool & marveedously fragrant curry from the
tablewsde space rack adding an cuti muIDLE
Audd FCs fabvabogw immernatanenad winsr Tt amd
chrice beers, orgariic salads, artimanal chees

% i homemade bread for o healthy, hearty
nal workdly dining cxperione

Salarna’s, Stratfond, MY -2

Family-run sinoe 17 ard drepping with
umbience, Salernos i casal, cory and priced
10 bty you back again and again. A large pie
with “The Works susage, meathall, popper
orl, oo, onion, popper (and anchovy _ i
you wishi” i st 520 Friemadly servie, bhearty
chassic i dishes plus chewy pies pmenovaky
laden with local ingredients (the moraredla is
prsdle mewt dosor @ Cutrulielios Creamery) and
Frosty-dadly samsce ke Salernos a5 iowiling o
mwoeris hitcher W hept @ simple, munching
o @ senadl, Basciously sphcy pepperoni (S8.751
inial basdcng in the ghiv of the Ted heon Apae-
8 wign just outiade our window

Slece, Morth Bransord, 00 EE3 D0

Seitle inip 8 wintage Chevy-atyle urhnl
sered booth and prepare for this Wooster
Streel alum now (ranking oot gresl ples al
Slice, where they luve the Mew Haven pie
vibe down pat. A laght asd Crapy oros o
fhwe base for some very inmovative pics, Char
favie the day we visited was the Buffalo—bie
chevse sance, mors, Romano and fresh gar
Ik 1opped with tender oven-haked chicken.
That's soeme sy pl for st 59, We aheo bn-
dulged in the potentially addictive “Roated
Heart™ white ple with roasted ped peppers
and articholke hearts, $9.25. Next visk we'll
try ihe mashed red bliss potato pie and, i we
el barve rosoe, the Slice Del kel s, & Huzm
mel pup (made in East Haven) wrapped in
a pleza-crus triangle with pickle, chips and
“warit mame the dipping sauce.”

das Cepo, Litchbeld, SS0EET-6.0 4

Befitting Litchiehd. da Capos landncaped
grounds beckoned s o a spacious bodge,
where o group of 20 can dine as comforably
i 1w Sorchy empied by the merus sbun
dant non-pirea offering. we stuck 0 our
guns and concentrated oo the allenieg pics
emserging from the enormous brick overs
We tried a fabr sampling, bat followed the
haowise suggestion not o overload them with
meny than three topping—allowing for the
delicate yet rich flaven to come forwand. The
pirzas {13-inch $LK 1 7-inch $15) are very
thin ik still have a chowy, layered quality
with o crisp boltom that complemcnts the
fresli,  cooked-righ on-the pie  inppingy
Whike these i it sstbeotically luabian
every crisp and bublbly detail, there are 2 few
enhancements that reveal da Capos Greek
poois. Chef Mick, who made lis chips at the
revered Pabi's i Mew York, usen only Ka
Lamuts exira virgin olive o anad fresh Geeek
onegana, adding s fruity fragrance to the ex
perencc—a vty bul polend varialke. =
requcst @ lighter toiach if you like,

e C G - &g R L



