FRANCESCO'S PIZZA

A Side of "That's Amore!”

Say the magic words “No Provel, gra-

zie, mozzarella per favore” and prepare

for a slice of stone-baked satisfaction. A
family-run, strip-mall joint in St. Peters,
Francesco’s uses ingredients that are partic-
ularly fresh and flavorful. Texas stockyards
have less meat on them than the sausage,
pepperoni, bacon, and ham Deluxe here. On
weekends, waiting for a table can make an
NPR pledge break seem swift, and in-house
karaoke’s painful, but the pizza's worth it.
435 S. Church, St. Peters, 636-397-1883.

< JFIRES' MARKET BISTRO
Defining "“Illinois-Style” Pizza

Once again, JFires’ gets our vote for Best Pizza Served in a Two-
Century-Old Illinois Farmhouse. A spectacular wood-fired oven
here brings forth tasty pizzas with a pillowy, chewy thick crust.
Toppings like shrimp scampi and barbecue chicken with smoked
Gouda are inventive without being absurd. Go with the combination
of Gorgonzola and fontina that's drizzled with roasted-garlic oil. It's
a splendid combination of taste and texture, 725 N. Market,

Waterloo, 1L, 618-939-7233, jfires.com.

.......
......

BALDUCCI'S WINEFEST

Best Downstairs Pizza Since Rossino’s

Like having dinner in your St. Louis uncle’s rathskeller, a night at
Balducci’s offers family and fun and pizza with a supermodel-skinny
crust—though the hand-tossed, deep-dish version has its acolytes,
too. Pies arrive hot, tricked out with generous sprinkles of oregano
and basil and a pleasing blend of mozzarella and Provel. A tangy
sweetness distinguishes Balducci’s tomato sauce, one that flavors
without overwhelming. This is ¢he place for a pie topped with per-
fectly seasoned sausage. 12527 Bennington, 814-576-5024,
balduccisstlouis.com.

THE GOOD PIE
The Old Is New
In cooking, since everything’s been done
before, being progressive sometimes
means looking backward. And The Good
Pie has been doing just that by turning out
the real original: a true Neapolitan crust,
chewy and lightly charred, with just the
right amount of salt and topped with only
the simplest of ingredients. As an increas-
ing number of addicted customers would

'attest, in this case, the crust defines the

genre. It’s an Italian renaissance we're glad
to sugport—with both hands. 8137 Olive,
314-289-9391, thegoodpie.com.
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1. Location, Location, Location Q | throw from most of them. As a result,
We have the South’s hospitality, the North's social concern, the East's intellectualism, the | we're all a bit less frazzled. We have mon

West's self-reliance. We eat black-eyed peas and chipotle barbecue; summer in Michigan and { money to spend. We make fewer crazed
winter in Naples; read Emersonian transcendentalism and mutter, “Show me!” We're smackin | U-turns. And we know our side streets
the middle, and extremes don't throw us off course. the way a Sherpa knows his mountain.

A St. Louis Kind

30 reasons we’re happy to call

By Jeannette Cooperman, Christy Marshall, Jarrett
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