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HOW TO USE THIS EBOOK

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.



Alternatively, jump to the index to browse recipes by ingredient.



Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.



You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.
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INTRODUCTION


When you find yourself eating in a Neopolitan pizzeria watching the skilled artisans working with flour, water and a few local ingredients, you are the latest in a very long line of customers. Pizza is the ultimate delicious, fast, affordable meal – one that was enjoyed by our ancestors in Ancient Greece and Persia. Archeological evidence found in Pompeii also shows that, in the 1st century AD, round-shaped flatbreads, cooked with rosemary, oil, garlic, cheese and anchovies, were being made in a wood-fired oven by a local baker, Podiscus Pricus, who sold them on a street near the Forum. A smaller oven, 120cm in diameter, dating from the 2nd century AD, has also been discovered in the Greco-Roman market area of Naples. Less than a quarter of the size of the Pompeian one, it is not ideal for bread, but is perfect for pizza. Located in the retail area of the town, in what today would be called the high street, the ‘pizzas’ made here, like those in Pompeii, were sold as street food.

Pizza remained solely street food until the late 18th century. Port’Alba, which began selling pizzas in Naples in 1787, added an interior seating area in 1830, becoming the first ‘pizzeria’. Alexander Dumas ate there in 1835, noting that, ‘in Naples, pizza is flavoured with oil, lard, tallow, cheese, tomato, or anchovies’. With the exception of tomato, these are the same ingredients that were being used 2,000 years earlier. Today, Port’Alba still operates on the same premises and continues to follow the same successful business plan.

Inevitably, in the 20th century, pizza fell victim to the fast food trend. What is too often offered on the high street today is far more corporate and industrial than local. Long fermentation has been abandoned for a fast-developing product. Dough is centrally produced, mechanically divided and frozen. The sourcing of the ingredients is globalised. Processed cheeses have taken the place of the short-lasting but long-tasting fior di latte or mozzarella. Skilled artisans have been replaced by semi-skilled labourers opening defrosted dough into a pan. Occasionally, ‘entertainers’ are hired to spin the dough in the air (something you will never see in Naples) to deceive the customers about the true nature of their operation.

Supermarkets also stack their shelves with pre-cooked pizzas topped with globally sourced ingredients of uncertain provenance. The collapse of trading barriers between countries has furthered the rush for cheaper products. In this situation the customer is ever more removed from the producer, the retailer and the stove.

Franco Manca was built on the belief that, although there are many ways of eating, to be truly enjoyed food needs to be made with integrity and with authentic ingredients. When we opened the first Franco Manca restaurant in Brixton Market in 2008, we were fighting against the tide. Between 1985 and 1989, it had been a pizzeria owned by Franco Pensa, and was called simply Franco. A legendary place, loved by the locals and mentioned in a number of books, including Geoff Dyer’s The Colour of Memory, we were determined to honour its legacy. So we decided to call it Franco Manca. A common Italian surname, Manca also means 'missing’, so Franco Manca means ‘missing Franco' or 'Franco is missing'.

We had a wood oven built by one of the great Neapolitan artisans, Mastro Ciccio, and we trained local producers to make our mozzarella with Albino Scalizzitti, an artisan cheese maker from the Molise region. We sourced ingredients locally, and trained pizzaioli to master the ancient art of the Neapolitan oven. Our aim was to restore the reputation of the wonderful product that is pizza, and mend the injured ‘mouth’ of the consumer. Most people encouraged us. Others were sceptical, telling us ‘the public will not understand the difference’. Fortunately for us, they did.

This book has exactly the same ethos as the Franco Manca restaurants and, like them, is an attempt to snatch pizzas from the jaws of globalisation. We want to encourage you to go back to the stove and the oven. The first and main principle is simple: know your products, your sources and what you are eating.

Engage, knead, think, bake and enjoy!
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