
2 blackdogmedialtd.com

EA
TS

. S
ID

E 
O

RD
ER

Americans, on average, eat 46 slices of pizza a year. Less than a slice 
a week feels a little light. Still, there’s no denying pizza’s mass appeal. 
Some of us eat it daily. Most start salivating at the mere mention of it.

But, with our insatiable appetites, have we become complacent? Every 
region will claim it produces the best pies, and we’re certainly no differ-
ent. Some neighborhoods seem as though they were built around their 
generations-old corner pizzerias. 

A single bite, though, can spark a revelation. And that’s what is oc-
curring at two recent additions to the Main Line, at which dedicated 
pizzaioli are pulling meticulously-measured pies from wood-fire ovens. 
With each one, the ground quakes a little more.

The weight of a slice
Authenticity is an obsession for Frank Nattle, at least where pizza is 

concerned. So determined is he to make his exactly as it’s made in 
Naples that the oven at Vecchia Pizzeria, Nattle’s modest corner shop 
in the center of Phoenixville, is made of volcanic stone and brick that 
came straight from Mount Vesuvius. He also flew in a couple of the most 
reputable oven-makers from Italy to construct the thing according to the 
precise Neapolitan specifications.

The Vecchia crust, which is made from Neapolitan “00” pizza flour, of 
course, emerges from the wood-fire oven puffed and charred in spots on 
the surface, chewy beneath it, and just the right amount of salty.

Nattle imports many of his toppings from Campania, the region that 
contains Naples, including, most notably, the traditional mozzarella di bu-
fala and the fior di latte (cow-milk mozzarella). The tomatoes, naturally, 
are San Marzano, grown on the slopes of Vesuvius.

The menu is limited—a mere four pies, with the option to add sop-
pressata and anchovies. But it’s hard to see ever needing to go beyond 
the signature Regina Margherita, a pie so traditional that it needs to be 
made exactly as dictated by Italian law, which was instituted to curb the 
proliferation of knock-offs. You’ll draw your loyalty to pepperoni into 
question with the sight and a whiff alone of the bright tomatoes, the 
creamy mozzarella and the aromatic, sweet basil. Less is so much more 
when you’re planting ingredients with purpose.

Everything You    
  Know About  
Pizza is Going  
  to Change
A new gospel is emerging from two Main 
Line pizzerias cut from the old-world mold: 
Less ingredients treated with more care. 
By Mike Madaio

No wood-fire oven or an overseas apprenticeship? 
Don’t let that discourage you from making a Nea-
politan-style pizza at home. From scratch. After all, 
is there such a thing as a bad slice? (Well, yes. But.)

To steer you in the right direction, a couple basic 
guidelines from the pizzaioli.

McAndrews swears by an especially-wet dough—
“It should almost be unmanageable,” he says—
which will result in a crisper crust. If you prefer soft, 
tone down the moisture.

Once your dough is made, it needs to sit for at 
least a whole day. “Same-day dough never tastes as 

good,” Nattle says.
It runs against the standard we’ve come to accept, 

but apply your toppings sparingly. Pizza is, or at 
least was, and is starting to be again, a simple food. 
“High quality with limited ingredients. That’s what 
Italian cooking is all about,” Nattle says. —MM

THE ANATOMY OF A NEAPOLITAN PIZZA  THE RECIPE IS SIMPLE: A LITTLE PATIENCE, A LOT OF RESTRAINT
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Traditional, but not conventional
Peter McAndrews is one of Philadelphia’s most accomplished restau-

rateurs. Popolino, modomio, MONSU, Paesano’s—they’re all his. But La 
Porta Ristorante & Wine Bar, which sits on Route 352, just outside of 
Media, is his first venture into the ‘burbs.
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FRANK NATTLE’S OVEN IS 
MADE OF VOLCANIC STONE 
AND BRICK THAT CAME FROM 
MOUNT VESUVIUS. PREVIOUS 
PAGE: PETER MCANDREWS 
IS TRADITIONALLY TRAINED, 
BUT OPEN TO EXPERIMENTA-
TION—TO A DEGREE.

“I live in Delaware County,” he says, “so I’ve always considered com-
ing out this way. When I found this great property, which reminded me 
of a little Italian farmhouse, I knew it could be a neat spot.”

A wood-fire oven-driven pizzeria of his own also seemed an inevita-
bility for McAndrews, who started making pies when he was a kid. He 
lived in Italy and learned at the hands of guys who spent their whole, 
long adult lives churning out pizza, as did Nattle. But unlike his Phoe-
nixville counterpart, McAndrews tinkers with their recipes. For one, he 
seasons the outer layer of his crust with olive oil, garlic and parmesan.

“There’s no right or wrong way to do anything with cooking,” McAn-
drews says. “I say make it the way you like it. And I like a crispier crust, 
so that’s what I make.”

In turn, La Porta’s menu is also more extensive than Vecchia’s, and 
seasonal. There’s the Barolo, which features pungent testun al barolo 
cheese, dried figs, caramelized onions and smoky speck. And the Mal-
fatti, which means “badly made,” a half-pizza, half-stromboli with pro-
sciutto, provolone and sweet red peppers.

“It’s all about balance,” McAndrews says. “If there’s something salty, 
add a little something sweet, or vice versa. It’s similar to pairing wine.”

La Porta Ristorante & Wine Bar, 1192 Middletown Rd., Media, www.laporta 
restaurant.com. Vecchia Pizzeria, 249 Bridge St., Phoenixville, 610-933-1355.


