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Posh Slice: Pizza, a Budget Staple, Goes Upscale

By David Kaufman, Friday, May. 08, 2009

If the rest of New York City's haute cuisine scene is languishing during the recession,
there's at least one culinary quarter that's scaling new heights: the lowly pizzeria. From
Williamsburg to the West Village, pizza parlors are going gourmet — importing real
Italian chefs, embracing old-world baking techniques and using luxurious ingredients
previously reserved for more conventional five-star fare.

The posh new pies are, of course, edging well beyond the typical $2-per-slice range. But
even at the fanciest pizzerias, this glammed-up Gotham classic offers more value — and
sheer fun — than most other tables in town. "Pizza is wholesome, inexpensive and
always accessible," says Bob Giraldi, owner of Tonda Pizzeria in the East Village.
"Perhaps that's why it is so appropriate for this particular economic moment."

Across the bridge, near Grand Central Station, the brand-new Golosi (Italian for
"gluttons"), which opened in April, serves pizza along with its most beloved Italian
cousin, gelato, in 28 house-made flavors — including the creamy, addictive nutella. The
pizza "pies" are shaped like small surfboards, with crusts mixed from imported
Neapolitan flour and olive oil. Once sauced and baked, they're sold by the inch — 99
cents to $1.50 per inch, three-inch minimum. Early hits include the mozzarella-only
Biancaneve.
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