CIRO SALVO
A BREATH OF NAPOLI
IN THE HEARTH OF LONDON
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A fresh breath of Neapolitan airin the hea
of London. 50 Kalé di Ciro Salvo achievec
‘Three Slices In our Top Itallan Restaurant:
quide. His highly hydrated dough
s simply unique in the world..
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Hr TThr: London branch of Ciro Salvo 18
ruriring at full speed. Ciro, the third
gereration of master pleza makers,
has done everything prooerly. The
first foreagn pizzeria s in Westrmnster, a
modem place, with, a cneckered flocry, a
red owven in plam sigit and marble col-
wrrns. Crur last vistt confirmed the absohute
excellence of the dough and baking. Fried
starters like a fragrant and mouthwater-
ng calzone or a mind-blowing frittatina
di pasta which we are still drearming of
Thie Margherita was exceptional, balanced
flavors, tasty tomato sauce, fragrant basil
and enveloping mozzarella; mouthful of
grieal pleasure, airy and digestiole, This 18
a world class model From the other ver-
sions, do net miss the Del Monaco Do,
witih crushed peel tematoes, for di latte
chieese, [rpiman salami, shaved provolone
del monaco, and basil. All ingredients ane
top notch, Gire s using the same super
cquality lomatoes (casa Marrazzo), extra vir-
gin olive oll and cheeses he's used to affer
i Maples. Viery well matched wine hist, plus
a good espresso. What are you waiting for?

A fresh breath of Neapolitan air in the heart

of Lendon. 50 Kalo di Ciro Salvo achieved
ree Slices in our Top Italian Restaurants
guide. His highly hydrated dough
s simply unique in the world..
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ird peneration of a family of
pizza makers, Ciro Salvo was
born in Naples and trained
in his grandmother’s pizze-
ria in the Portid neighbour-
hood, first as a baker and then kneading
the dough. His pizza is unique in the
worldwith a highly hydrated dough,
very light, digestible, dreamy. Net to
mention his fried pizeas and his pasta
fritters. In 2014, a pizzeria named Kald
opened a few steps from the Mergel-
lina seafront in Maples: a name not ac-
cidental because 50 is the bread in the
MNeapolitan cabala, while kald is the lo-
cal pizzaioli's ancient jargon for “good”.
In March 2018 50 Kald opened in the
heart of London: Tre Spicchi recogni-
tion and then an award for best pizza

in town in our Top Italian Restaurants .- 5
2019 guide. We went to visit the Trafal-

gar Square venue. "My favorite game as a

kid was making pizza, my hobby is making

pizza. I made my playtime my job, now my : M
fortune. I am sormeone who wakes up and P <
goes to a pizzeria. [ enjoy it: it's priceless!" - ﬁﬁﬁi_ﬁ&

Why London and what was the idea
behind it?

London is in many ways the capital
of Burepe, an important showcase: [
wanted to leave an indelible mark on
Neapolitan pizza. [ had the idea several
years, but [ am a very meticulous and
attentive, so I would never have opened
just to put a sign on the door. Offering
a good product is more important than
money, income is the consequence of
what you do, if you work well, eco-
nomic success will come. I wanted to
transfer the identity, the soul of the
restaurant: these coming to London
must live the same gastronomie expe-
rience like the one in Naples. The ba-
sic know-how needs to be transferred
to the people who work here, without
the team behind you, you go nowhere.
All the guys here have been working in
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Maples 4/5 years with me, they know
my modus operandi. The ingredients
are practically the same. I wanted to
bring the air of Naples to London.

Do you offer hands-on advice to
other pizza entrepreneurs?

I have lots of requests but I don’t of-
fer this service because I don't believe
in it. Advice ends when you leave the
pizzeria, it has a start date and an end
date. It's temporary, venues need to be
taken eare of over time, otherwise they
tend to go off track, and lose identity.
I come to Londeon every month for a
week, otherwise what's the point of
having a restaurant there?

Your idea of pizza.
My pizza is my interpretation of Nea-
politan pizza, a pizza with a precise

identity that nbears the imprint of
the artisan pizza maker, and myself.
I have always been fixated on mas-
tering the perfect dough, today I am
41 years old, I started kneading after
finishing high school at age 18, I took
the family recipe that has been hand-
ed down for generations and I evolved
it through research, study, my curios-
ity towards the reason for things. I
created a very soft mixture, rich in
water. I was the precursor of hyper-
hydrated doughs. But let’s remember
that dough is always a combination
of things, there are a series of de-
tails that must be taken into consid-
eration: it's the union of things that
gives the best results. Plus, how to
stretch and how to bake the dough, it
takes a lot of experience in handling:
it's so easy to ruin a pizza!

Do you truly believe in wine and
pizza pairings?

I am always all for substance, I could get
have had a wine list designed by top con-
sultants. The wine list I have is only the
result of my own work, I've tasted the
wines, and don't want to take shortcuts:
I want to make mistakes with my own
hands. Yes, I like challenges. 1 studied
alone, drinking, reading wine guides, or
trying to read, that is. [ think I know the
wines of Campania well, there is an of-
fer of wines that can satisfy the request
for pizea. Campania wine and Neapoli-
tan pizza are simply the best together.

Brexit situation?

Foreign labor, which is flecing from
London, is now very difficult to find.
Think dishwashers. The city needs for-
eign labor, Londoners don't come here
as waiters. For the sake of their econ-
omy, I really hope that they won't cut
their own legs off, it would be 2 sensa-
tional defeat.

According to myth, real Neapolitan
pizza can only be made in Naples:
the water, the air of Naples, the
city's moisture. We are now beyond
this, don’t you think?

Very simple: pizza is made by pizza
chefs, not water or flour. A pizza maker
who knows how to work, knows how
to choose the right flour, can adapt to
the climate of the place. Pizza is always
a combination of factors: finding the
right balanee with the knowledge of the
subject matter and experience, Neapoli-
tan pizza can be made in any corner of
the world. And it's not certain that the
best Neapolitan pizza is necessarily the
one from Naples. Sure, pizza was born
in Naples, it has its roots there, the city
boasts the greatest number of pizza
malkers but we can't exclude that to-
morrow someone born in Ecuador may
make better pizza than us Neapolitans,
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