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The	best	pizza	near	me

The	best	pizza	near	me	that	delivers.	Find	the	best	pizza	near	me.	Where	can	i	get	the	best	pizza	near	me.	The	best	pizza	near	me	now.	Who	sells	the	best	pizza	near	me.	The	very	best	pizza	near	me.	The	best	pizza	near	me	delivery.	Where	to	get	the	best	pizza	near	me.

Who	doesn’t	love	pizza?	Margherita,	grandma,	three	cheeses,	chicken,	vegan	pizza?	There	are	so	many	kinds	of	pizza	cakes	out	there	and	fortunately	Jersey	City	has	an	option	for	anyone	looking	for!	Jersey	City	is	not	only	a	great	place	to	discover	great	restaurants,	but	it’s	a	great	hub	for	pizza!	We	have	created	a	list	of	the	top	20	pizza	places	in	Jersey
City	to	satisfy	the	ultimate	pizza	lover!	If	you’re	not	a	fan	of	pizza	you	can	check	out	these	other	food	options.	Jersey	City	has	everything	from	the	best	burgers	to	tasty	vegan	options.	Earn	485	Marin	Blvd,	Jersey	City,	NJ	07	302	Sage	Eats	is	a	new	pizza	spot	in	downtown	Jersey	City.	If	you	are	looking	for	a	Neapolitan	style	pizza,	check	them	out.	Their
pizzas	are	individually	sized	so	that	everyone	can	get	their	favorites.	In	addition	to	pizza,	Sage	Eats	also	offers	their	rice	bowls	along	with	different	salad	options.	Desserts	such	as	tiramisu	and	cannoli	are	also	on	the	menu.	Gate	135	Newark	Ave,	Jersey	City	Gate	Jersey	The	city	is	located	in	a	former	pharmacy	located	just	off	the	pedestrian	walkway	of
Newark	Avenue	(we	kept	the	pharmacy	sign,	so	you	can’t	miss	it).	Opened	in	2014,	the	three-storey	restaurant	includes	one	of	the	few	rooftop	spaces	in	the	city,	ranging	from	an	entire	neighborhood	with	two	bars	and	full	restaurants.	It	has	become	a	central	hub	for	the	city’s	faithful,	New	Yorkers	trying	to	escape	the	precincts,	and	people	who	just
want	to	kick	it,	earning	it	recognition	as	one	of	the	best	late	night	spots	in	the	country!	They	have	a	great	selection	of	pizza	cakes	for	everyone!	Razza	Pizza	Artigianale	275	Grove	Street,	Jersey	City	At	Razza,	they	aspire	to	the	Italian	way	of	cooking	and	eating,	where	location	and	seasonality	dictate	their	ingredients.	The	ultimate	goal	of	Razza	is	to
serve	the	best	pizza	possible.	They	are	challenging	common	pizza-making	practices	in	the	hope	of	influencing	the	industry	and	increasing	the	overall	quality	of	pizza	in	America	by	earning	a	spot	on	our	list	of	the	top	18	Pizza	Places	in	Jersey	City!	They	have	the	best	wood-fired	pizza	in	downtown	Jersey	City.	Usually,	the	lines	are	very	long	to	get	a	seat
here,	but	it’s	worth	the	wait.	Krispy	Pizza	33	Hudson	St,	Jersey	City	Krispy	Pizza	is	a	family	business,	won	the	Battle	of	the	Borough	(with	pizza	from	all	5	boroughs	and	Long	Island)	at	the	New	York	Pizza	Expo	2005	sending	a	clear	message,	Krispy	Pizza	is	a	must-try.	Their	award-winning	pizza	makes	Krispy	Pizza	a	great	fit	in	our	list	of	the	best	pizza
places	in	Jersey	City!	Two	Boots	133	Newark	Ave,	Jersey	City	Located	in	Pedestrian	Plaza,	walking	distance	from	Grove	Street	PATH,	you’ll	find	Two	Boots!	With	comfortable	banquets,	walking	seats,	wine	and	beer,	and	occasional	live	music,	this	is	a	great	place	for	a	lunch	break	from	work,	a	family	dinner	or	a	late	night	jaunt.	one	of	the	local	bars.
They	also	offer	vegan	options!	Delenio	357	7	St,	Jersey	City	Delenio	chefs	specializes	in	authentic	and	delicious	food.	They	use	UsaIngredients	to	ensure	that	every	dish	is	of	the	highest	quality	possible,	making	them	the	perfect	addition	to	our	list	of	the	best	18	seater	pizza	in	Jersey	City.	Roman	Nose	125	Newark	Ave,	Jersey	City	Roman	Nose,	an
authentic	Italian	food	destination	in	Downtown	Jersey	City,	is	the	culmination	of	Maria	&	Ruggero	Fiore’s	journey	from	a	small	farming	village	in	the	Lazio	region	of	Italy	to	the	heart	of	JC’s	thriving	culinary	scene.	Together	with	their	sons	Frank	and	Raymond,	they	wanted	to	create	a	warm,	cozy	and	relaxed	atmosphere	of	the	restaurant	where	they
could	share	their	love	of	high	quality,	simple	and	clean	food	using	the	freshest	ingredients.	Ginoâs	Pizzeria	380	Central	Ave,	Jersey	City	Ginoâs	is	a	family-owned	Pizzeria	&	Restaurant	serving	classic	Italian-American	dishes	that	have	been	in	the	family	for	generations!	Founded	in	1976,	what	was	once	a	small	pizzeria	has	become	a	cornerstone
restaurant	for	great	Italian-American	food!	ITA	Italian	Kitchen	682	Bergen	Ave,	Jersey	City,	NJ,	07	304	ITA	Italian	Kitchen	is	Jersey	City’s	gastropub	with	talented	chef	Dylan	Golden	known	for	his	work	in	Upland,	Manhattan.	Inspired	by	the	best	Italian	bistros,	ITA	Italian	Kitchen	honors	Italian	roots,	lifestyles	and	food	with	a	modern	twist.	Specializes
in	Neapolitan	pizza,	homemade	pasta	and	local	seasonal	products.	We	are	loving	this	new	addition	to	Jersey	City!	Rustique	Pizza	611	Jersey	Ave,	Jersey	City	Order	your	favourite	pizzas,	pasta	and	salads	at	Rustique	Pizza!	Using	the	traditional	method,	brick	oven,	you	can	enjoy	the	time	and	effort	put	into	each	slice!	Tony	Boloneys	363	Grove	Street,
Jersey	City,	NJ	Originally	from	Atlantic	City,	Tony	Boloneys	finally	expanded	to	Jersey	City	after	opening	their	location	in	Hoboken.	Looking	for	a	delicious	pizza	or	a	plentiful	diver?	They	have	everything.	They	are	known	for	their	unique	creations	such	as	taco	pizza,	ramen	pizza,	tikka	masala	cake,	and	much	more.	If	you	start	without	trying	our	pizza,
sub	or	grub,	you	don’t	know	what	you’re	missing.	Pizza	Factory	366	8th	St,	Jersey	City	Thin-crust	and	Sicilian	cakes	served	in	a	brown	stone	corner	space	with	outdoor	windows	and	seating	just	seconds	from	Jones	Park	and	Hamilton	House!	Singas	Pizza	840	Newark	Ave,	Jersey	City	The	first	famous	Singas	Pizza	Restaurant	Opened	in	1967	in
Elmhurst,	NY.	Today,	after	decades	of	building	its	reputation,	Singas	Famous	Pizza	has	brought	their	legendary	flavor	to	Jersey	City!	Pane	e	Salt	435	Palisade	Ave,	Jersey	City,	NJ	Pane	e	Salt	is	an	informal	venue	by	an	acclaimed	baker	known	for	Italian	breads,	pizza	&	sandwiches.	Located	in	the	former	pizzeria	Pizza	Vita,	bread	and	salt	made	a	huge
buzz	in	the	area.	It	is	run	by	semi-finalist	James	Beard	Rick	Easton.	A	New	York	Times	profile	praised	the	use	of	a	centuries-old	Italian	cooking	tradition	used	organic	flour,	natural	fermentation,	and	a	100%	ground	wheat	flour	culture,	high-extraction	which	Easton	developed	with	a	farmer.	Any	slices	you	try	will	melt	in	your	mouth!	Paparazzi	Pizza
200	Summit	Ave,	Jersey	City	Every	cake	is	baked	in	their	wood-burning	oven!	Want	to	match	your	pizza	with	something	else	that’s	good?	Paparazzi	Pizza	also	serves	one	of	the	best	buffalo	wings	in	the	tri-state	area!	Johnâs	Pizzeria	87	Sussex	St,	Jersey	City	Johnâs	of	Times	Square	has	been	voted	one	of	the	best	pizzas	in	New	York	City	because	of	its
unique	features	and	location	in	Jersey	City!	All	the	pizzas	are	made	to	order	in	one	of	our	four	brick	kilns	and	like	a	cast	iron	pot,	our	bakery	season	with	age,	which	does	not	make	two	pizzas	equal.	Pinoâs	Pizza	225	Newark	Ave,	Jersey	City	Pinoâs	Pizza	offers	a	great	pizza	just	minutes	from	Hamilton	Park	and	always	have	specials	for	their	tasty	pizza
cakes.	Tinoâs	Artisan	Pizza	Co.	199	Warren	St,	Jersey	City	They	are	now	officially	open	in	the	Paulus	Hook	area	of	Jersey	City.	They	offer	everything	from	pizza,	pasta,	salads,	sandwiches	and	more!	It	is	located	at	the	former	place	of	La	CÃ’te	at	199	Warren	Street.	Pizza	Artigiana	di	Tino	The	concept	of	Co.	is	all-natural	Italian	food	using	the	highest
quality	ingredients	that	are	sustainable,	local	and	organic	whenever	possible,	like	things	used	to	be.	Our	passion	is	great	food	and	share	it	with	our	extended	family,	ALL!	Our	food	is	free	of	artificial	preservatives,	colors,	sweeteners,	flavors,	and	hydrogenated	fats	to	promote	healthier	food.	Pizza	Stadium	321	NJ-440,	Jersey	City	Pizza	Stadium	is
located	on	the	bay	near	Danforth	Avenue	in	Stadium	Plaza.	The	menu	includes	everything	you’d	expect	with	classic	New	York	style	pizza,	but	they	have	a	variety	of	options	on	their	menu.	533	Newark	Ave,	Jersey	City,	NJ	For	over	25	years,	they’ve	been	serving	Jersey	City	with	the	highest	quality	homemade	pizza,	pasta	and	more.	They	like	to	use	only
Grande	Brand	Mozzarella	cheese,	the	best	available.	Additionally,	all	their	pizza	pasta	is	made	in-house.	Want	to	take	a	trip	out	of	JC?	Hoboken	also	has	tasty	pizza	options!	Maybe	you’re	all	out	pizza	looking	for	something	else!	There	are	plenty	of	options	to	sink	your	teeth	from	ice	cream	to	gluten-free	options!	The	pizza	scene	in	Los	Angeles	didn’t
happen	overnight.	The	steady	ascent	of	the	city	began	with	the	traditional	joints	of	red	sauce	opened	by	Italian	immigrants,	finally	making	way	for	the	unique	California	creations	of	the	1980s	like	the	smoked	salmon	pizza	in	Spago	and	the	whole	menu	at	CPK.	The	latest	trends	take	the	best	of	Neapolitan	traditions	and	combine	it	with	LA’s	culinary
sensitivity	and	pristine	products,	although	during	the	quarantine	it	was	all	about	bread	pizzas	and	the	comforts	of	deep	dishes.	Here	are	18	essential	pizza	spots	around	Los	Angeles.	Remove:	Ginoâs	East,	LBK,	Pizzeria	Dough	Daddy,	Robertaâs,	Eatalian,	Michaelâs	on	Naples,	Aloha	Pizza	Co.	Added:	Lodge	Bread,	Ospi,	U	Street,	DTown	Read	Note:
Restaurants	on	this	map	geographically.	Pitfire	Pizza	has	helped	pave	the	way	for	the	current	casual	casual	trend	to	the	current	LA	current.	The	Company	has	slowed	its	expansion	over	the	years,	but	still	has	a	commanding	presence	throughout	Southern	California,	including	the	top	location	of	North	Hollywood,	complete	with	a	large	outdoor	patio.
Chef	Christopher	Keyser	and	the	Union	team	made	another	red	sauce	hit	in	Pasadena,	although	it	relies	on	pizza	instead	of	pasta.	For	big	and	bolled	cakes	(with	some	shaved	cheeses	around	the	edge	of	good	fit)	made	by	the	best	culinary	team	in	town,	the	road	is.	3.	The	luggage	storage	Pizzeria	Pizza	fan	in	Pasadena	Love	the	Deangage	Back,	The
Casual	Spot	just	outside	the	central	city	center	known	for	its	deeply	browned	crusts	and	inventive	flavors.	Martorana’s	family	has	served	at	Eagle	Rock	Denizens	since	1955.	The	fried	eggplant	and	sausage	pizza	is	the	one	to	beat	in	this	red	checkered	tablecloth	establishment,	although	it	is	only	available	for	takeout	now.	Chef	David	Wilcox	is
revealing	what	could	be	La	Le’s	best	pizzas,	all	while	keeping	his	customer	base	informed	about	security	protocols,	the	numbers	of	the	largest	restaurants	and	the	future	of	their	place	via	Instagram.	The	honest	approach	worked,	with	enthusiasts	flocking	to	the	site	so	often	are	actually	extended	hours	during	this	difficult	time.	6.	Tomato	Pie	Pizza
Joint	Tomato	Pie	Pie	Fan	Love	by	GUSH	ON	DELIVERY	DELIVERY	DELIVERY	CALL	TO	THING.	The	place	feels	like	every	pizza	delivery	option	from	every	hometown	in	America,	but	made	with	a	sensitivity	to	slice	of	New	York,	top	quality	ingredients,	and	some	flavor	hooks	like	putting	on	top	of	the	hot	syracuse	sauce.	Subscribe	to	our	newsletter.	7.
LÃ¢	â	̈¢	Antica	Pizzeria	da	Michele	There	are	many	places	that	claim	to	serve	Neapolitan	pizza	in	Los	Angeles,	but	few	have	the	pedigree	of	Italian	import	LÃ¢	â	̈¢	Antica	Pizzeria	da	Michele.	The	preparation	begins	with	a	high	protein	flour	and	a	double	fermentation	process.	The	dough	can	be	touched	only	three	times	after	the	seasonings	are	added,
then	placed	in	the	clay	wood	oven	by	hand.	Created	by	Michiger’s	ex-executive	chef	and	longtime	city	chef	Ryan	Ososky,	this	Detroit-style	place	didn’t	just	hold	during	the	pandemic,	it	grew	to	become	perhaps	the	best	version	of	the	genre	now	saturated	anywhere	in	Los	Angeles.	Stop	by	the	shared	space	at	the	Phorage	in	West	Hollywood	for	an
extra-poor	crunchy	cake.	Under	Veteran	Daniel	Cutler	watches	over	this	pizza	and	small	dish	restaurant	with	wife	and	CEO,	Caitlin	Cutler.	With	inventive	pizzas	boasting	a	flexible	but	charred	crust	and	lever	bread	with	a	crust	Brown,	Ronan	is	a	haven	for	those	who	love	carbohydrates.	The	Prime	pizza	has	become	the	conduct	of	the	slice	of	La	fait.
The	place	not	only	makes	simple	thin	round	pies,	it	also	works	square	and	Sicilian	style	pizzas	every	day,	and	with	a	place	now	open	in	Burbank,	their	reach	is	bigger	than	ever.	Open	in	Google	Maps	Foursquare	11.	Box	Box	Los	Los	Eaggers	Love	Hough	Bough	by	El	Sereno,	a	deep	specialist	who	has	become	woven	into	the	fabric	of	the	neighborhood.
Stop	for	big,	thick	shapes,	slices	of	cheese	and	lots	of	local	love.	The	wood-fired	pizzas	of	chef	Zach	Pollack’s	Cosa	Buona	live	up	to	the	claffon	â	¬	“Black	charred	crushes	giving	way	to	condiments	ranging	from	the	classic	Margherita	to	Hawaiian.	With	its	swollen	ring	and	bubble	and	a	casual	fashionant,	some	find	these	daily	pizzas	to	be	a	better
approximation	of	traditional	delivery	style	cakes.	It’s	hard	to	think	of	a	more	photogenic	pizza	than	the	Detroit-Style	square	pies	from	Apollonia	on	Wilshire.	These	dense	and	skilfully	cheesy	pizzas	are	full	of	creaking,	cheese	and	plenty	of	sauce.	Late	Jonathan	Gold	made	some	heavy	claims	on	pizzana,	comparing	Chef	Daniele	Uditi’s	neo-Napolitan
cake	to	the	best	in	the	world.	Since	the	restaurant’s	naturally	fermented	pasta	and	wood-burning	oven,	it	is	difficult	to	discuss	otherwise.	Open	on	Google	Maps	Foursquare	Steve	and	Dina	Samson	have	opened	one	of	the	city’s	finest	thin-crust	pizzas	next	to	their	restaurant	in	the	fashion	district	Rossoblu.	Using	a	high-temperature	electric	bridge
oven,	Samson	uses	a	three-day	dough	featuring	a	pneumatic	structure	that	takes	everything	from	classic	peppers	to	a	mixed	vegetable	cake	with	a	stopover,	red	onion,	smoked	olives	and	mozzarella.	Grab	a	slice	from	the	window	(or	a	whole	cake)	and	consider	a	seat	in	the	large	outdoor	dining	room.	16.	Full	proof	pizza	at	loadge	Bread	Lodge	Bread
Bread	still	makes	new	Neapolitan	cakes	during	the	day,	but	now	the	team	has	naturally	added	the	New	York	City	style	pizzas	so	fermented	at	night.	From	Wednesday	to	Sunday	evening,	the	large	18-inch	pizzas	feature	potatoes	and	leeks,	classic	peppers	and	wild	mushrooms.	Jackson	Kalb	Kalb’s	Italian	restaurant	in	Venice	has	great	California	dishes
and	hosted	pasta,	but	pizza	is	a	sleeping	choice.	Kalb	has	a	bit	irreverent	take	pizza,	with	thin	cakes	packing	on	nduja	and	chisels	or	peppers,	jalapeno,	pineapple	and	Chilean	ash.	The	destination	of	the	Long	Beach	pizza	is	this	New	York	style	ODE	by	Jonathan	Streader	and	Jack	Leahy	with	large	puffy	cakes	generously	guarded	with	sauce	and	cheese.
Maintenance	brings	the	cups	of	peppers	and	mozzarella	to	a	garlicky	white	cake	with	spinach,	ricotta	and	Calabrian	chilli.	Â©	2021	VOX	Media,	Inc.	All	rights	reserved.	Link	copied	to	clipboard.	Pitfire	Pizza	has	helped	pave	the	way	for	the	current	casual	casual	trend	to	the	current	LA	current.	The	Company	has	slowed	its	expansion	over	the	years,
but	still	has	a	commanding	presence	throughout	Southern	California,	including	the	top	location	of	North	Hollywood,	complete	with	a	large	outdoor	patio.	chef	Christopher	Keyser	and	the	EU	team	have	made	another	red	sauce	shot	in	Pasadena,	although	this	is	the	responsibility	of	pizza	instead	of	pasta.	For	large	and	boiled	cakes	(with	some	shaved
cheeses	around	the	edge	of	good	size)	made	by	the	best	culinary	team	in	the	city,	the	road	is.	It	is.Pasadena	fans	love	Baggage,	the	casual	spot	just	outside	the	city’s	Central	Park	known	for	its	deeply	burned	crusts	and	inventive	flavors.	The	Martorana	family	has	been	serving	Denizen	Eagle	Rock	since	1955.	The	fried	eggplant	and	sausage	pizza	is	the
one	to	beat	in	this	red-controlled	tablecloths	establishment,	although	it	is	only	available	for	takeout	right	now.	Chef	David	Wilcox	is	finding	out	what	the	best	pizzas	in	LA	are	right	now,	all	while	keeping	his	customer	base	informed	about	security	protocols,	the	biggest	restaurant	issues,	and	the	future	of	his	place	via	Instagram.	The	honest	approach	is
working,	with	fans	flocking	to	the	place	so	often	have	actually	extended	hours	during	this	difficult	period.	Tomato	Pie	fans	love	to	gush	about	the	family	charm	of	the	delivery	specialist.	The	place	feels	like	every	pizza	delivery	option	from	every	hometown	in	America,	but	made	with	a	sensitivity	of	NY	slice,	high-quality	ingredients,	and	some	flavor
twists	like	putting	Syracuse-style	hot	wing	sauce	on	top.	There	are	many	places	claiming	to	serve	Neapolitan	pizza	in	Los	Angeles,	but	few	have	the	Italian	import	pedigree	LâAntica	Pizzeria	da	Michele.	The	preparation	begins	with	a	high-productivity	flour	and	a	double	fermentation	process.	The	dough	can	be	touched	only	three	times	after	adding
topping,	then	placed	in	the	handmade	wood-burning	oven.	Created	by	real	ex-Michigander	and	long-time	executive	chef	on	the	city	Ryan	Ososky,	this	Detroit-style	spot	wasn’t	just	held	during	the	pandemic,	it	grew	to	become	perhaps	the	best	version	of	the	genre	now	saturated	everywhere	in	LA.	Stop	at	Phorage’s	shared	space	in	West	Hollywood	for
a	crispy,	extra-chiesy	pie.	Under	veteran	Daniel	Cutler	oversees	this	restaurant	of	pizza	and	small	dishes	with	wife	and	CEO	Caitlin	Cutler.	With	inventive	pizzas	featuring	elastic	but	charred	crust	and	lever	bread	with	a	wonderfully	brown	crust,	Ronan	is	a	paradise	for	carbohydrate	lovers.	Prime	Pizza	has	become	the	de	facto	articulation	of	LA.	The
place	not	only	makes	simple	thin	round	pies,	it	also	works	square	and	Sicilian	pizza	every	day,	and	with	a	location	now	open	in	Burbank,	their	reach	is	bigger	than	ever.	Open	in	Google	Maps	Foursquare	Eastsiders	loves	El	Sereno’s	Dough	Box,	a	deep	dish	specialist	who	has	become	a	fabric	in	the	fabric	of	the	neighborhood.	Stop	for	big,	thick,	slices
of	cheese	and	lots	of	local	love.	Chef	Zach	Pollackâs	Cosa	Buona’s	wood-fired	pizzas	live	up	to	hype	â	charred	black	crusts	that	kick	off	topping	from	classic	daisies	to	Hawaiian.	With	its	piuffy,	bladder	ring	and	casual	demeanor,	some	find	these	daily	pizzas	to	be	a	Approximation	of	traditional	delivery	style	cakes.	It	is	difficult	to	think	of	a	more
photogenic	pizza	than	the	Detroit	style	square	cakes	from	Wilshire	Apollonia.	These	pizzas	dense	and	wisely	withered	are	filled	with	crunchy,	cheese	and	abundant	sauce.	The	deceased	Jonathan	Jonathan	He	made	some	efficient	statements	in	Pizzana,	comparing	the	neo-Neapolitan	cakes	of	the	Chef	Daniele	heard	at	the	best	of	the	world.	Given	the
natural	fermented	dough	of	the	restaurant	and	a	wood-fired	oven,	it	would	be	difficult	to	discuss	differently.	Open	in	Google	Maps	Foursquare	Steve	and	Dina	Samson	opened	one	of	the	best	slim	paste	of	the	city	next	to	their	restaurant	Fashion	District	Rossoblu.	Using	a	high	temperature	bridge	electric	oven,	Samson	uses	three-day	paste	that	boasts
a	pliant	structure	that	takes	on	everything	from	classic	peppers	to	a	mixed	vegetable	cake	with	excarole,	red	onion,	smoked	olives	and	mozzarella.	Take	a	slice	at	the	window	(or	a	whole	cake,)	and	consider	a	place	in	the	large	outdoor	dining	area.	Lodge	Bread	still	makes	new	Neapolitan	school	cakes	during	the	day,	but	now	the	team	added	naturally
fermented	New	York	City	style	pizza.	From	Wednesday	to	Sunday	the	evenings,	the	great	18-inch	pizzas	are	equipped	with	potato	and	leek,	classic	peppers	and	wild	mushrooms.	The	Italian	restaurant	of	Jackson	Kalb	in	Venice	has	fantastic	California	dishes	and	homemade	pasta,	but	the	pizza	is	a	nap.	Kalb	has	a	bit	irreverenous	take	on	pizza,	with
thin	cakes	that	pack	on	Nduja	and	scallion	or	peppers,	Jalapeno,	pineapple,	and	Fresno	Chile.	Long	Beach's	destination	is	this	ode	at	the	New	York	style	of	Jonathan	Strader	and	Jack	Leahy	with	spacious	and	swollen	cakes	with	sauce	and	cheese.	The	toppings	go	to	peppers	and	mozzarella	patches	to	a	white	cake	with	spinach,	ricotta	and	Calabrian
chilli.	Chili	pepper.
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