OUR 34 FAVES

ALEXANDER'S TAVERN

710 S. Broadway, 410-522-0000.

This Fells Point tavern has been a favorite
brunch spot of ours for years. But tucked
away in its lunch/dinner menu are delicious
pizzas, about 10 inches, with cracker-thin
crusts in nine varieties. We couldn't get
enough of the mac-n-cheese pizza ($9.50)
with bow-tie noodles in a creamy smoked-
cheddar, Gouda, and mozzarella sauce;
spicy jalapefios; smoky slabs of bacon; and
a coating of chili powder. This pie is sure to
cure any hangover. Also, the Buffalo chicken
pizza ($9.50)—with tangy hot sauce, tender
chicken, juicy cubed tomatoes, and blue
cheese—was a perfect balance of flavors.

A tip: Go on half-price pizza Thursdays.
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ALONS0'S

413-415 W. Cold Spring Ln.,
410-235-3433.

“Alonso's has pizza?" Yes—and it's delicious!
For as long as the Roland Park staple has
been open, it's been known for its big, juicy
hamburgers. But right there on the menu,
under the burgers, are the pizzas. The
crispy, 12-inch pies are full of flavor with a
tangy sauce and a four-cheese blend (moz-
zarella, Asiago, Bel Paese, and Parmesan)
that serves as an excellent base for specialty
pies like the “BBQ Chicken Pizza" ($14),
with fresh tomato, roasted red onion, and
roasted red peppers along with big chunks
of chicken. And if you can't leave the burg-
ers alone, try “Alonso’s Bacon Cheeseburger

A VARIETY OF SPECIALTIES FROM
THE COAL-FIRED OVEN
FROM CHAZZ: A BRONX ORIGINAL

A pizza maker at Chazz
tosses a disk of dough
with skillful ease until
it's a perfect circle.

Pizza" ($15) with ground beef, applewood-
smoked bacon, tomatoes, cheddar cheese,
and marinara.

BAGBY PIZZA COMPANY

1006 Fleet St., 410-605-04.4.4..

The more than 8,000 potential pie
combinations available at Bagby are a
customer’s curse and blessing. Luckily,
you can't go too far wrong adhering to
the eatery's gourmet-pizza menu. We sug-
gest the “Sweet and Spicy Pizza" (small,
$10.99) for its dichotomous mingling of
spicy tomato sauce, roasted red peppers,
red onion, spinach, applewood bacon,
Asiago and goat cheeses, and a generous
glaze of balsamic vinegar. The real high-




y, though, is that each pizza's
unchy-flaky crust is always
yhealthy dose of olive oil.

mato, and feta. The “Lucky 7"
)combines traditional cheeses

in Centre, 112 Shawan/,RB.,
0-771-0774.

nown for its pizza by the slice
ne of their whole pies for a
oven pizza that scores high
ffy brown crust that tastes
ast. Toppings are numerous
White-sauced pies. We went
maker's recommendation
thicken barbecue pie. The

o, 410-522-5511.

forship at the "pizza altar"”
lat the staff calls the open
Coal-fired oven is housed
s sit at a counter, watch
denjoy the results. Of

'Pay homage to the slightly
IPies at any of the tables in
{0-owned by actor Chazz

Palminteri. The Margherita pizza ($9.95) is
elegant in its simplicity. The crisp crust is
bathed in sweet San Marzano tomato sauce,
topped with puddles of fresh mozzarella and
shreds of fresh basil, and-the piéce de ré-
sistance—drizzled with really good olive oill
Chazz is slowly rolling out its pizza menu.
Eventually, there will be a dozen choices.

THE CRISP CRUST IS
BATHED IN SWEET
TOMATO SAUCE, TOPPED
WITH PUDDLES OF FRESH
MOZZARELLA AND
SHREDS OF FRESH BASIL.

CHEF PAOLINO CAFE

726 Frederick Rd., Catonsville,
410-747-49439.

The sign on the front door says cleats are
not allowed, and it's easy to understand
why. This cavernous restaurant, with murals
of bucolic Italian scenes, is just the place

to celebrate a winning game. Sicilian-style
pizza ($13.95-18.95, 16 inch-square) is
available here, but the 14- and 18-inch New
York-style pies ($9.95-17.95) are exemplary,
with crusts that have substantial crunch
and fluffy interiors, sauces that fill the
mouth with garlicky flavor and just the right
amount of cheese. Toppings include richly
flavored sausage nuggets that turn even a
single slice into a meal.

CIAO! PIZZA

BISTRO ITALIANO

2620 Quarry Lake Dr., Pikesville,
410-486-1840.

For a casual restaurant with a broad menu
including pasta, seafood, and salads, Ciao!l
has a surprisingly deft take on pizza. Its

10-inch pies have a thin crust that's crispy

The"Sweet and Spicy Pizza" at Baghy
Pizza Company is a work of art.

around the edges but pleasantly doughy -
in the middle. The Margherita ($9.99), with
sauce, mozzarella, basil, and a drizzle of
olive oil, is fresh and expertly cooked. The
Caprese ($11.99), with Parmesan crust, fresh
tomatoes, fresh mozzarella, prosciutto,
arugula, and shaved Parmesan, offers a
perfect salty bite, while the Mediterranean
($11.99)—a white pizza with lamb sausage,
artichoke hearts, fire-roasted peppers,
Kalamata olives, and feta cheese—is easily
hearty enough for two.

COAL FIRE

Three locations, including 5725 Richards
Valley Rd., Ellicott Gity, 410-480-2625.

The spotlight at this pizzeria is on the
crust, which is paper thin, crisp, and deeply
charred along the edges. A sparing swirl of
sauce and a dappling of translucent mozza-
rella circles seem intended to highlight that
crust not hide it. The 16-inch pies ($13.95)
are offered with a choice of three house-
made tomato sauces, ranging from slightly
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