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Our team of pizzaiolos throw 
together authentic Italian 
ingredients, local produce, 
and a lot of love to make 
you the perfect, certified 
Neapolitan pizza every time. 

Famoso was founded by three 
best friends who took a trip to 
Naples and fell in love. Their 
vision was to bring back home 
the quality food and friendly 
feel of a Neapolitan pizzeria.

Our pizzeria, nestled on a 
street corner in the heart of 
the Annex, brings authentic 
Italian food a little closer to 
home. 
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Years ago, three best friends – Justin, Jason and Christian – took 
a trip to Naples and fell in love with the pizza and the people. On 
every street corner was a pizzeria serving unbelievably delicious 
thin-crust pizzas that were ready in minutes. The taste of the food 
and the friendly, neighbourhood feel were perfect; they knew they 
had to bring it back home to Calgary. So they learned to make 
Neapolitan pizza the right way, were trained by the Associanzione 
Verace Pizza Napoletana (VPN), and then created ‘Famoso’ – a 
warm and inviting sit-down restaurant with the lively and social 
vibe of bar-style casual dining. 

In 2012, two brothers – Dean and Chad Labreche – joined the 
Famoso team and set their eyes on downtown Toronto. Famoso 
Annex opened its doors at the corner of Bloor St W and Dalton 
Ave, and has since become the neighbourhood pizzeria; a place for 
a quick meal with friends, a date night over Italian wine or Ontario 
craft beer, or Sunday night dinner with your family. The menu is 
filled with authentic Neapolitan pizzas and pastas, and the pizzaiolos 
are happy to accommodate you, whether it’s gluten-free crust, 
no-mushrooms-on-half, or a kids-sized beef Bolognese. Famoso is 
a place you come for a lively and social atmosphere, but can feel as 
comfortable and relaxed as at a close friend’s house. 

Learn more about Famoso’s other locations 
across Canada at famoso.ca.
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What exactly is Neapolitan pizza? A Q&A with Famoso Toronto’s head chef
Famoso Annex head chef, Gail Marino, takes a break from tossing dough to tell us what makes 
Neapolitan pizza special.

Q: What’s different about Neapolitan pizza?
A: “Neapolitan pizza is super thin-crust pizza with a slightly charred crust, and its made by following specific guidelines set out 
by VPN. The flour has to be 0 or 00 wheat flour, which gives the crust its chewy, elastic-y deliciousness. The tomatoes in our sauce 
have to be Campania tomatoes from Italy, which we import canned. Our oven has to be a certified Neapolitan pizza oven– every 
Famoso location has an authentic bell oven imported from Naples. Mozzarella has to be laid out in even, spaced-out patches 
and basil has to be put on before firing so that it slightly darkens in the cooking process. These rules sound nit-picky, but they 
guarantee that every pizza tastes just like it would in Naples – which is really delicious.”

Neapolitan pizza is pizza made the way they make it in Naples, Italy. But it’s 
more complicated than that. To make certified Neapolitan pizza, Famoso had to 
be approved by the Naples-based Associazione Vera Pizza Napoletana (VPN), 
translated as the “association for true Neapolitan pizza.” To be approved, a pizzeria 
has to source specific ingredients, use only approved equipment, and adhere to 
specific pizza-making methods. To break these steps down for you, here is a Q&A 
with Gail Marino, the head pizzaiolo at Famoso Annex.

Q: Are there rules for how you actually make the pizza?
A: “Of course! There is a specific technique our pizzaiolos use to press out and toss the 
doughs. There are specific techniques for putting the pizza in the oven, moving it around 
the oven, and knowing exactly when to take it out of the oven. Neapolitan pizza is all 
about rules; on the VPN website you can find an 11 page PDF describing the process, 
and we follow every bit of it. Our pizzaiolos go through pretty intense training, but like I 
said, these rules ensure that every pizza tastes great.”

Q: What’s the best way to eat Neapolitan pizza if it’s so thin and soft?
A: “Neapolitan pizza is meant to be eaten “a libretto” which translates to “like a book.” 
You pick up a slice by the crust and fold it in half. This keeps the ingredients safely inside 
and doubling up the crust reinforces the slice so it stays in your hand.”

Q: Is there a way to recognize “Neapolitan pizza” that’s not authentic or isn’t being 
made correctly?
A: “It’s all about the crust. There has to be speckles on the crust. And if you poke the 
pizza crust it should bounce back. The bottom of the pizza crust should still be flexible 
and soft. Neapolitan pizza crust is never crispy or hard on the bottom. Otherwise, you 
can’t eat it a libretto!”


