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Technique as Old As Time
NEAPOLITAN PIZZA AT AMORE 

By Sophie Putka · Photos by Stacey Mustard Adams

TOOLS OF THE TRADE



Behind all great pizza is a little bit of 
mystery. A home recipe will never quite 
attain the crisp crust, chewy interior, and 
perfectly melty toppings of an expertly 
crafted pizzeria slice. It’s one of those 
things better left to the pros. At Albu-
querque’s Amore Neapolitan Pizza, the 
only certified Neapolitan pizzeria in New 
Mexico, Chef Gabriel Amador is willing to 
unveil the mystery just a little bit.The se-
cret? In pizza, the oven is key, and tradition 
rules supreme. 

Amador and his wife, Kimberly, decided 
to open a pizzeria after they met in  Na-
ples, Italy, and fell in love with the culture 
and cuisine. When they moved from Den-
ver to Albuquerque in 2005, it seemed like 
the perfect opportunity. 

Neapolitan-style pizza is the first and 
oldest form of pizza. It originated in Naples 
and gained widespread popularity after, as 
legend has it, a “pizza Margherita” was pre-
sented to Queen Margherita of Savoy in 
the 1880s. As Amador tells it, the people 
intended the offering of peasant food as an 
impertinent joke. As luck would have it, 
Margherita delighted in the pizza that had 
been prepared for her with red sauce, white 
mozzarella, and green basil—the colors of 
the then-new Italian flag. To Amador, this 
story embodies one of the keys to the time-
less food. “Pizza is unifying, and it brought 
classes together,” he said.

But not just anyone can open a Nea-
politan pizzeria. The label is protected by 
a government Traditional Speciality Guar-
anteed (TSG) status, which, much like the 
geographical protections for champagne 
and parmigiano reggiano, ensures that the 
product isn’t imitated by manufacturers 
from another region or made with unap-
proved techniques. Amador and his team 
were trained in the process by Roberto 
Caporuscio, president of the Association 
of Neapolitan Pizzaioli or APN, a US cer-
tifying body for Neapolitan pizza.  

Central to this process at Amore’s Central 
Avenue location is an oven named Claudia. 
She is dark, fiery, and classically beautiful—
much like her Italian namesake, actress 

Claudia Cardinale. Across her front in Ital-
ian marble tiling is the name Stefano Ferr-
ara. Ferarra’s name has become synonymous 
with top-of-the-line ovens for Neapolitan 
pizza making. Ferrara painstakingly hand-
builds and exports dozens of ovens using 
techniques that haven’t changed for nearly 
one hundred years. Importing a Stefano 
Ferrara oven from Naples can be a massive 
undertaking, costing up to tens of thou-
sands of dollars and lasting months. 

This oven, one of two installed in the two 
Amore locations, weighs 6,500 pounds and 
couldn’t even be moved with a forklift. The 
doors and hinges had to be taken off the res-
taurant’s front entrance to get the oven in. 
For Amador, it was a nerve-wracking pro-
cess. “I couldn’t even watch when they came 
through,” he said. 

But for Amador and a rapidly growing 
group of Neapolitan pizza loyalists, it’s all 
worth it. Form and function in a Stefano 
Ferrara oven combine to create consistent re-
sults. Mud, ash, and clay taken from Mt. Ve-
suvius form the bricks, which are designed to 
retain heat at extremely high temperatures. 
Before use, the oven must be completely 
dried out in a special process that evaporates 
moisture from the thermal mass. A layer of 
salt laid between the tile and the bricks melts 
and hardens, forming a perfect seal that 
keeps everything in place. During use, the 
oven is heated to 900 degrees on its floor and 
1100–1200 degrees in the dome; the pizza 
itself only stays in for 60–90 seconds.

Unlike the wood-fired ovens that are fa-
vored by many pizza makers, Claudia is pow-
ered by gas, which allows for superior control 
of the temperature. Two torches fire at one 
end of the oven, and air is pulled from the 
opening in the front to be heated and even-
tually cycled out of the top of the dome into 
the built-in vent. Amador said the inspectors 
who came to evaluate the restaurant asked 
him to install a restaurant hood over the oven 
until he showed them the built-in vent, part 
of the oven’s design for almost a century.  

After being topped with sauce made from 
the required San Marzano tomatoes, fresh 
mozzarella, and basil leaves, the pizza goes 
into the oven. It is turned three times to face 
the flame, and emerges perfectly charred in 

Opposite: Claudia, Amore's Stefano Ferrara 
oven and the Margherita pizza.

EXPERIENCE
El Morro!
The Ancient Way Café

El Morro RV Park & Cabins
&

Wave Riders Wellness Center

Homemade
Breakfast, Lunch & Baked Goods
Every Friday & Saturday Join us for
Southwest & world-fusion dinners

bon appétit!

organic  fresh  quality food
locally sourced   camping

& picnic supplies

All located 1 mile east of the
El Morro National Monument



18 edible Santa Fe  | SPRING 2017

less than a minute and a half. With a dash of 
olive oil and a sprinkle of fresh basil leaves, 
it’s ready to be served.   

And despite the stringent requirements, 
Neapolitan pizza, along with Ferrara’s hand-
made ovens, has been on the rise. Accord-
ing to an article by pizzamarketplace.com, 
between 1998 and 2011, fifty restaurants in 
the US were certified through the the Associ-
azione Verace Pizza Napoletana (VPN), the 
main certifying body for US restaurants. The 
APN, which certified Amore, is a newer cer-
tifier. Now, the VPN’s website boasts ninety-
six accredited restaurants. That’s forty-six 
more restaurants in just six years. 

Amador thinks the certifications are more 
popular lately because customers have come 
to value authenticity. “If you think you’re get-
ting a Neapolitan pizza and you don’t, you’re 
going to be disappointed,” he said. Of pizza 
makers, he said, “It’s a good thing because 
it makes people honest. They’re doing it the 
right way.” In Albuquerque, however, many 
pizza-lovers have never heard of Neapolitan 
pizza. Though New Mexico may have more 
to learn about pizza than say, New York, Ama-
dor said that’s the beauty of being in Albu-
querque. “We get to do things here that we 
wouldn’t get to do other places,” he said. The 
newness of a place like Amore here allows for 
more creativity and the joy of introducing 

both time-trusted traditions and new innova-
tions to customers. 

When Amador shared his menu with 
APN’s Caporuscio for the first time, the 
Italian was appalled. Why was there chile 
on the pizzas, he wanted to know. Privately, 
Amador thought, “Because it’s New Mexico 
and if I didn’t do that, I’d be hanging from 
a lightbulb.” With some convincing, Capo-
ruscio relented, and eventually approved 
what was then the first Neapolitan green and 
red chile pizza in the world. It’s been on the 
menu ever since. 

1700 Central SW and 3600 Cutler NE, 
Albuquerque, www.amoreabq.com 
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Gabriel Amador working the oven.


