
 

 
In a profession filled with slightly off-kilter perfectionists, few cooks have built a reputation for single-minded obsession 
and devotion to craft like New York City’s (and New Jersey’s) great pizza master, Anthony Mangieri. He opened his first 
bakery at the age of 20, and helped usher in the great Neapolitan pie craze with the opening of his first East Village 
version of Una Pizza Napoletana way back in 2004. He spent seven years honing his craft on the West Coast in San 
Francisco before opening another version of Una several years back, down on Orchard Street. That restaurant closed 
during COVID, but now it’s open again with a slightly new look and the same roster of puffy-edged marinaras, 
margheritas, and pizza biancas. Mangieri took a break from his routine — which begins, usually with dough-making, at 
8 a.m. — to chat with Adam Platt about the roots of his grand pizza obsession, his favorite classic pies, and the perils of 
chasing perfection. 

Would it be fair to describe you, as some have done over the years, as a 
“maniacal perfectionist”? 
I tend to lean towards doing things the hard way, it’s true. My parents took me to Naples when I was 15. I was just a kid, 
but after that I sort of became obsessed. There was no internet, so back in Jersey I went to the library. I read all the baking 
books I could find. I decided I was going to make pizza the way they’d been doing it in Naples for 100 years — no yeast, no 
refrigeration, cooking with straight wood, mixing everything by hand. I did that for ten years after I opened my first 
bakery, but I use a machine mixer now. 



 

Who were your New York City pizza gods growing up? 
Even before Naples, I would go to all the famous OG spots around the city. I used to love John’s, on Bleecker. I loved the 
original Grimaldi’s where they put fresh basil on their pies after they came out of the charcoal oven. I loved Lombardi’s. I 
loved Patsy’s up in Harlem with the famous picture of Sinatra on the wall. They were all different. At one place, the crust 
was thinner and more charred, at another it was salty, at another it was softer and wetter. I was nuts for them all. For a shy 
kid from Jersey, they just exuded the mystique of it all and the magic of the city. 

Which place had the most magic? 
Totonno’s out in Coney Island was the place I was most nuts for. You could argue that their pizza was the most Neapolitan 
in style, but I always felt when I was visiting there that you were entering somebody’s home. It was a mom-and-pop 
business, and they were horrible at customer service. So you’d just wander in, and if you went towards the back, by the 
oven, you were almost in their actual home, and I used to wander by, this shy obsessed kid, and I’d wonder, “What’s going 
on back there?” “Where do you get your tomatoes?” I’d do anything to know, but you’d never dare ask. It wasn’t like today 
where you’re sort of obligated to be an open book to everyone who walks in the door. 

So let’s talk about today. These kinds of mom-and-pop operations have been 
under threat for years because of the crazy rents, among other things. Is there 
room anymore for dreamers and obsessives, operating on a modest scale like 
yours, especially in the Manhattan dining world, which is increasingly 
dominated by real-estate money and franchises? 
It’s a good question. After all that’s happened, are there still people who are going to take chances, who are going to say, 
“I’m going to follow my dreams and put my life into this and pray for the best”? For me, opening Una again on Orchard 
Street, the answer is obviously yes. For a lot of smaller business people who’ve been at it for a long time like I have, it’s 
always been tough. I’ve been in and out of business so many times over the last 25 years that in some ways, my mentality 
was, We’re going to have to figure this out. We’re going to have to stay focused, stay healthy, and stay strong, and we’re 
going to have to try to be grateful. Most of us are living great lives if you stop and think about it, although it’s sometimes 
hard to see that when you’re wrapped up in your own head. 

You ran a successful operation out in Jersey, but you’ve closed that down to 
return to Orchard Street. Has the neighborhood changed in your absence? 
The city is getting busy again, especially with the warmer weather, and since we’ve opened, Una has been crazy busy, so 
like most people in the business, I’m as optimistic as I can be and hoping for the best. But to be honest, down where I am 
on the Lower East Side, the neighborhood feels a little busted up right now. There are empty spaces on the block. People 
are selling drugs down here again. It feels like things have slid a little backwards towards the 1980s when I used to go to 
CBGB and there were heroin dens in the back of the bodegas. If the rents were the same as back in the ’80s, it wouldn’t be 
so bad, but the rents are still insane. 

- Taken from Grubstreet.com, a New York Times magazine publication. 

 
 

- How does this text present values and viewpoints in a way that readers might enjoy? 


