
Punch Pizza in Eden Prair ie
uses the prized Neapoli tan
form ula to make fresh and
delicious pies that put others
to shame.
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If we could ask one thing of
you, it would be this: Stop eat -
ing bad pizza. Give up on
dreadful br eady crusts, pale red
sauces and cheap cheese. Treat
yourselves. Go with the good
stuf f.

The r eal deal must featur e a
hand-kneaded crust, no mor e
than 14 inches acr oss, and
come out of a wood-fir ed pizza
oven. Every detail about it,
from the type of flour used to
make the cr ust to the choice of
toppings, is impor tant.

Good pizza is so well-prized
in Italy that theyÕve passed
laws describing what a tr ue
Neapolitan pizza must be. And
rightly so; pr otecting their
brand and image is impor tant.

Happily , every detail is as
authentic as possible at Punch
Pizza. TheyÕre one of the few
pizzerias outside of Naples,
Italy , to be a member of the V era
Pizza Napoletana, an or ganiza-
tion that r egulates Neapolitan
pizza. And it shows.

This is not deep-dish
Chicago pizza, nor New Y ork
flat pizza, but an ar tisanal,
handmade example of culi -
nary perfection.

Capsule review: The pizza
is nothing shor t of spectacular .
Order anything that you think
sounds good. WeÕve never had
a bad experience here.

Punch of fers a variety of pr e-
designed Neapolitan options,
or you can cr eate your favorite
from their list of ingr edients.
The ingr edients are fresh and
the dough is delicious, so itÕs
hard to go wr ong.

We can recommend the
salame e funghi, which comes
with pepper oni, mushr ooms,
garlic, fontina cheese and
oregano. We also liked the bor -
gata, with sun-dried tomatoes,
goat cheese, eggplant, olives
and basil. The classic mar gheri-
ta is also delicious, though we
like enough basil leaves so
ther e is at least one on ever y
slice. We also like it with the
addition of ar tichokes and sun-
dried tomatoes.

For a true Neapolitan expe -
rience, or der your pizza wet,
with extra tomatoes and olive
oil, and with buf falo mozzar el-
la. The r estaurant flies the buf -
falo mozzar ella in fr om Italy
every week, and despite our
general unfamiliarity with the
water buf falo, we found that
the cheese has a mild flavor
and has the perfect textur e for
pizza.

Punch serves four dif ferent
salads, either as a side dish or a
complete meal. They ar e all
tasty and can be a good meal
(the focaccia served alongside
is amazing), but we stick with
the pizza.

Ther eÕs one appetizer: arti -
choke dip. This is basically the
same version you find in
restaurants everywher e: arti -

chokes and cheese baked in a
ramekin. And ther eÕs one
dessert: tiramisu mousse.

If you want, you can even
order a glass of beer or wine
with your pizza.

Punch is geared to the of fice
lunch cr owd. You place your
order at the counter and then
sit down and wait for your
pizza. The pizzas cook for 90

seconds in the 800-degree
wood oven, so or ders come
quickly even when the r estau-
rant is cr owded.

If youÕve been to the Punch
in St. Paul, which is a sit-down
restaurant, be pr epared for
some other dif ferences as well.
The menu is smaller , with
fewer pizza options and with -
out the selection of antipasti.
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From the crust up, this is what pizza should be

PunchÕs borgata pizza is topped wi th sun-dr ied tom atoes,goat cheese,eggplant, olives and basil.
If you like basil,another winner is the m argherita pizza.The restaurant offers a selection of special ty pies,
or customers can create their own from the list of ingredien ts. There arenÕt as many predesigned choices 
as at PunchÕs St.Paul locati on, but theyÕll do special orders.
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Mauricio Gonzalez,left, and Ruben Rodriguez assembled pizzas during the l unch rush at Punch PizzaÕs Eden Prair ie locati on. Even when the restaurant is busy,
orders come up fast because they spend only 90 seconds in the 800-degree wood-fired oven.Customers place an order at the counter,then sit down to w ait.

The Punch salad has mixed greens,pine
nuts, Parmesan and prosciu tto topped wi th
a balsamic vinaigrette. ItÕs one of four salads
on the menu.

PUNCH
Where: Prair ie Center Drive,Eden
Prair ie 
Phone: 952-943-9557
Hours: Sun-Thu: 11 a.m.-9 p.m.;
Fri-Sat: 11 a.m.-10 p.m.
Atmosphere: Lunch-rush li vely
Service: Fast and friendl y
Sound level: Can be noisy
Recommended dishes: Pizza with your
favorite toppings
Prices: $9 large individual pizzas
Children: Bambini pizza availabl e
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But if ther eÕs a particular pizza you
remember, theyÕre happy to make you a
special order. TheyÕll even make a calzone
for you if you ask.

Bruce Schneier and Karen Cooper are always
looking for good places to eat. If you have 
a favorite in the area, write us at
stwest@startribune.com.
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