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SOUTH FLORIDA

FOOD

Inside Pizzeria Sophia, a new
restaurant in West Delray Beach,
there are vintage photos of old
pizza parlors and a few black-
and-whites of celebrities — like
Frank Sinatra — eating pizza.

But there is only one color
photo and that is of movie god-
dess Sophia Loren.

“I always loved Sophia Loren,”
Frank Crupi says. “I have this
picture of her making a pizza in
the kitchen, I would say it was in
the mid to late Fifties. I always
knew I wanted that in my place.

So, we’re thinking about names
[for the restaurant]. One day I just
said, ‘Pizzeria Sophia’ and every-
one said, ‘Yeah, that works.’”

The Pizzeria Sophia had a soft
opening this week at 15065 S.
State Road 7 (441 and West At-
lantic Avenue). Just blocks from
West Delray Regional Park, the
casual eatery is in a shopping
center wrapped around a Wawa
convenience store. For more
information, call 561-359-2606 or
go to PizzeriaSophia.com.

“I’m not on East Atlantic Ave-

How Sophia Loren (and baseball)
inspired new West Delray pizzeria

By Rod Stafford Hagwood

Pizzeria Sophia is being billed as “a gourmet interpretation of a classic
pizza parlor.” The Italian-American restaurant serves pizzas (with dough
made on-site every day), seasonal salads, hot sandwiches and select
classic Italian dishes. Pizzeria Sophia is located on West Atlantic Ave-
nue in Delray Beach. 
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I
f there’s ever been a year

in need of sweetening,

it’s this one. So I’ve been

looking forward to Rosh

Hashana, the Jewish

New Year, more avidly than usual.

Like many Jews, my family will
dip apples and challah in honey,
and bring sweet fruit-laden dishes
to the table as a harbinger of the

year to come. The sweeter its
entry, tradition suggests, the
sweeter it shall continue. As far as
religious rituals go, it’s a pretty
pleasant one to follow.

Because the holiday usually
falls during plum season, the juicy
stone fruit is a natural on the
menu. Marian Burros’ gloriously
buttery plum torte has been an
entrenched favorite ever since the
recipe came out in 1983.

Plums can shine in main dishes
as well. Here, I’ve layered them in
a sheet pan with chicken and
sliced red onions, which caramel-

ize in all those plummy juices.
If you use a mix of red, purple

and yellow plums, you’ll make a
particularly colorful meal that’s
perfect for the holiday.

And, like so many sheet-pan
dinners, it’s mostly fuss-free. You
do need to season the chicken a
few hours ahead, but your actual
hands-on time is minimal. Mari-
nating gives the bird a chance to
absorb the earthy flavors of
toasted fennel seeds and allspice,
along with garlic, lemon zest and
a fiery jolt of red-pepper flakes.

I also add a drizzle of honey to

the pan, and not just because of
Rosh Hashana. Plum skins are
notoriously tannic, and a little
honey smooths things out. The
combination of honey and spices
gives the plums a chutneylike
appeal, while the onions add a
silky texture. Even better, as
everything roasts, the plums ab-
sorb some of the savory chicken
drippings, melting into a tangy,
bright sauce rich with schmaltz.

One thing to keep in mind
when shopping is that rock-hard
plums may not release enough
liquid to make a sauce. If you can’t

get ripe, soft plums nearly burst-
ing with juice, substitute another
stone fruit. Peaches, nectarines
and pluots will all work, though
since these tend to be sweeter
than plums, you might need a
squeeze of lemon at the end.

Just don’t add too much acid.
Sweetness is the very point here
— whether you’re celebrating
Rosh Hashana or looking for an
easy, seasonal sheet-pan chicken
recipe that’s both richly hued and
more festive than most.

SWEET, FESTIVE DISH 
FOR ROSH HASHANA
By Melissa Clark
The New York Times

Easy, festive and bursting with spiced, seasonal fruit, this late summer dinner should be made before plum season ends. 

JULIA GARTLAND/THE NEW YORK TIMES

Sheet-pan chicken with roasted plums and onions a honey of a dinner

See RECIPE, 4
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At this point in the sum-
mer, you’ve probably had
your fill of melon wedges,
slices, cubes and balls. If
you’d like something a bit
more exciting, with more
texture and salty, savory
flavors, you should try a
melon salad.

At its root, it’s a pretty
old concept. 

Greeks have been com-
bining watermelon with
salty feta cheese for cen-
turies, or perhaps millen-
nia, and the pairing is
genius: The sweetness of
the fruit balances the brini-
ness of the cheese, and the
salty, crumbly cheese
makes the melon seem
even sweeter and more
explosively juicy.

Somewhere along the
line, cooks began to riff off
this concept, pairing melon
with all sorts of other salty,
savory and/or creamy
ingredients and drizzling
the whole thing with oil
and vinegar. 

But these innovations
can result in some com-
mon pitfalls: namely, wa-

tered-down dressings and
garnishes that slide to the
bottom of the salad bowl.

To make ours more
cohesive and balanced, we
came up with a few best
practices. 

We left the melon large
so less liquid will exude
and water down the dress-
ing, and we kept secondary
components small so they
clung to the melon and
held on to the intensely
flavored dressing, which
we made with assertive
ingredients, such as lime
juice, scallions, serrano
chiles and fresh cilantro.

We also skipped the oil,
which would only be re-
pelled by the water on the
surface of the watermelon.
Instead we added richness
with chopped roasted
pepitas and cotija cheese,
which adhered to the sur-
face of the watermelon
pieces and held on to the
dressing.

The beauty of melon
salads is how versatile they
are, so start with our ver-
sion and then use those
guidelines to create your
own.

Watermelon salad with cotija and serrano chiles
Makes: 4 to 6 servings

1⁄3 cup lime juice (3 limes)

2 scallions, white and green parts separated and sliced thin

2 serrano chiles, stemmed, halved, seeded, and sliced thin crosswise

1 to 2 tablespoons sugar (optional)

3⁄4 teaspoon table salt

6 cups (1 1⁄2-inch) seedless watermelon pieces

3 ounces cotija cheese, crumbled (3⁄4 cup), divided

5 tablespoons chopped fresh cilantro, divided

5 tablespoons chopped roasted, salted pepitas, divided

1. Combine lime juice, scallion whites and serranos in large bowl and let sit for 5 minutes. Stir in sugar, if using, and salt.

2. Add watermelon, 1⁄2 cup cotija, 1⁄4 cup cilantro, 1⁄4 cup pepitas and the scallion greens; stir to combine. Transfer to
shallow serving bowl.

3. Sprinkle with remaining 1⁄4 cup cotija, remaining 1 tablespoon cilantro and remaining 1 tablespoon pepitas, and serve.

Recipe notes: Taste your melon as you cut it up: If it’s very sweet, omit the sugar; if it’s less sweet, add the sugar to the
dressing. Jalapenos can be substituted for the serranos. If cotija cheese is unavailable, substitute feta cheese.

Sweet, savory,
showstopping
melon salad
America’s Test Kitchen

CARL TREMBLAY

nue [the dining/entertain-
ment enclave],” Crupi says.
“I’m far west. I’m west of
the [Florida] Turnpike.
Basically, there’s nothing
out here yet except for
residential developments.
We want to be the local
place for the residents.”

The Miami Shores resi-
dent says that he and his
wife are looking to relocate
to the Delray Beach/Boca
Raton area.

“The last seven years
I’ve been playing baseball
… and my baseball team is
based out of Boca Raton.
We’re the Southern Yan-
kees. All these years, I fell
in love with the area. My
wife always wanted to
move up here,” Crupi says.

Pizza power (and plenty
of patio) pummels
pandemic

There’s plenty of room
for Pizzeria Sophia to
spread out. The inside
dining room can seat 75
and the al fresco patio can

match that number, which
Crupi says is a big plus in
light of the coronavirus
pandemic.

“You don’t want to bene-
fit from things that are
going on that are negative,”
he explains. “But we have a
tremendous outdoor patio,
which is very comforting
for people who want to
dine out, but are very
aware of COVID.”

He adds, “The pizza
parlor is one of the few
things in the hospitality
industry that is sustainable
because it is so conducive
to take-out and bringing it
home to eat.”

The restaurant features
a nostalgic vibe, harkening
back to Crupi growing up
in South New Jersey and
South Philadelphia. There
is a classic pizza oven that
is the focal point of the
interior, and design details
include subway tiles and
Chicago brick that covers
the pizza oven and front
counter.

The menu … as of now
Pizzeria Sophia is open

11 a.m.-6 p.m. Monday-

Saturday but expands to
full dining hours in the next
few weeks. 

Also, the restaurant is
currently offering a limited
menu, for now.

Standout dishes include:
■ The Sophia, the signa-
ture margherita pizza with
mozzarella, tomato sauce,

Parmesan, basil and extra
virgin olive oil for $12
(small) or $20 (large).
■ The Meatball Parmesan
Sandwich with house-
made meatballs, tomato
sauce, provolone and oreg-
ano on an Italian hoagie roll
for $10.
■ The Sophia Salad with

mixed romaine and radic-
chio, bell peppers, chick-
peas, tomatoes, cucumbers,
red onions, kalamata olives
and a house-made par-
mesan vinaigrette for $8
(small) or $11 (large).

Other pizzas are $14 for a
small and $24 for a large.
You can also get eggplant

parmigiana and lasagna for
$14 each or roasted chicken
and potatoes for $16. 

There are also starters/
appetizers, panuozzo sand-
wiches, desserts as well as
wine and beer.

For the full menu, go to
PizzeriaSophia.com/menu.

PIZZERIA
Continued from Page 1

Frankie’s Meatballs from Pizzeria Sophia in Delray Beach. The owner, Frank Crupi, says “We want guests to feel the
nostalgia of an old-school pizza joint combined with our unique take on gourmet pizzas and classic Italian dishes.” 
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Pizzeria Sophia had a soft opening this week in Delray
Beach, west of Florida’s Turnpike. 

Sheet-pan chicken with roasted plums, onions
Makes: 4 to 6 servings Total time: 1 hour, plus at least 2 hours of marinating

2 teaspoons fennel seeds

2 tablespoons fresh lemon juice

1 teaspoon grated lemon or
orange zest

4 garlic cloves, finely grated

2 teaspoons honey

1⁄4 teaspoon ground allspice

Large pinch red-pepper flakes,
or to taste

1 chicken (about 3 1⁄2 pounds),
cut into parts

Kosher salt and black pepper

2 cups ripe, soft plums, pitted
and cut into 3⁄4-inch thick slices

6 fresh thyme sprigs

1 medium red onion, peeled and
sliced from root to stem in
1⁄2-inch wedges

Extra-virgin olive oil, for drizzling

2⁄3 cup torn mint, basil or
cilantro leaves (or a
combination)

Flaky sea salt, for serving

1. Toast the fennel seeds in a small skillet over
medium heat, stirring, until fragrant, about 2
minutes. Pour seeds into a mortar and pound with a
pestle until coarsely crushed (or lay seeds on a
cutting board and pound them with a can or jar).

2. Put the seeds into a large bowl and stir in lemon
juice, zest, garlic, honey, allspice and red-pepper
flakes.

3. Season chicken generously all over with salt and
pepper and add to the bowl, turning the pieces to
coat them with marinade. Mix in plums and thyme
sprigs. Refrigerate for at least 2 hours or up to 24
hours.

4. When ready to cook, heat the oven to 425 degrees.
Put the chicken pieces, plums and thyme sprigs on a
rimmed baking pan. Add onions, spreading them out
around the chicken and plums. Season plums and
onions lightly with salt. Drizzle everything with olive
oil.

5. Roast until chicken is golden and cooked through,
30 to 45 minutes, removing the white meat if it’s
done before the dark meat.

6. Transfer chicken pieces as they are done to a
platter. Spoon the plums and onions around the
chicken. Drizzle a little of the pan drippings over the
chicken and serve, garnished with the herbs and flaky
salt.


