
Those below 18 will exclusively contend for the 
Juniors title.

These will only take place at the end of the third day, June 19.

Associazione Pizzaiuoli Napoletani, Bank Transfer 
c/o Banca Popolare Commerciale Spa - Filiale di Napoli, via R. Bracco 31, 
Iban: IT 79 G 05602 03400 001000015585; Swift Code: poveit33.

The competition categories you can participate in are:

Caputo Trophy Neapolitan Pizza S.T.G. (100 participants)

This includes Margherita and Marinara pizzas, with the sole 
variations of cherry tomatoes and/or sliced tomatoes. Refer to the 
regulations for all the parameters to be met.

Classic Pizza (100 participants)

This category allows for ingredients of your choice.

Seasonal Pizza (50 participants)

In this category, choose ingredients from the current seasonal 
produce.

The following categories each allow for 30 participants: Pizza in 
pan, Fried Pizza, Pinsa/Meter/Paddle Pizza, Gluten-Free Pizza

Juniors Pizza

Participants in the Juniors category must not exceed 18 years of 
age.

Contemporary Pizza (100 participants)

The diameter of the pizza must be between 30/32 cm. The dough 
ball should not exceed a weight of 250/270 g. The crust height 
must be between 3 to 4 cm. The topping for a contemporary pizza 
is free choice, but it must be balanced. The crust should be cut 
with scissors, and above all, it must have optimal aeration.

American Pizza (50 participants)

This pizza should be 35 to 45 cm in diameter, baked in a round 
pan or on a classic mesh, with tomato sauce and cheese. The 
cheese can also be a combination of different types of cheeses. Up 
to three other toppings are allowed including: sausage, spicy 
salami, bacon, ham, olives, onions, mushrooms. Finishing 
ingredients can be: extra virgin olive oil, grated cheese, salt, 
pepper, oregano, basil.

Acrobatic competitions (30 participants)
(n. 30 partecipanti) 

These will only take place at the end of the third day, June 19.

1. Largest pizza. At the judge's signal, the competitor will have a 
total of 5 minutes to complete the task exclusively by hand. Once 
the dough is placed on the ground, it cannot be lifted again, and 
even if the 5 minutes are not yet over, the competitor will only 
have 10 seconds to arrange it optimally. The dough disc must not 
have holes; repairs, if necessary, are allowed.

2. Speed. The task consists of stretching as quickly as possible 5 
dough discs provided by the organization, each weighing 200 g, at 
the judge's signal. The disc must completely cover the designated 
mesh control of 30 cm in diameter; otherwise, the competitor will 
have to close any holes or stretch the disc until it reaches the 
required dimensions.

3. Individual freestyle.


