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Massimo’s Pizza Bar opens
in downtown Bangor
BY SHELBY HARTIN
OF THE BDN STAFF

Onarecentafternoon,Mas-
simo Ranni emerged from the
kitchen of 130 Hammond St.,
practically gliding through
the space while balancing a
plate holding a traditional
Roman thin crust pizza on his
fingertips. He placed it care-
fully on the table, part of a
preview tasting of the tradi-
tional Roman fare available at
his newest culinary venture.

Massimo’s Pizza Bar
opened quietly this week on
April 11, with the owners of
Massimo’s Breads and the
now-closed Massimo’s Cucina
Italiana at its helm.

At the recent tasting, the
aromas of thinly sliced potato,
fontina cheese and truffle oil
wafted from the freshly fired
crust. The pizza is entirely dif-
ferent from the family-sized
pies slathered in sauce and
delivered to local doorsteps by
otherpizzaplaces. It is individ-
ually-sized, simpleandsparely
topped, the crust a thin, crispy
layer that stands up to the heft
of the pieces.

“In America, generally
speaking, pizza is what you
eat when you want to eat in-
expensively and stuff your-
self. You eat one of these,
which we consider an indi-
vidual pizza -- you eat one of
these, and you’re still so light,
you’re not stuffed, you don’t
feel heavy. So it’s good news,
bad news. It’s bad news for
people who want to eat cheap-
ly and be stuffed. It’s good
news for the rest of us,” Anne
Marie Ranni said.

For those who still long for
the signature pasta dishes
from Massimo’s Cucina Itali-
ana, they’re in for a treat:
Massimo’s Pizza Bar will
offer a selection in addition to
the new menu items.

The Rannis considered
their regulars, who voiced
how much they’d miss the for-
mer restaurant’s fare, and de-
cided to combine the old menu
with the new. As they got situ-
ated in their new space, they
realized they had the room in
the kitchen to offer both pizza
and some staples from before.

The Massimo’s Pizza Bar
menu features a spread of ar-
tisan pizzas, beer and wine

and various menu items.
Highlights include the pizza
margherita, a combination of
fresh tomato sauce, mozzarel-
la and basil on a crisp, thin
crust, and pasta dishes such
as linguine alla carbonara,
fettucine con gamberi and lin-
guine aglio e oilo.

“I always say you can
never get too many carbs,”
Anne Marie Ranni joked as
Massimo Ranni brought out
pizza after pizza. In Italy,
pizza is a light dinner option,
the Rannis said.

“When you want to stay
light, you say, ‘Let’s go for
pizza,’” Massimo Ranni said.
“It’s not classical pizza that
everyone expects. It’s some-
thing different. Just because
it’s pizza, it doesn’t mean it
has to have tomato.”

There are a number of clas-
sic Italian toppings, like thin-
ly sliced potatoes, fontina
cheese, truffle oil, sausage,
mushroom, arugula, fresh
parmesan kalamata olives, ca-
pers and anchovies. Ranni
also has added bruschetta to
the menu, as well as gluten
free pizza and pasta options.

For the chocolate lovers,
there is pizza bianca con
nutella -- a sweet dessert pizza
topped with a European fa-
vorite, nutella, and a dash of
powdered sugar. Ranni didn’t
want to give it all away, so
there are more pizzas to be
discovered along with spe-
cials that will bring new pies
into the mix.

“With Italian food, it’s al-
ways a balance. It’s a balance
of the different foods. I like to
call our food honest food. It’s
not over sauced, it’s not over
spiced. You taste the food. You
taste the components of the
dish,” Anne Marie Ranni said.

“Europe is very simple --
simple food,” Massimo Ranni
added. “That’s the beauty
about it. You know what
you’re eating. You can see it.”

Ranni and his wife, Anne
Marie Ranni, who also own
Massimo’s Breads at 56 Ste-
vens Road in Brewer, re-
ceived approval for a liquor
license for Massimo’s Pizza
Bar from the Bangor City
Council in April 2015. Massi-
mo’s Breads, which opened in
2011, previously operated in
the space for several years,

before moving to a larger lo-
cation in Brewer in 2015. Mas-
simo’s Cucina Italiana, which
opened in 2007, was the first of
Massimo Ranni’s business
ventures in Bangor after mov-
ing to the state from New Jer-
sey, where he made breads,
pizza and pastries at his bak-
ery Il Forno in Montclair,
New Jersey.

On Nov. 21, 2015, the Ran-
nis celebrated the eighth an-
niversary of opening Massi-
mo’s Cucina Italiana, but
closed its doors permanently
on Feb. 27.

At Massimo’s Cucina Itali-
ana, pizza was offered when
the restaurant first opened,
but after a few months, the
Rannis took it off the menu.

Massimo Ranni said that,
at the time, the Bangor food
scene wasn’t as vibrant as it is
now and customers would re-
quest extensive changes to
their orders, more used to the
do-it-yourself kind of pie that
American pizza places offer.
In the past few years as new
eateries offering artisan fare
have popped up, the climate
seemed right and the commu-
nity seemed ready for a new
artisanal venture.

“I think that now is the
time to try it,” Anne Marie
Ranni said.

The Rannis had originally
planned on opening the new
venture in late January or
early February, but Massi-
mo Ranni wanted every-
thing to be perfect -- not just
the food, but also the space.

The building where Massi-
mo’sPizzaBarislocated,called
the Clark House, is an old
structure filled with intricate
detail. Brick and stone are ex-
posed and complemented by a
designfocusedonoakandtrav-
ertine accents in the dining
room, which seats 40 people.

As for those who will be
visiting in the first few weeks
of the eatery’s opening, Anne
MarieRannihadbutonething
tosay: “I thinkthey’regoing to
be pleasantly surprised.”

“It’s Massimo’s 2.0. This is
the new Massimo’s,” Massimo
Ranni said.

Massimo’s Pizza Bar will be
open from 4 p.m. to 9:30 p.m.
Monday through Thursday
and 4:00 p.m. to 10 p.m. Friday
and Saturday.

Maine sculptor to
create art at UMaine

Sculptor Andreas von
Huene of Woolwich will
spend April 25–29 at the Uni-
versity of Maine mentoring
students and creating a piece
of art that will be permanent-
ly installed on campus. His
residency is part of the Little-
field Gallery Artist-in-Resi-
dence Series at UMaine.

Last year, sculptor Mark
Herrington of Franklin was in
residence, with “Tec.ton.ic,”
installed across from the Col-
lins Center for the Arts.

In the Littlefield Artist-in-
Residence Series, artists join
the UMaine community in the
fall togivealectureanddemon-
stration. In the spring, they
spend a week on campus, col-
laborating with students and
completing theirworkson-site.

The visiting artist series
brings professionals to work
side by side with students and
helps form a sense of commu-
nity, inspiring young artists.

VonHuenewill becarvinga
1-ton, 12-inch diameter piece of
salt and pepper granite. He is
collaborating with Tim Shay,
using the Indian Island sculp-
tor and his family as models.

April 25–29, sculpture dem-
onstrations will begin each day
at8:30a.m.,withanartist’s talk,
and continue through 4:30 p.m.

Von Huene’s work will be
part of a growing body of gran-
ite sculptures on campus. Oth-
ers include three from the 2012
Schoodic International Sculp-
tureSymposium:“LineTotem:
Man and His Dog Walking into
the Forest” by Shay, near Nut-
ting Hall; “Metamorphosis”
by Lee Zih-Cing of Taiwan,
across from Emera Astrono-
my Center; and “A New
Dawn” by Johnny Turner of
New Zealand, at Buchanan
Alumni House.


