Pizza: A Global History of the Edible Icon

Pizza is one of the most popular foods in the world, but where did it come
from? This book tells the fascinating story of pizza's origins, from its humble
beginnings in Naples to its global domination today.
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Pizza's history is long and complex, but its origins can be traced back to the
ancient Greeks. The Greeks made a flatbread called plakous, which was
topped with various ingredients such as cheese, herbs, and vegetables.
The Romans also made a similar flatbread called panis focacius, which
was often used as a base for other dishes.
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In the 16th century, the tomato was introduced to Europe from the
Americas. This new ingredient quickly became popular in Italy, and it was
soon added to pizza. The modern pizza, with its tomato sauce and
mozzarella cheese, was born.

Pizza quickly became a popular food in Naples, and it soon spread to other
parts of Italy. In the 19th century, Italian immigrants brought pizza to the
United States, where it quickly became a favorite food. Today, pizza is
enjoyed all over the world, and it is one of the most popular foods in many
countries.

The Different Types of Pizza

There are many different types of pizza, but the most popular ones are:
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Margherita pizza: This is the classic pizza, with tomato sauce,
mozzarella cheese, and basil.

Pepperoni pizza: This is a popular pizza in the United States, with
tomato sauce, mozzarella cheese, and pepperoni.

Hawaiian pizza: This is a controversial pizza, with tomato sauce,
mozzarella cheese, ham, and pineapple.

White pizza: This is a pizza with no tomato sauce, but with mozzarella
cheese and other toppings, such as mushrooms, onions, or sausage.

Deep-dish pizza: This is a thick pizza with a deep crust, often filled
with cheese, sauce, and other toppings.

How to Make Pizza

Making pizza is not difficult, but it does require some practice. Here are the

basic steps:

1.

Make the dough. There are many different recipes for pizza dough, but
the most basic recipe is made with flour, water, yeast, and salt.

Roll out the dough. Once the dough is made, it needs to be rolled out
into a thin circle.

Add the toppings. Once the dough is rolled out, it is time to add the
toppings. The most common toppings are tomato sauce, mozzarella
cheese, and pepperoni.

Bake the pizza. The pizza needs to be baked in a hot oven until the
crust is golden brown and the cheese is melted.

Pizza Today



Pizza is one of the most popular foods in the world, and it is enjoyed by
people of all ages. It is a versatile food that can be made with a variety of
toppings, and it is a great way to bring people together.

Pizza is also a symbol of ltalian culture. It is a food that is loved by ltalians
all over the world, and it is a reminder of the country's rich culinary heritage.

Pizza is a delicious and versatile food that is enjoyed by people all over the
world. It is a symbol of Italian culture, and it is a reminder of the country's
rich culinary heritage.
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Discover the Unbreakable Bond Between a
Mother and Her Son in "Praying and Praising
Mama"

Delve into an extraordinary narrative that celebrates the power of love,
faith, and family in "Praying and Praising Mama." This captivating book
will touch your...

I'saNewDay,  It's @ New Day Every Ten Minutes: Transform
] i - . -
e T X4 Your Life with Mindfulness

In the tapestry of life, we often get caught up in the threads of the past
and the worries of the future, losing sight of the present moment. This...
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