history of pizza in 1italy

History of pizza in Italy is a fascinating journey that intertwines culture,
tradition, and culinary evolution. This beloved dish, characterized by its
delightful combination of bread, sauce, cheese, and various toppings, has
deep roots in Italian history. From its ancient origins to its modern-day
variations, the story of pizza is a testament to Italy's rich gastronomic
heritage and its influence on global cuisine.

The Ancient Roots of Pizza

The history of pizza can be traced back to ancient civilizations, long before
the dish became what we know today. The concept of flatbreads topped with
various ingredients is not exclusive to Italy. Evidence suggests that the
ancient Greeks, Egyptians, and Romans all had their versions of flatbreads.

Flatbreads in Ancient Civilizations

- Greeks: The Greeks made a flatbread called "plakous," which was topped with
herbs, onion, and garlic.

- Egyptians: The Egyptians baked flatbreads and often topped them with oils
and spices.

- Romans: The Romans had a dish called "picea," which consisted of a
flatbread topped with a variety of ingredients, including cheese and
vegetables.

These early iterations laid the groundwork for what would eventually evolve
into pizza in Italy.

The Birth of Modern Pizza in Naples

The true birth of pizza as we know it happened in the late 18th and early
19th centuries in Naples. It was during this time that pizza began to gain
popularity among the working class.

Pizza in the 18th Century

In Naples, street vendors began selling flatbreads topped with local
ingredients. These early pizzas were simple and affordable, making them a
staple food for the city's poorer residents. The most common toppings
included:



- Tomatoes

- Cheese (often mozzarella)
- Olive oil

- Garlic

- Basil

The Margherita Pizza

One of the most significant developments in the history of pizza occurred in
1889. This year marked the creation of the Margherita pizza, named after
Queen Margherita of Savoy. The story goes that the queen visited Naples and
requested a local specialty. Chef Raffaele Esposito created a pizza that
represented the colors of the Italian flag: red tomatoes, white mozzarella,
and green basil. This pizza quickly gained popularity and solidified Naples
as the birthplace of modern pizza.

The Spread of Pizza Across Italy

As the 19th century progressed, pizza began to spread beyond Naples and into
other parts of Italy. Each region started to put its unique spin on the dish.

Regional Variations of Pizza

- Sicilian Pizza: Known for its thick crust and rectangular shape, Sicilian
pizza is often topped with tomato sauce, onions, anchovies, and herbs.

- Roman Pizza: Characterized by its thin and crispy crust, Roman pizza is
typically served in a round shape and can be found in both traditional
pizzerias and al taglio (by the cut) establishments.

- Neapolitan Pizza: The traditional Neapolitan pizza is made with a soft and
chewy crust, San Marzano tomatoes, and fresh mozzarella di bufala.

These regional variations reflect local ingredients and culinary traditions,
contributing to the diversity of pizza in Italy.

The Globalization of Pizza

The 20th century saw a significant shift in the history of pizza as it began
to gain international fame. Italian immigrants played a crucial role in
introducing pizza to America and other parts of the world.



Pizza in America

- In the early 20th century, Italian immigrants opened pizzerias in cities
like New York and Chicago, adapting their recipes to suit local tastes.

- The creation of the New York-style pizza, known for its large, foldable
slices and crispy crust, became a staple in the American diet.

- Chicago-style deep-dish pizza emerged as another popular variation,
characterized by its thick crust and layers of cheese and toppings.

As pizza gained popularity in the United States, it began to evolve further,
leading to the creation of numerous unique styles and toppings that would
later influence pizza culture around the globe.

Modern-Day Pizza in Italy

In contemporary Italy, pizza remains a cherished national dish, with both
traditional pizzerias and innovative establishments offering a wide range of
options.

Preservation of Tradition

Italy is passionate about preserving the authenticity of traditional pizza.
In 2009, the European Union granted Traditional Specialty Guaranteed (TSG)
status to Neapolitan pizza, which helps protect its traditional preparation
methods and ingredients.

Innovative Trends

While tradition is essential, modern Italian chefs are not afraid to
experiment with new flavors and techniques. Some contemporary trends in
Italian pizza include:

- Gourmet Toppings: Chefs are pushing the boundaries by using exotic
ingredients like truffles, smoked salmon, and even edible flowers.

- Alternative Crusts: Gluten-free and cauliflower crusts are becoming more
popular as dietary preferences evolve.

- Fusion Styles: Italian pizza is also merging with other cuisines, leading
to unique creations like sushi pizza or taco pizza.

Conclusion

The history of pizza in Italy is a testament to the country's rich culinary



heritage and its ability to adapt and innovate. From its humble beginnings as
a flatbread in ancient civilizations to the globally recognized dish it is
today, pizza continues to evolve while remaining a symbol of Italian culture.
Whether enjoyed in a traditional pizzeria in Naples or a trendy restaurant in
New York, pizza brings people together, making it a beloved dish around the
world. As we celebrate its history, we can also look forward to the future of
pizza, where tradition and innovation coexist deliciously.

Frequently Asked Questions

What are the origins of pizza in Italy?

Pizza originated in Naples, Italy, in the late 18th century, evolving from
flatbreads that were topped with various ingredients and baked in wood-fired
ovens.

What is the significance of the Margherita pizza?

The Margherita pizza, created in 1889, is significant as it was named after
Queen Margherita of Savoy and features the colors of the Italian flag with
its toppings of tomatoes, mozzarella, and basil.

How did pizza spread beyond Italy?

Pizza spread beyond Italy through Italian immigrants in the late 19th and
early 20th centuries, particularly to the United States, where it gained
immense popularity.

What are the traditional ingredients used in
Neapolitan pizza?

Traditional Neapolitan pizza is made with San Marzano tomatoes, fresh
mozzarella di bufala, fresh basil, and a simple dough made of flour, water,
salt, and yeast.

What role did World War II play in popularizing
pizza?

After World War II, American soldiers returning from Italy brought back a
taste for pizza, contributing to its rise in popularity in the United States
and around the world.

What is the Associazione Verace Pizza Napoletana?

The Associazione Verace Pizza Napoletana is an organization founded in 1984
that aims to preserve the traditional methods of making authentic Neapolitan



pizza and promote its cultural significance.

How has pizza evolved in Italy over the years?

In Italy, pizza has evolved with regional variations, incorporating local
ingredients and styles, such as the Roman-style pizza, which is thinner and
crisper than Neapolitan pizza.

What is the significance of pizza in Italian
culture?

Pizza holds a significant place in Italian culture as a symbol of communal
eating, family gatherings, and regional pride, with each area boasting its
unique take on the dish.

How is pizza celebrated in Italy today?

In Italy today, pizza is celebrated through events like the World Pizza
Championship and various festivals, highlighting its cultural importance and
encouraging culinary creativity.
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