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Introduction
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In 1835, French author, travel writer, and culinary expert Alexandre Dumas travelled to Naples, Italy where he observed the customs and life of the Neapolitan poor. His published work, Le Corricolo (1843), described the infamous lazzaroni of the city, so named because their ragged appearance evoked images of Lazarus. Dumas declared that the lazzaroni subsisted on two foods: watermelon in the summer and pizza in the winter. In describing pizza for his readers Dumas wrote that, at first, it appeared to be a very simple thing: the poor and the working classes ate flatbread with various toppings for breakfast, lunch or dinner. Pizza was a kind of bread, but it was not purchased whole; rather, customers bought the size they could afford. There were also many varieties of pizza for sale: pizza with oil, pizza with lard, pizza with tomatoes, pizza with tiny fish, pizza with cheese. The variety and popularity of toppings told Dumas more than just what the lazzaroni liked. The ingredients of a pizza told him about the cost and availability of certain foods in Naples. In turn, the cost and availability of certain foods told him about the status of a particular harvest or the health of the local economy. Thus, pizza was more than an example of a regional culinary curiosity, it was ‘the gastronomic thermometer of the market’ and therefore of Neapolitan society.1 Upon further reflection, Dumas wrote, pizza was not so simple a food; it was actually quite complicated in that it told us as much about the society that ate the pizza as it did about the pizza itself.


Pizza is a simple food; many of us eat it without even thinking about it. Frequently, ‘let’s have a pizza’ is the automatic response when a group of friends, workers or family members are trying to decide what to eat for dinner or lunch or a snack. Some of its fans eat pizza several times a week or even every day. What was once the mainstay of the urban poor in Naples has become the world’s most popular fast food and millions of people around the world eat pizza because it is uncomplicated and readily available. However, as Dumas observed, pizza is more complicated if you think about it long enough. As the popularity of pizza spread from Naples to the rest of the world, it changed, sometimes dramatically, in terms of shape and flavour. As it moved into different societies, pizza came to mean different things to different people, taking on more significance than a simple snack perhaps ought to have. For Neapolitans, pizza was a way to survive but it later became part of the city’s mythic history. For the rest of Italy, pizza became an adopted favourite meal, representing a part of Italian cuisine to be celebrated, commemorated and protected. For Italian emigrants, pizza became a way to connect back to one’s homeland as well as a way to earn a living. And for non-Italians, pizza was both an ethnic food and a blank canvas, open to all forms of culinary experimentation. As new groups of people embraced pizza, they adapted it to suit their own tastes or ideas about a good meal or snack. Although it was frequently introduced to people as a typical Italian food, pizza became the gastronomic thermometer of the markets of the world, incorporating such unlikely ingredients as mustard, kiwi fruit and barbecued chicken. Today, some prefer the traditional pizza margherita with tomatoes, mozzarella and basil while others indulge in pizza topped with sweetcorn, tuna, mushrooms, onions and capers.

This book takes a simple food like pizza and makes it more complex by describing the many things that people have done to pizza over the course of the last 200 or so years. Chapter One describes how and why pizza became one of the most popular foods in eighteenth- and nineteenth-century Naples and then spread to the rest of Italy in the twentieth century. As pizza became more popular it became more respected by Italians outside Naples. Critics first viewed pizza as vile food for the poor and reported that pizzerias attracted shiftless youth who wasted entire afternoons either devouring pizzas or wishing they had the money to purchase and devour pizzas. Pizza remained a local speciality until well after World War II and then migration and tourism made pizza the culinary heritage of all Italians – southern, northern, rich, poor, young and old. Not surprisingly, pizza garnered more respect from Italian gourmets in these years, so much so that a movement started to protect ‘authentic’ Neapolitan pizza from the dangers of standardization and extinction. The urge to protect traditional pizza as a way to preserve some aspect of the Italian past coexists, however uneasily, with more creative approaches to making and eating pizza, as Italians continue to celebrate what has become one of their most important culinary gifts to the world.
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A pepperoni pizza is made to order.

Although Italians lay claim to the invention of pizza as a combination of bread, tomatoes and cheese, the food found its second home in the United States. Arguably, pizza went from being strictly Neapolitan to being Italian-American and then becoming Italian. Chapter Two examines the history of pizza in the United States, following the pathways of Neapolitan immigrants through cities like New York, Boston and New Haven, Connecticut. And, just like in Italy, pizza broke out of a local enclave and became popular with the general population after World War II. Americans applied generous amounts of technology and entrepreneurial skill to producing and selling pizzas after the war and this accounted for the food’s growing popularity, yet it also meant that pizza lost some of its ethnic character. Although corporate and advertising executives struggled to represent pizza as a ‘humble’ food, there was no disguising the fact that pizza production became a multi-million dollar industry within a few short decades. Pizza became embedded in the national consciousness, whether as the subject of children’s literature, the staple of university and college students or the background for a scene from a Hollywood film. In the United States, pizza has become more than an ethnic food representing Italy; it has become everything from haute cuisine to a nostalgic comfort food, from addictive substance to a family staple. It is estimated that Americans eat about 100 acres of pizza a day or 350 slices per second. Broken down, that means that every man, woman and child in the United States eats 46 slices of pizza a year. The American love for pizza rivals that of the Italians, but, as chapter Two demonstrates, the two populations have taken pizza in divergent directions and thus pizza has a different historical and economic resonance in the United States.

The historical and cultural meanings of pizza keep shifting over time and across geographical boundaries, but in the case of Italy and the United States, there is a common economic pattern regarding pizza’s popularity. Initially, pizza was the food of the urban poor because it was inexpensive. Moreover, the basic ingredients for pizza could be combined in diverse ways so as to achieve a variety of tastes; thus one could eat pizza frequently and not grow tired of it. When pizza became popular in Italy and the United States, it did so among members of the middle (and later upper) classes, who enjoyed pizza because it suited the new leisure patterns of the post-1945 era. It was during this time that pizza became a comfort food for individuals and families who dined out more frequently. Pizza also became a popular choice of food for parties and other social occasions, as both Americans and Italians had more leisure time to entertain, travel and try new dishes at home. The middle and upper classes added their own meaning to pizza, changing it from a food of necessity to snack or party food. Certainly, the new leisurely context for pizza consumption made the food popular with very different sorts of consumers – those with more income and more time to socialize or travel. This new breed of pizza consumer transformed pizza into a standardized, mass-produced food and an individualized, upscale and gourmet food.

Chapter Three looks at the global dimensions of this transformation as it tracks the spread of pizza around the world, primarily through the channels of pizza franchise or chain restaurants. Partly through the process of Italian emigration and partly through the process of American franchising, pizza is now available in just about every corner of the globe. Even reclusive North Korean leader Kim Jong-il had an Italian pizza instructor flown in to prepare pizzas for him while the rest of the country suffered a famine in the 1990s.2 Pizza was one of the first ‘capitalist’ snack foods sampled throughout Russia and eastern Europe as communism fell. Today, advertisements for Pizza Hut Poland promote Indian-style pizza. Meanwhile, in India, Pizza Hut’s website uses an Australian cartoon to promote their speciality pizzas. All this, of course, begs the question of what pizza really is: is it American, Italian, Polish, Indian or Australian? It would seem that the globalization of pizza has led to a greater localization of the food as consumers make pizza their own concoction, yet somehow pizza still retains its Italian identity and, to some extent, its American identity. And because pizza is consumed around the world, pizza has a cosmopolitan identity as well.




	The globalization of pizza: an American pizza franchise uses an Indian model to advertise pizza in Poland.
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Alexandre Dumas was right. Pizza was – and still is – a simple food: it is a flatbread with toppings that is baked off and sold either whole or in pieces. Like many other foods, pizza has humble origins and was consumed by the poor and the working classes, whether in Naples or New York City. Because it was cheap, pizza was convenient. Although it was sometimes sampled by the upper classes (usually on a lark), pizza became popular with the middle classes because of its versatility: it appealed to children, it could be eaten at home or at a restaurant, it satisfied all family members because it held many toppings and it served both as everyday food and as food for special occasions. Through its versatility, pizza became convenient. And because of its versatility, pizza became popular around the world because one could top pizza with just about any ingredient and still call it a pizza. Thus, for populations outside Italy and the United States, pizza could reflect Italian, American, cosmopolitan or local tastes. And it could be both exotic and familiar. As a result of its rise to global popularity, people argue over what pizza really is. Is it bread topped with anything or is it a specific Neapolitan speciality that is made in a certain way? Is it a cheap meal or can it become a luxury food? Is the most important characteristic of pizza its taste or its versatility? Alexandre Dumas was right again – pizza is, upon consideration, quite complicated.

This book focuses on the history of pizza born after the Columbian Exchange, which brought tomatoes to Europe and hence fostered the birth of the modern pizza (bread, tomatoes and cheese). If we define pizza as a topped crust, however, there is evidence that the ancient Greeks, Egyptians and Romans all ate some sort of flatbread with toppings. And if one cares to go back even further, there is archaeological evidence to suggest that Neolithic tribes cooked batter on hot stones. The ancient pizzas were little cakes made from a mixture of flour, water and olive oil, baked on a stone and topped with more oil, honey or herbs, and sometimes with a rich sauce. Leavened and unleavened breads were prepared throughout the Mediterranean region, as both daily staples and ritual foods. Of course, unleavened breads tended to be prepared by nomadic peoples while leavened bread was the food of more sedentary populations, who presumably had the time to wait for the process of leavening once it was discovered and popularized. Thus, pizza is one branch of a family tree of flatbreads that can be found around the world today: pitta, injera, lavosh and tortillas, to name a few. Flatbreads were eaten alone, or with cheese or soup, or sometimes they were served with sauce on top. Somewhere in the ancient world, someone had the idea of using the flatbread as an edible plate, either by topping it with sauce or using it to collect other bits of food. In Italy, the Etruscans made bread that was seasoned with toppings then used to sop up gravy or soup. The ancient Greeks introduced the idea of baking the toppings directly onto the bread itself and the resulting bread, known as plakuntos, took the place of a main course. Ancient Romans embraced both the Etruscan and the Greek pizzas and combined sweet with savoury toppings. For example, Roman placenta was a pie made from wheat flour, topped with cheese mixed with honey, bay leaves and oil. And, as the Roman Empire spread across Italy and into Europe, so did the practice of making and eating these topped breads. Thus, the Italian focaccia is similar to the French fougasse.

We might call these ancient flatbreads ‘pizzas’ because they embodied the basic concept of having one’s meal on an edible plate or using one’s bread as the plate and utensil. The universality of the flatbread-as-plate suggests that convenience, perhaps for the sake of mobility or out of economic necessity, shaped ancient eating habits. Using bread as a plate made sense to those who couldn’t afford plates and it also made sense to those who had to remain mobile, such as the hero and his chiefs described by Virgil in The Aeneid: ‘Beneath a shady tree, the hero spread his table on the turf, with cakes of bread; And, with his chiefs, on forest fruits he fed... the hungry band invade their trenchers next, and soon devour to mend the scenty meal, their cakes of flour... See, we devour the plates on which we fed.’3 We might also describe these ancient flatbreads as the precursors to pizza because they were more than bread: topped with herbs or mushrooms, or a sauce, they constituted an entire meal. Thus, the ancient flatbreads took more time to prepare and required more thought for preparation. The planning that went into the construction of the bread and the toppings may explain the origin of the word pizza, which some believe derived from the word pizzicare – to pinch. In other words, one had to pinch the dough to make it the right shape, size and consistency to hold the toppings and so one needed to take a little extra time to make these ancient pizzas. Of course, some believe the word pizza is derived from the Greek, Arabic or Hebrew terms for flatbread while others maintain that it comes from the Latin word picea, meaning ‘of pitch’, a term which may have referred to the texture or colour of baked bread or the bottom of the ancient pizza.


Medieval Italians continued to eat flatbreads or focaccia with whatever toppings they could get their hands on, usually salt, herbs, oil, lard, wild greens, mushrooms and, occasionally, some meat or fish. They also made something called a torta which was perhaps the closest relative of the modern pizza. The Italian torta, or pie, was food for every social class in the middle ages. Whether it was served at exquisite banquets or consumed by hermits, the torta consisted of ingredients baked into a crust. Initially, the crust was not consumed but used as a container for the ingredients. Later, during the Renaissance, cooks began serving the torta with an edible crust. Like so many other Italian culinary specialities, the torta, and later the pizza, relied on ease of preparation, a variety of flavours and the blending of only a few ingredients, either within or on top of the crust. For the most part, ancient and medieval pizzas relied on local ingredients, yet the pizza we know today is a global concoction: wheat came from the Middle East, olive oil and oregano came from the Mediterranean region, the tomato came from South America, basil came from India and the water buffalo (used to make mozzarella cheese) came from Asia. Thus, beginning in ancient times and continuing up through the eighteenth century, pizza amassed a lot of ingredients from different places, some of them thousands of miles away. Our journey, however, begins in Naples, Italy, where the first modern pizzas were enjoyed by the lazzaroni who, as Alexandre Dumas observed, ate pizza whenever they could afford it.






I

History Lesson on a Plate:
Pizza in Italy

[image: images]

Our story begins and ends in Naples because it is hard to speak of ‘Italian’ pizza until well after World War II, when the food became popular throughout the rest of the country. Pizza became popular in Naples in the eighteenth century; some believe this is because it was a cheap but nourishing food for the poor of the city. Indeed, urban workers and rural peasants alike consumed flatbreads throughout the Italian peninsula and in Sicily: focaccia, schiacchiata, piadina, farinata and panelle were some of the most popular flatbreads. Perhaps the closest relative to the Neapolitan pizza is the Sicilian sfincione, a single- or double-crusted savoury pie with toppings. All of these breads have a long history and they share a common characteristic in that they are usually topped with only a few ingredients: oil or lard, herbs, salt and onions. The flatbreads are perfect examples of how Italian cuisine developed in the eighteenth and nineteenth centuries, lean economic and turbulent political times for the region. The culture of poverty and hunger in Italy created a folk cuisine in which a few ingredients were skilfully blended to create a variety of tastes. To explain further, the addition of a particular herb, or a pinch more salt, made a palpable difference in taste, and therefore subtle differentiations emerged in the Italian culinary system regarding the names of dishes and the appropriate context for eating certain foods. Take the example of pasta: a simple dish from southern Italy, pasta exists in hundreds of forms and goes with many different types of simple sauces and seasonings. Yet there are specific pasta shapes that go with specific sauces; the combinations are infinite even though the basic ingredients (pasta, seasonings) are few. Pizza too is emblematic of this Italian folk cuisine, available in infinite variety as long as there are ingredients for topping the flatbread.

The modern pizza (bread, cheese, tomatoes) evolved out of earlier flatbreads served in Naples, the most common and inexpensive type we would call white pizza – flatbread topped with garlic, lard and salt. Slightly richer and more expensive versions were topped with grated caciocavallo (a type of hard cheese, initially made from horse’s milk, now made from cow’s or buffalo’s milk) and basil, or tiny fish in their larval stage, called cecenielli. No one knows exactly when or why the tomato was used to make the pizza we know today. Brought over from the New World, tomatoes were first recorded in Italy in 1544 and, while many Europeans thought they were poisonous, southern Italians embraced the fruits, hence their flattering name, pomi d’oro, or golden apples. Tomatoes were cultivated in Italy as early as the seventeenth century, although they were not used all that frequently in published recipes until a century later. The tomatoes grown around Naples are particularly sweet because of the rich, volcanic soil there; today, pizza connoisseurs prefer the tomatoes grown on the farms in San Marzano. Rosario Buonassisi has speculated that pizza-makers brought tomatoes and bread together in order to compete more directly with the Neapolitan pasta vendors, who sold macaroni or vermicelli topped with tomatoes. Although some date the marriage of tomatoes and flatbread back to the early eighteenth century (the Associazione Verace Pizza Napoletana dates the birth of the pizza marinara to the year 1734), others argue that the tomato was not commonly used on pizza until the early nineteenth century. Well-known pizzerias in existence in the eighteenth century include: Zi’ Ciccio (1727), Ntuono (1732), Capasso (1750) and Da Pietro, also known as ‘Pietro e basta così’ (‘Pietro and that’s enough!’) (1760), which later became Pizzeria Brandi. By the mid-eighteenth century, many of the pizzerias installed tables so customers could sit down and eat. This was popular with Spanish soldiers stationed in Naples, but most pizza was consumed on the street, while working or in the home. For example, hungry fishermen loaded up on pizza for breakfast and, as legend has it, the pizza marinara (Italian for seafaring) was named after them.
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The streets of Naples in 1866.




	Street vendors in Naples, 1890.
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The vast majority of pizza eaters, however, were the poor of Naples, who purchased pizza from a street vendor and ate their meal on the street. Pizza was considered a weekday food, as the poor saved money to purchase macaroni on Sundays. Although pizza fans now make pilgrimages to Naples to try the pizzas there, foreign travellers in the nineteenth century did not think much of the food. Samuel Morse, inventor of the telegraph, described pizza as a loathsome local speciality in 1831, ‘a species of most nauseating cake... covered over with slices of pomodoro or tomatoes, and sprinkled with little fish and black pepper and I know not what other ingredients, it altogether looks like a piece of bread that had been taken reeking out of the sewer.’1 Italians who were not from Naples also had a pretty low opinion of the dish. Carlo Collodi (pseudonym for Carlo Lorenzini), author of The Adventures of Pinocchio, described the pizza he saw: ‘The blackened aspect of the toasted crust, the whitish sheen of garlic and anchovy, the greenish-yellow tint of the oil and fried herbs, and the bits of red from the tomato here and there give pizza the appearance of complicated filth that matches the dirt of the vendor.’2

Neapolitans recognized pizza for what it was: food for the poor, the ragged lazzaroni. Writer Matilde Serao, in her famous chronicle of Neapolitan life, Ventre di Napoli (Bowels of Naples, 1883), described pizza as the classic food for the poor; a small slice for breakfast cost as little as a penny while a twopenny slice would suffice for a child’s school lunch. The men who made the pizza would work late into the night, making ‘these round crusts, made with a dense dough that was burned, not cooked, and loaded with almost-raw tomatoes, garlic, pepper, and oregano’,3 and the pizza vendors would sell them in the streets, walking with a box of pizzas and an oiled board under the arm, ready to cut a slice according to the customer’s appetite and budget, or perhaps setting up a table on the street corner where the pizzas sat in the hot sun, being consumed by flies until a human customer came along. Interestingly, Serao told the tale of a Neapolitan businessman who opened up a pizzeria in Rome to serve the Neapolitan community there. Sadly, his business was a miserable failure and he had to close for lack of customers; pizza in Rome didn’t taste as good as pizza in Naples, even for transplanted and homesick Neapolitans. Clearly, the time for the expansion of pizza within Italy was yet to come. In Naples, pizza consumption was an integral part of the culture of poverty: most residents of the city lacked proper cooking facilities and therefore had to buy ‘fast food’ on the streets. Even those who could not afford a pizza could eat a pizza and then pay eight days later, according to the customary system of payment known as pizza a otto. For some observers, pizzeria culture attracted shiftless youth, willing to sit around from eleven in the morning until three in the afternoon, possessing no more than a strong stomach and little money according to one 1858 essay on Neapolitan pizzerias.4



	Queen Margherita of Savoy, 1882.
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Unlike macaroni or vermicelli, which was also consumed by the poor on the streets of Naples, pizza had few upper-class converts. Pellegrino Artusi, known as the father of Italian cuisine and author of La scienza in cucina e l’arte di mangiar bene (Science in the Kitchen and the Art of Eating Well, 1891), included numerous recipes for more delicate versions of southern pasta specialities, but he does not mention anything about pizza. In Italian pizza mythology, however, there were several aristocratic fans of pizza, including Ferdinand IV of Naples (1751–1825), who installed a pizza oven on the grounds of his summer palace. Variations on the story suggest that his wife, Maria Carolina, did not allow pizza inside the palace or, conversely, that he built the oven so that Maria Carolina could enjoy pizzas in the privacy of the palace. Perhaps the most famous story of an aristocratic fan of pizza is that of Queen Margherita, wife of the second king of unified Italy, Umberto I. According to the legend, Margherita and Umberto were visiting Naples in 1889 and grew tired of French cuisine, then a staple for European royalty. Pizzaiolo Raffaele Esposito, of Pizzeria Brandi, was summoned to prepare a variety of pizzas for the queen. He chose one with lard, caciocavallo and basil, one with little fish and one with tomatoes, mozzarella and basil. This last pizza, known as a pizza alla mozzarella at the time, became the pizza margherita once the queen declared it her favourite. Pizzeria Brandi still displays the thank-you note signed by Galli Camillo, Head of the Table of the Royal Household, dated June 1889, and a plaque outside the restaurant tells patrons that this is the home of the pizza margherita. The choice of the tomato, mozzarella and basil pizza became an important detail in the narrative of Italian nationalism: the king and queen were tired of French cuisine and wanted something authentically Italian. Furthermore, the colours of the pizza margherita are the same as those of the Italian flag. The legend also fits nicely with ideas about culinary nationalism. Italians proudly maintain that the pizza margherita is one of two ‘authentic’ Neapolitan pizzas, worthy of government protection today.
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Pizza margherita.

No less important is the Cinderella aspect to the pizza margherita story: a humble dish is liked and enjoyed by a queen and subsequently becomes one of the most popular foods in the world. Through this legend, pizza has become a great social equalizer, a culinary underdog and a surprisingly tasty meal enjoyed by even the most refined palates. Historians debate whether pizza was originally enjoyed by all social classes. Some maintain that it was enjoyed by all types of people starting in the eighteenth century, while others argue that it started out as a kind of fast food for the poor and was only later enjoyed by all classes, including the aristocracy.5 The 1889 birth of the pizza margherita should have made pizza a national dish. It was enjoyed by queens and peasants alike, it theoretically brought southern Italy into the culinary mainstream and it used all the ingredients that would make Italian cooking known around the world. Alas, pizza did not become the national dish in 1889 or, indeed, for many decades.

The Cinderella story of pizza’s rise to a national dish would have to wait until after World War II, when more Italians across the country began eating and liking the food. In the early twentieth century and in the fascist era (1922–1945), pizza was ignored by much of Italy. Some Italian cookbooks written in the fascist era, for example, mention pizza but usually describing it as a regional dish or speciality. The pedestrian Cucina Pratica (‘Practical Cooking’) by ‘Zia Carolina’ (1936) featured ‘focaccia o pizza alla napoletana’ and ‘focaccia o pizza acciugata’ under the heading of regional dishes. And why not? A humble dish like pizza fitted perfectly with fascist admonitions to scrimp and save in the kitchen. Still, pizza did not become nationally known in the fascist era. After all, the Futurist art movement conducted their outlandish campaign against pasta, not pizza. They did so because they worried that pasta consumption had become a national habit and threatened to sap the nation of its vital energy. Dictator Benito Mussolini asked Italians not to waste loaves of bread – not pizza – as he tried to conserve the nation’s wheat stocks. And an official fascist guide to restaurants in 1938 dutifully noted an abundance of pizza in the region around Naples, but nowhere else in the country.6

After World War II, several factors facilitated the spread of pizza across the nation. There is, of course, the story that during the war us and British soldiers stationed in southern Italy enjoyed pizza so much that they popularized it throughout the rest of the country, presumably by asking for it wherever they went. This certainly may have been the case but, more importantly, pizza consumption spread throughout Italy with the help of increased migration and tourism. Most obviously, the great migration of southern Italians (including Neapolitans) to the northern Italian cities in the 1950s and ’60s meant that they brought with them their favourite foods. At the same time, as foot soldiers of the European economic miracle, southern Italians brought their eating habits to the rest of Europe, and so pizzerias began to appear in Stockholm as well as in Milan. Less direct but no less important an influence was the rise of tourism in the years of the economic miracle, in particular, growing numbers of middle- and even working-class tourists who came to Italy, expecting their own grand tour of important artistic treasures as well as a sampling of Italian cuisine. Continuing a trend that seems to have started decades earlier, restaurants in the post-war era offered their customers a regional eating tour of Italy: thus pizza in Milan was as likely a menu offering as risotto (a northern Italian speciality) in Rome. Such restaurants catered to tourists who may not have had the time or money to travel exhaustively throughout Italy but who wanted to sample a bit of everything all in one place. And unusual varieties of pizza appeared in the areas most visited by tourists, hence the popularity of pizza with würstel (frankfurters) in Florence, a popular German tourist destination. Not every restaurant outside Naples had the proper equipment, so almost immediately there were complaints about bad pizzas. American gourmet Richard Hammond noted in 1957 that pizza could be found as far north as the region of Lazio, with varied results, describing the dish as ‘those open face cheese tarts, that, when the pastry is light, melt at first bite, and when it isn’t seem as resistant as fibre-board.’7 It should come as no surprise that second-rate pizza in Italy tasted about as bad as second-rate pizza elsewhere in the world.
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Evidence of the spread of entrepreneurial skill: a pizzeria in Copenhagen, Denmark.
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Italian immigrant working in a pizzeria in Frankfurt, Germany in 1957.


Economic modernization and the so-called ‘economic miracle’ in Italy probably did little to popularize pizza consumption, given that pizza was an inexpensive food consumed mostly on the street as a snack or a small meal. In the years following the economic devastation under fascism and the world war, Italians witnessed a steady and often startling improvement in their living standards. Many consumers used their now-expendable incomes on household appliances; they spent less money on groceries overall, and they spent more money on foods they previously could not afford, such as meat, canned food or wine. Thus, the decades after 1945 witnessed an explosion of domesticity as cookbooks and women’s magazines instructed Italian housewives in the basics of culinary arts, interior design and household technology. Italian consumers sampled dishes from other cultures and tried elaborate desserts and fine cuts of meat. It would not be until well into the 1960s and ’70s that Italians spent more of their disposable income on snack foods like pizza. Initially, then, pizza had little to do with the new consumer lifestyle enjoyed by Italians, even though non-Italian tourists seemed quite enthusiastic about trying it in as many parts of Italy as possible. And, as the next chapter describes, citizens in the United States were eating more pizza after the war. When they travelled to Italy, they expected to find pizza on the menu; after all, it was a food associated with Italian-Americans and therefore with Italy. Increased demand for pizza by ‘ugly Americans’ and other tourists certainly contributed to its more rapid diffusion on menus and in cafés and snackbars throughout Italy.
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The ‘pizza-fication’ of Europe: Pizzeria Roma on the Champs Elysées, Paris, 2007.


Tourists returned from Italy with a growing appetite for pizza and, throughout the 1960s, pizza restaurants and make-at-home pizza kits were popular in countries like Sweden and Japan. All of the international attention both pleased and irked Neapolitans. Certainly, some felt uneasy about the ways in which other countries treated their culinary patrimony (in particular the United States), while others felt differently. Perhaps the most well-known post-war Neapolitan, Sophia Loren (she was born in Rome but grew up in Pozzuoli, near Naples) declared that the worldwide popularity of pizza was a point of pride, not resentment: ‘Today the whole world and especially the young are mad about pizzas and pizzerias. A consoling and significant fact: because there is always something so elementary, so clean and gay about a pizza, that it always gives me a rush of tenderness toward its addicts.’8 In 1954 Loren starred as perhaps the most attractive pizza maker on film (well, at least until Julia Roberts in Mystic Pizza in 1988), in L’oro di Napoli, in which she portrayed a pizza-maker who loses a wedding ring. In expressing her tenderness towards pizza addicts, Loren probably didn’t consider the depths of their devotion, manifest, for example, in the infamous ‘Hawaiian pizza’. (‘Pizza with pineapples?’ quipped one Neapolitan pizza-maker in an interview with a journalist. ‘That’s a cake!’9)


Although foreign tourists were devouring pizzas in Italy in the 1950s and ’60s, there isn’t much evidence to suggest that most Italians were. Post-war cookbooks and women’s magazines still referred to pizza as a Neapolitan dish if they mentioned it at all. Pizza was, however, a significant regional speciality in that it became part of the national repertoire of Italian cooking. A booklet published by the Italian Foreign Trade Institute intending to promote Italian dishes prominently featured Neapolitan pizza as the first recipe representing Italian food.10 Data from Italy’s government statistics experts indicated that, as late as 1968, Italian consumers allocated only 4.5 per cent of their food budget to meals and snacks consumed outside the home. By contrast, Italians spent slightly more of their food budget, 6.2 per cent, on tobacco.11 This pattern began to change in the 1970s as more Italians ate meals and – perhaps more importantly – snacks outside the home. Certain cities and regions developed their own variations on pizza, making the most of local ingredients or consumer preferences. Roman pizza, for example, is known for its cracker-thin crust, while in Molise, pizza e fuie has a crust made with corn flour and is topped with local wild greens. Mealtime pizzas are available in sit-down pizzerias and are offered in restaurants that advertise a wood-burning oven and pizza for lunch and/or dinner. And Italians snack on pizza, stopping for pizza a taglio, choosing from a variety of offerings and ordering their snack cut to order . . . according to one’s appetite or budget. Frequently the pizza slice is folded over and eaten al libretto, like a book. Pizzerias in northern cities like Venice or pizzas topped with rocket and shaved Parmesan may cause pizza traditionalists to shake their heads, but generally speaking, Italian pizza is characterized by its crisp crust and fresh ingredients, despite ongoing attempts to cater to tourists (for instance with the aforementioned pizza with frankfurters or pizza topped with French fries). Although pizza-makers experiment with different toppings and trendy pizzerias cater to young consumers, the majority of pizzerias in Italy cook their pizzas in a wood-fired stove, use fresh toppings and serve the pizza piping hot, according to the customer’s preference. Moreover, in just about every neighbourhood in every Italian city there is an ‘authentic’ pizzeria, usually run by a Neapolitan, where white paper covers the tables (and sometimes the bill is written on the paper), there is no menu and unpretentious pizzas are served by the armload to hungry customers willing to wait a long time for a place at the table.




	A wide variety of pizza by the slice (pizza a taglio) constitutes Italy’s version of ‘fast food’.
	[image: images]



At the same time that pizza became Italian, it became European, as Neapolitan immigrants set up pizza shops throughout the rest of western Europe. These were successful ventures requiring relatively low overheads in terms of supplies and labour costs. They also capitalized on a European-wide trend towards eating out and snack-food consumption, both associated with better living standards and more advanced levels of industrialization. After the fall of communism in the former Eastern bloc, Italian pizza-makers were some of the first businessmen to move in and introduce capitalist business methods and, of course, cultural habits like fast-food snacks. Shortly after pizza was introduced to the rest of Europe, it became wildly popular throughout the Continent – but what were the consequences of this popularity? Pizza-makers in Italy and throughout Europe became concerned about matters of quality control, and so, in 1981, an organization known as APES (Associazione Pizzaioli Europei e Sostenitori, or the Association of European Pizza-Makers and Supporters, known since 1996 as the Associazione Pizzaioli e Similari or the Association of Pizza-Makers and Such) was founded in order to professionalize or at least improve pizza production on a continent where quality was frequently subject to the whims of small businessmen or threatened by industrial methods of production and standardization. The group promised to improve the quality of pizza by publishing an informational newsletter, offering professional courses in pizza-making, and serving as a purchasing group for interested members.
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A wood-fired brick oven: the standard by which all other pizza ovens are judged.
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Pizzaiolo, 1937.


The status of Neapolitan pizza as the measure of what constituted an ‘authentic’ Italian pizza was never questioned. Italians who patronized and revered the local pizzeria run by a Neapolitan pizzaiolo became increasingly aware that something had to be done to protect this particular culinary legacy. Neapolitans had their own ideas about what was happening to pizza. In particular, a growing number of pizza-makers and consumers in the city were worried that the authentic version of pizza was in danger of being lost forever in a world of standardized, mass-produced fresh and frozen pizzas. Part indignant protest against standardization and part regionalist response to the ‘Eurofication’ of everything including pizza, the Associazione Verace Pizza Napoletana (VPN) was formed in 1984 with the twin goals of protecting Neapolitan pizza and promoting it as the standard by which all pizzas are judged. In 1989, after celebrating the 100th anniversary of the pizza margherita, VPN members began an earnest discussion about getting Neapolitan pizza recognized as DOC (denominazione di origine controllata), essentially a certification of regional authenticity that frequently applies to wines and cheeses. Then, in 1995, Carlo Mangoni, professor of physiology and nutrition at Second University of Naples, was charged with preparing a report to request approval from Ente Nazionale Italiano di Unificazione (UNI), the government agency designated to establish the laws and regulation of goods, arts and services in Italy.12 After submitting questionnaires for pizza-makers and conducting photographic analyses of pizza dough rising, Mangoni distilled the essence of a true Neapolitan pizza. Pizza Napoletana received DOC status in 1997. In addition to lobbying for greater protections for pizza, the VPN also functions as a professional institution that grants membership to pizzerias around the world, which can display a special sticker guaranteeing authentic Neapolitan pizza. There are VPN-approved pizzerias not only in Italy, but also in the United States, the United Kingdom and Japan. In order to qualify for VPN status, pizza-makers must adhere to a strict set of rules. First, the dough must be made with only flour, salt, water and natural yeast and it must be kneaded by hand or by mixers that do not cause the dough to overheat. Then, the dough must be punched down and shaped by hand and must be cooked on the surface (no pans, no containers) of a wood-burning, bell-shaped oven at a temperature of 750°F.13 The only authentic Neapolitan pizzas recognized by the VPN are the margherita (tomato, olive oil, basil and mozzarella), the marinara (tomato, olive oil, oregano and garlic) and the margherita extra (tomatoes, fresh cherry tomatoes, mozzarella, oil and basil).
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The seal of approval given to pizzerias who meet the standards of the Associazione Verace Napolitana.

The VPN’s rules emphasize the quality and freshness of ingredients, stating very clearly that the pizza ingredients must not be overcooked in the hot wood-burning oven and the pizza should be consumed right away. It goes without saying, then, that an authentic Neapolitan pizza cannot be made at home nor should it be taken home and eaten, for that would allow too much time to elapse between the proper cooking and the point of consumption. In 2004, the government under then Prime Minister Silvio Berlusconi passed a law to protect Neapolitan pizza, making official what had been unofficially practised for years (the VPN seal of approval). Now it is officially recognized as to what can authentically be called a Neapolitan pizza. However, many pizza-makers in Naples were shut out by the law; for example, those who use cheaper ingredients don’t make authentic Neapolitan pizza. Thus the law highlighted the ongoing distinction between pizza-for-the-masses, frequently made with cheaper oils or cow’s milk mozzarella, and VPN pizza, made with extra-virgin olive oil and water buffalo milk mozzarella. As it would be impossible to enforce any sanctions or punishment, however, and since the government has more important things to do than arrest outlaw pizza chefs, pizza-makers will continue to make pizzas for the masses in their own way, according to their customers’ desires and budgets, and according to generations of pizza-making traditions.

What is worth noting about the VPN’s efforts to standardize rules for making authentic Neapolitan pizza is how these regulations not only restrict the definition of pizza, but also the very essence of what pizza was . . . and still is. More specifically, the VPN rules are fine if one is concerned about producing a high-quality food, but puzzling if one considers that pizza’s great assets are its adaptability and affordability. Certainly, the desire to honour and protect an artisanal standard for producing pizza is understandable and the VPN has led the way in asserting their claim to determining what does and doesn’t constitute an authentic pizza. The VPN’s position on pizza constitutes a kind of culinary conservatism, an elite reconstruction of, or claim to, the supposed ‘authentic’ culture of eighteenth- and nineteenth-century Naples. In 1994, when APES member and instructor Romano Fornasari tried to establish what a true pizza was, the reaction from Naples was fast and furious, leading to a pizza war being fought in Italian newspapers and periodicals about what pizza is and should be. The 1994 war was initially fought on the grounds of technical details (how big a pizza should be, how tall the crust should be and so forth), but it evolved into a larger discussion about what pizza means to Italians. Pizza now belongs to all Italians, who consume an estimated seven million pizzas a day. When militants of the northern Italian separatist movement called for a boycott of pizza (because it was associated with the south) in the summer of 1997, their campaign met only with incredulity, and even Umberto Bossi, the leader of the Northern League, dismissed the boycott by declaring pizza to be irreplaceable.14 Bossi and his cohort like to munch on ‘Padanian Pizza’, a crust topped with green spinach and asparagus, the colour of the Northern League. Indeed, it seems impossible to hold back the tide of Italian creativity with, and enthusiasm for, pizza.
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A pizza vendor on the streets of Italy.

Even in Naples, a stronghold of pizza traditionalism, there is a history of celebrating the pizza in the form of conferences, festivals and other special events. In 1995, the mayor, Antonio Bassolino, one of the biggest political supporters of Neapolitan pizza, started ‘Pizzafest’, a ten-day celebration of pizza held every autumn. Other celebrations of pizza are orientated more towards friendly competitions between pizza-makers in which invited guests compete in categories such as acrobatics, speed, size and creativity. In keeping with the times, there is even a gluten-free category in the Pizza Olympics. Some of the competitions, including the Pizza Olympics and the World Pizza Cup, invite participants from around the world. And, in the 2007 World Pizza Cup (Trofeo Città di Napoli, Campionato Internazionale per Pizzaioli), the top awards went to Japanese pizzaiolo Hisanori Yamamoto (for the personalized pizza category) and to American pizza-maker and -acrobat Tony Gemignani. Gemignani, who is known around the world for pizza-tossing acrobatics with the World Pizza Champions, America’s Number One Pizza Team, won first place, not in the acrobatics competition, but in the authentic Neapolitan pizza category. This decision stunned some Italian pizzaioli who expected Italy to stay ahead in all of the culinary categories. It should come as no surprise that non-Italians are winning competitions for best pizza, or that many pizzerias outside Italy are being granted VPN status. An unintended consequence of all the rules established by the VPN has been that anyone can locate and follow them, turning out a tasty, authentic Neapolitan pizza in the process. What Naples gave to the rest of the world cannot be taken back and Italians are still coming to terms with the complicated legacy of this gift. Although it is clear that pizza is no longer exclusively Italian, the question remains as to what pizza has to do with Italy and Italians.
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Neapolitan singer Aurelio Fierro dressed up as a pizzaiolo, Naples, Italy, 1966.




	Pizza acrobatics at the 2007 World Pizza Cup.
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	Tony Gemignani (left) and Hisanori Yamamoto (right) at the World Pizza Cup in Naples, 2007.
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On the one hand, the association between pizza and Italy is an overwhelmingly positive one, despite the occasional call to arms to defend authentic Neapolitan pizza. Time and again in the international press, Italy has been referred to as a nation of pizza eaters, Mafiosi and footballers. No one in Italy seems to mind the attribution of pizza to Italians or the definition of Italy as a nation of pizza eaters. By contrast, Mafia associations tend to rankle Italians and, although football associations used to be positive, recent charges of corruption have negatively nuanced them. It is a ludicrous proposition to make fun of Italians for inventing, making and eating pizza. Witness the 2006 World Cup, when Italy played Germany in the semi-finals. German newspapers had a field day, calling for a pizza boycott within Germany, or conversely telling Germans to phone for pizza delivery during the games so as to distract Italian fans (who, no doubt would be working in their pizzerias during the big game). German journalists even taunted Italians for being ‘pizza-eating mamma’s boys’. The smear campaign failed and Italy had the last laugh anyway, defeating Germany under team captain Fabio Cannavaro, who just happened to come from Naples.

On the other hand, there remain quite a few Italians who are uneasy about what has happened to pizza throughout the world, especially in the United States, which serves up barbecued chicken pizza, and in countries like Japan, where pizzas with potatoes, mayonnaise and sausage can be bought. What do Italians make of pizzas that have no apparent attachment to Italy, indeed no culinary referent whatsoever? There is no shortage of criticism and concern about the evolution of pizza into fast-food standardized flatbreads and there is palpable unease with the multicultural pizzas that boast such ingredients as sweetcorn, pineapple or squid ink. Italians blame Americans for the many manifestations of pizza currently circulating the globe. As recently as the day I wrote this paragraph, an Italian journalist commenting on the upcoming 2015 World Exposition, which will focus on food, sounded the alarm to revere and protect local culinary traditions. ‘When food is separated from its roots, it degenerates, it becomes debased. Like pizza ended up in the hands of Americans.’15 Indeed, the devolution of pizza in the hands of Americans and others serves as a standard metaphor to describe all that is wrong with the fast-food world. A glance at newspapers, magazines, websites, chat rooms or a conversation with many contemporary Italians reveals that the multicultural pizza leaves a bad taste in their mouths.
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As a result of fast-food franchising and the nation’s passion for pizza, the food is now finally associated with the us. An American-syle pizza restaurant in Sweden.


Those Italians who decry all the permutations pizza has experienced in other countries have good reason to be upset. If we remember that pizza was emblematic of Italy’s culture of poverty, then the key to good pizza was, and still is, simplicity. Outlandish pizzas with lots of ingredients all vying for the customer’s attention are, in this regard, blasphemy. Moreover, inasmuch as the history of pizza in Naples tells us about how the poor created something out of nothing, pizza represents the history of all Italians who struggled to create variety in the face of monotony, good taste in the absence of culinary resources. It is understandable that Italians might take offence; pizza is like a history lesson on a plate. Moreover, the creativity and simplicity that go into pizza-making are the hallmarks of Italian cuisine, making it distinctive from, say, French cuisine, which is all about rules and elaboration. And, as many historians of Italian migration and diaspora point out, Italian nation-building was a reflexive process, as numbers of Italians moved back and forth between Italy and abroad, shaping and recasting Italian identity based on experiences within and outside the nation. Pizza, as Franco La Cecla has argued, lies at the centre of two significant historic and cultural Italian itineraries. One, as previously mentioned, is the nationalization of Italian food within Italy; the second the ‘imagined community’ of what Italy could become, that took place outside Italy. It was a vision shared first by Italian emigrants, who took a basic understanding of Italian cuisine and reworked it within a context of greater abundance and variety. Thus, cooking with little became cooking with something; Italian cuisine was reconfigured as it should have been with the right ingredients in plentiful supply. As the next chapter details, pizza found its second home in the United States because of Italian immigrants there, who stayed true to the roots of authentic pizza and experimented with a few new types of ingredients in order to entice non-Italian customers.

As we shall see, pizza is a food that loses and sometimes regains its associations with Italy as it crosses certain chronological and geographical boundaries. In some ways, this is a legacy or important part of pizza’s folk heritage in the sense that pizza’s adaptability is what made it such a popular food. Popularity comes with a cost, however. Pizza’s triumphal march across the globe has meant the loss of other folk qualities – its artisanal roots or its simple flavours – in favour of standardization and adaptation to local circumstances. The very qualities that make pizza so popular around the world make it less ‘authentic’, hence the ire of pizza connoisseurs, Neapolitan pizzaioli and slow foodists. The next two chapters detail the history of pizza in the United States and throughout the rest of the world. Outside Italy, pizza has evolved into a food that allows different populations to express themselves in terms of preferred tastes (potatoes, squid, pineapple, barbecued chicken) and styles of consumption (takeaway slices, shared pies consumed at the table, frozen pizzas eaten whole in front of the television). It may therefore seem foolish to classify pizza as an Italian food, but this begs the question: what kind of food is pizza?






2

Pizza Americana
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From its humble origins on the streets of Naples, pizza found its second home in the United States. Decades after the first Italian immigrants sold pizza on the streets of New York, the taste for pizza eventually saturated the interior of the country. Americans consume more pizza than any other population in the world: the exact amount varies, but a widely cited estimate is more than a billion tons per year! Pizza franchises like Pizza Hut, Domino’s and Papa John’s compete with McDonald’s and Starbucks for retail space on street corners, while frozen pizza sales easily top one billion dollars per year.1 And, for better or for worse, Americans have experimented with the essential forms of the pizza. From the New York takeaway slice to the Chicago deep-dish; and from the cracker-thin crust of the St Louis pizza to the outrageously thick crust of the Colorado Rocky Mountain Pie (the leftover crust is meant to be dipped in honey and consumed as dessert), Americans frequently think in unconventional terms about what a pizza should look like. And, for better or for worse, Americans have turned the Italian method of topping a flatbread with a few crushed tomatoes and cheese into a baroque art form. Consumers of all backgrounds and classes enjoy unusual toppings, from the (originally) working-class New Haven pizza, topped with clams and oregano, to the very upscale Hollywood pizza served at Spago, topped with roast duck and goat’s cheese. Some exotic pizzas remain regional curiosities while others have jumped city limits or state lines and become a treasured part of the nation’s culinary patrimony. For example, the barbecued chicken pizza (topped with barbecued chicken, red onions and smoked Gouda cheese), originally a California phenomenon, is offered in various forms around the nation in pizzerias and chain restaurants. And, the Hawaiian pizza – pizza topped with chunks of pineapple and slices of Canadian bacon – is considered commonplace, not exotic.

Pizza purists may recoil at the thought of these variations on the classic pizza margherita, but the fact of the matter is that Americans spend a great deal of their time thinking about, acquiring, creating and eating pizza. The American tendency to push the boundaries of what constitutes a pizza is evidence of a more modernist approach to the food. As historian Donna Gabaccia has argued, Americans tend to ‘experiment with their food, to combine and mix the foods of many cultural traditions into blended gumbos or stews’.2 Perhaps Americans have reshaped immigrant food habits to create a distinctive American cuisine in the absence of an acceptable folk cuisine (Native American food didn’t seem to be all that attractive to arriving immigrants). Throughout the culinary history of the United States, consumers and ethnic entrepreneurs have transformed immigrant dishes such as burritos, egg rolls and cheese fondue for a broader audience that has embraced these foods as their own. Already a highly malleable meal in nineteenth-century Italy, pizza went through several more transformations in the United States throughout the twentieth century: from ethnic speciality to an exciting snack to a wholesome family dinner to a gourmet meal. Americans not only embraced pizza, they squeezed and reshaped it and made it fit the rhythms and circumstances of their lives.




Yet, the American love affair with pizza is a relationship that can be described as complicated at best, dysfunctional at worst. Although pizza consumption brings Americans together, it is also true that Americans come together over very different kinds of pizza. Despite the persistence of regional variations and affinities, there emerged a mainstream ‘American’ pizza popularized by the franchises and chains, a standardized pizza that is simultaneously appreciated and criticized for its consistency across the nation. Pizza expert Evelyne Slomon noted the irony of pizza’s history in the United States: at the same time that pizza became more popular, the idea of the original, artisanal and tasteful pizza declined in favour of mass production, standardization and consistency. This was true not only for fast-food pizza but also for the frozen pizza that first emerged in the 1960s and exploded into myriad varieties in the 1980s. Not surprisingly, pizza lovers bemoaning the standardized offerings from Pizza Hut rediscovered ‘authentic’ Italian or New York-style pizza, reviving trends like the wood-burning pizza oven and the use of fresh mozzarella. Indeed, the classic pizza margherita has become an elusive standard of quality among die-hard fans who venerate legendary pizza-makers like Chris Bianco of Phoenix, Arizona, and commemorate legendary pizza restaurants like Lombardi’s in New York City. Thus, the evolution of the pizza had come full circle by the 1990s, as the growing distaste for standardized fare paved the way for a revival of independent pizzerias and higher-quality ingredients. Yet the two types of pizza – standardized and artisanal – coexist comfortably in the United States. While pizza purists go hunting for the perfect pizza, less picky consumers eat vast amounts of frozen, franchise and chain pizzas. Pizza in every form has become embedded in America’s culinary culture in a unique way. Pizza has become one way of distinguishing the hip, urban America from the unhip, suburban America. It also distinguishes the two coasts from the American heartland, ethnic from white bread (or doughy soft crust) America, and even teenaged from middle-aged America. Just like in Italy, pizza has become a marker of economic class and social distinction, a gastronomic thermometer of American life.

Pizza arrived in the United States alongside Italian immigrants in the late nineteenth century. It is no coincidence that pizza surfaced in areas where there were large concentrations of southern Italian immigrants, many of whom flocked to north-eastern cities where jobs in factories were available for unskilled workers. An inexpensive food, pizza was prepared at home by immigrants, or it was made in bakeries and sold whole or in portions, depending on how much customers – usually factory workers or Italian-American housewives on meatless Fridays – could afford. The first mercantile licence to sell pizza was given in 1905 to Gennaro Lombardi, who sold pizza at his store on 53½ Spring Street in New York City. Of course other immigrants were selling pizza without an official licence to do so, but American aficionados like to attribute the birth of American pizza to Lombardi’s as much as Italian fans like to attribute the pizza margherita to Raffaele Esposito of Pizzeria Brandi. By the 1930s, Lombardi turned his grocery/pizza store into a restaurant, offering simple pasta dishes and pizza. Pizza fans hail Lombardi’s as the first and perhaps most important pizzeria in America: the restaurant became the focal point of the community in what came to be known as ‘Little Italy’ in New York. Everyone from opera singers to street urchins gathered at Lombardi’s and thus the legend of the pizzeria as a great social equalizer was born. Also legendary was Lombardi’s pizza oven, described in one newspaper article as ‘a magnificent conglomeration of black-and-white enameled bricks on the outside and terra-cotta bricks on the inside. Tons of heat-retaining sand lie below. It is about seven feet high and twelve feet across and twelve feet deep. It can hold fifteen pizzas at once.’3 Fired in a kind of blast furnace, Lombardi’s pizza crackled and the ingredients bubbled, cheese and tomatoes melted together while the crust was crisp, not puffy and browned, never black.
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Neapolitan emigrants waiting to leave for the USA in the early 20th century.


Lombardi’s literally created the New York pizzeria phenomenon, in part because so many people who trained with Gennaro Lombardi went on to open restaurants of their own (including, for example, John Sasso, who opened John’s in New York City in 1929 and Anthony Pero, who opened Totonno’s in Coney Island in 1924). The so-called ‘pizza belt’ in the north-eastern US spread out through the boroughs of Manhattan and into New Jersey, where pizzerias and taverns serving pizza gained popularity among Italian immigrant populations there. And in New Haven, Connecticut, a city with a thriving Italian population, Frank Pepe began selling a ‘white’ pizza, which featured olive oil, oregano and anchovies, from a street cart before opening up Pepe’s in 1925. Pepe’s and Sally’s Apizza, founded in 1938, put New Haven on the American pizza map for such unusual offerings as a white pizza with clams. North-eastern cities like New York, Boston, New Haven and Trenton, New Jersey attracted southern Italian immigrants, who provided both the consumer and entrepreneurial base for pizzerias. Prior to World War II, however, the food remained within ethnic enclaves in the north-eastern states and few Americans outside this area had even heard of pizza.




	Lombardi’s pizzeria, NYC. After almost 80 years in operation, Lombardi’s closed in 1984, but re-opened ten years later, only a block away from its original location on Spring Street.
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	Capozzoli’s Italian restaurant in Las Vegas, Nevada.
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	Tending the oven at Frank Pepe’s pizzeria, New Haven, Connecticut.



And, just as pizza broke out of Naples into the rest of Italy and Europe, after World War II it broke out of a largely regional and ethnic market to the rest of the United States. Pizza critics and historians frequently attribute the food’s growing popularity to the many soldiers returning from Italy. Presumably, these men sampled pizza in trattorias or in people’s homes in Italy. When they returned to the United States, they nostalgically patronized Italian-American restaurants and tried to replicate pizza at home. It may be the case that soldiers did their bit to popularize pizza consumption in the United States, but it is also true that Italian-Americans did their share to promote the food at street fairs and in family-friendly restaurants. Given that many of the pre-war pizzerias were dark and cramped neighbourhood affairs that stayed open late and frequently served wine and beer, few non-Italian consumers ventured in to try the food. Fairs and ‘family-style’ restaurants presented pizza on more neutral ground. Food writers and cookbook authors also did their bit to promote pizza consumption as a simple and fun snack or meal (accompanied by salad and fruit) for housewives to make at home. During and after the war, pizza constituted a kind of edible good-will ambassador, repairing fractured relations between the United States and Italy. The exact source of pizza’s popularity mattered less than the fact of its meteoric rise from a marginal ethnic food to America’s favourite meal.
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The classic American pizzeria: inside Totonno’s pizza on Coney Island.




A popular wartime version of the pizza was something called the ‘tomato pie’. This was the structural reverse of a pizza: the crust was first covered with mozzarella cheese and then canned, crushed tomatoes were layered on top of the cheese before baking. Varieties included such exotic offerings as a biscuit crust layered with onion, tomato and liverwurst slices, an invention that returning soldiers were unlikely to recognize as being characteristically Italian. Ditto the thick-crusted English muffin pizza, an easy-to-make snack, but one that would not be recognized as pizza by Italians. For example, Italian-American radio comic Jerry Colonna served his English muffin pizzas with a cup of hot coffee, perhaps because English muffins were an American breakfast food. The association between pizza and breakfast foods appeared to be an early post-war phenomenon. In 1956, one Manhattan department store, hoping to cash in on pizza’s growing popularity, set up a highly successful ‘pizza bar’ for shoppers, selling thousands of pizzas a week.4 Just as popular as the standard pizza were pizzarets (an English muffin pizza), and the pizza bagel.

Many of the early published recipes for make-at-home pizza in the late 1940s and early ’50s emphasized pizza’s heartiness; thus the crust was thick and the toppings were generous. Capitalizing on Americans’ taste for thicker, more substantial pizza, Texan Ike Sewell opened Pizzeria Uno in Chicago in 1943. Hoping to attract Italian-American consumers with a thicker crust and more toppings, Sewell found that his deep-dish pizza was a hit with non-ethnic consumers as well. Deep-dish pizza has an especially thick crust and is cooked in a pan with sides. Pizzeria Due opened in 1955. The deep-dish pizza offered by Sewell inspired numerous competitors, who went on to open restaurants in Chicago and the surrounding environs, and some of whom invented the ‘stuffed pizza’ in the 1970s, a deep-dish pizza with a layer of dough added to the top. The deep-dish pizza and the tomato pie were perhaps more reminiscent of a Renaissance Italian torta; indeed, the association between pizza and pie was a peculiar American linguistic trick; it was common for Americans to refer to ‘pizza pie’ well into the 1970s and singer Dean Martin had a huge hit with the 1953 song ‘That’s Amore’, which included the oft-repeated lyric, ‘When the moon hits your eye like a big pizza pie...’ Ironically, perhaps, the ‘Americanization’ of pizza returned the food back to its Renaissance roots!

Technology also furthered the popularity of pizza in post-war America. Make-at-home pizza kits and frozen pizzas allowed consumers to try this new food at home. The first pizza kit appeared in 1948 and the first frozen pizzas appeared in the early 1950s, although patents for frozen pizza technology did not appear until later in the 1950s.5 Technological necessity reversed the order of the ‘tomato pie’. Now, tomato puree or sauce was applied to a flatbread and then frozen; the tomatoes acted as a sealing agent and prevented sogginess. Shredded frozen cheese was added last. In its early stages, frozen pizza sales capitalized on two culinary trends in America in the 1950s. The first was a greater preference for convenience foods. Pizza, along with TV dinners, frozen meat pies, chicken croquettes and ready-made pancakes, constituted a new and profitable market for consumers at a time when Americans spent more money than ever on food. The second culinary trend was towards so-called ‘nationality’ foods; certain foods or dishes that came to symbolize the cultural practices of a nation or ethnicity. Pizza and spaghetti were classic Italian dishes as much as bagels represented Jewish food and egg rolls represented Chinese culinary practices. Ethnic foods moved out from the shadows of immigrant enclaves in the 1950s and into mainstream, suburban America, partly as a result of changing tastes and partly because of more efficient distribution channels and concerted advertising campaigns to promote such foods.
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Pizzeria Uno, Chicago.
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Chicago deep-dish pizza.


From the late nineteenth century to the present, there has been a close cultural association between pizza and the Italian-American population in the United States. Films about Italian-Americans have prominently featured pizza consumption as a definitive marker of ethnic identity. In Saturday Night Fever (1977), when John Travolta strides down a Brooklyn street, wolfing down two slices of New York-style pizza stacked on top of each other and folded over, there is no doubt that he is Italian-American . . . the gold chains and slick, black hair only lend further credence to his ethnicity. And in 1989, when Spike Lee made Do the Right Thing, he used a pizzeria as a backdrop for his drama about racial tensions between African-Americans and Italian-Americans. A year later, in 1990, the film Goodfellas featured the creative use of a pizza oven by Italian-American gangsters, who threaten to put a mailman’s head in it. Each of these movies engages in a fair share of ethnic stereotyping of Italian-Americans; pizza and pizza ovens make otherwise crude caricatures of Italian-Americans seem more authentic or plausible. It should therefore come as no surprise that several cultural connections between pizza and Italian-Americans have played with the more negative aspects of the reputation of this immigrant group. A 2006 Pizza Hut commercial for Sicilian Lasagna Pizza features an elderly Italian-American couple: the man is dressed as an old-fashioned gangster while the woman wears a black dress and a white apron. More directly, a chain of restaurants called Godfather’s Pizza guarantees that their pizzas are ‘mob pleasers’.
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Tony Manero (John Travolta) enjoys a double slice, folded over, on the streets of New York in Saturday Night Fever (1977).
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Making pizza at Sal’s Pizzeria in Spike Lee’s Do The Right Thing (1989).

Pizza’s popularity can be firmly placed within the ethnic food craze of the 1950s and ’60s in the United States. Along with Swiss fondue parties and backyard Hawaiian luaus, pizza moved beyond an urban context into a suburban one. Its popularity among ‘middle’ Americans of non-Italian extraction was almost instantaneous. By the early 1950s, food critics worried that pizza might replace the hot dog as America’s favourite food. Frozen pizza makers found they could not keep pace with consumer demand; one frozen pizza manufacturer reported selling over five million pizzas in the years 1953 to 1954. Americans were eager to try traditional, Italian-style pizza but, as soon as they did so, they also sought new tastes and forms, stretching the boundaries of what constituted pizza to their utmost limits: the aforementioned English muffin pizza, the bagel pizza, a ‘baked potato’ pizza topped with sour cream and butter, and a Midwestern dessert variety topped with mozzarella cheese, powdered sugar, cinnamon and sliced bananas.

This playful sense of creativity made pizza the perfect make-at-home snack or meal and technology enabled consumers to have pizza at any time. The very context in which pizza was consumed changed dramatically as pizza grew more popular. Prior to the war, Italian-Americans made pizzas at home, certainly, but they also consumed them on the street and communally in pizzerias. After the war, the private pizza was born, as families and individuals ate pizzas in the privacy of their own kitchens and dining rooms, assisted to a great extent by frozen-food technology and the growing availability of pizza delivered to the home. Pizzerias like Domino’s, started in 1960 as Dominick’s in Ypsilanti, Michigan by Tom and James Monaghan, built a reputation on speedy delivery, starting first in university towns and spreading across the nation. Pizza delivery made life easier for college students and working families. It also prompted a new American pastime: the pizza delivery prank, where individuals would order pizza delivery (sometimes dozens) for unsuspecting individuals. In one of the most unusual reports of a delivery prank, US Army intelligence officials admitted to sending dozens of pizzas to a suspected anti-war activist in Wilmette, Illinois during the height of the Vietnam War. The suspected activist, a school board president and accountant, had no idea he was being harassed, given that he had college-age sons at home and assumed they had ordered the pizzas for their friends. As he explained, ‘when a pizza is delivered, I just stick my hand into my wallet without asking questions.’6 Although not officially considered a prank, giving fake names for pizza delivery also became a national habit. A Reuters news report based on interviews with Domino’s pizza delivery drivers in 2003 found that ‘Paris Hilton’ was the fake name most frequently used by customers who preferred not to use their real names.



Pizza delivery and frozen pizza developed extensively in the United States, pushing pizza consumption into every region of the country and ensuring the food’s national popularity. Certainly pizza was one of the first foods to be delivered to consumers, making it even easier to order a quick meal, snack or party food. By 1970, pizza had become the favourite snack food of Americans in their twenties and ranked second behind hamburgers and cheeseburgers for the rest of the population. And, despite the great creative burst that accompanied pizza in the early days of its popularity, these distribution mechanisms ensured a greater standardization of form and taste. Pizza restaurants like Pizza Hut and Domino’s (covered more extensively in the next chapter) started in the Midwest. The first Pizza Hut was opened in Wichita, Kansas in 1958 and the first Domino’s opened in 1960 in Michigan. Like many other fast-food restaurants, franchise restaurants like Pizza Hut proved to be tremendously popular among families who sought more reliable or predictable food in environments that welcomed or at least tolerated children. By 1977, there were 3,400 Pizza Hut restaurants and plans were under way for international expansion. Domino’s did not expand until the 1980s and opted to focus almost exclusively on delivery. Still, their pizza established a loyal consumer base, not because of the good taste or unique qualities of a Domino’s pizza; rather, consumers opted for chain pizza precisely because they knew exactly what to expect. Perhaps the most ubiquitous pizza in America, Domino’s pizzas are predictable: the sauce is not too spicy, the melted cheese isn’t very stringy; there is a slightly sweet taste, discernible even in the pepperoni-topped pizza. Consumers on a budget (college students, single people) order Domino’s not only because it is cheap, but also because they know exactly how much of the pizza they can eat in a sitting, and it reheats well.
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	The pepperoni pizza, considered an American classic, can now be found around the world thanks to franchises like Pizza Hut and Domino’s.



Consistency and predictability also describe frozen pizza, despite occasional health scares about the threat of food poisoning or the criticism from consumer- and health-advocates that these pizzas lack nutritional value. Frozen pizza has become one of the cheapest and quickest ways to feed a hungry family. Some brands of frozen pizza, such as the Tombstone brand, are even sold in multiple packages. Tombstone pizzas were made by Pep and Ron Simek starting in 1962. The pizzas were originally sold to bars in Wisconsin, but as sales continued to increase, the Simeks constructed a frozen pizza factory that supplied bars, taverns, bowling alleys, petrol stations and small grocery stores. By the mid-1980s, the Simeks had the largest frozen pizza factory in the United States, with more than $100 million dollars in sales. In 1986, the Simeks sold Tombstone pizza to Kraft Foods Incorporated. Their story was typical of the frozen pizza maker, cashing in on the growing popularity of frozen pizza by selling the business to a large corporation, who usually retained the original name and worked actively to promote the idea that the pizza was made by individuals who still cared about quality and taste. In fact, the makers of standardized pizza were acutely aware of the need for pizza to retain its humble image. The names given to pizza franchises and frozen pizzas either highlight the familial quality of a local pizzeria – witness the popularity of the words ‘Papa’ or ‘Mama’ – or they emphasize the smallness of the operation, no matter how big it is.7 For example, although the franchise now operates 10,000 outlets throughout the world, Pizza Hut restaurants are meant to look like small huts. Commercials for ‘Mama Celeste’ frozen pizza in the 1970s featured a tiny Italian-American woman chastising corporate executives for wanting to cut costs by skimping on ingredients (Mama Celeste represented Mrs Lizio, who sold her family’s Italian food-processing company to Quaker Oats). Even though pizza was not the kind of food most American mothers would make at home in their kitchens by the 1970s, consumers liked to think that someone’s mother was looking out for them when they purchased, heated and ate a frozen pizza.

And in some respects, the humble imagery remains true to some of pizza’s original qualities that made it such a popular food in eighteenth-century Naples. Whether in cold war America or in eighteenth-century Naples, pizza was available and inexpensive. In some respects, American college students who count their pennies for the Domino’s five-dollar delivery special, or poor families who load up on packs of Tombstone frozen pizzas, are the direct heirs of the lazzaroni of Naples, eating their slices of pizza on the steps of their humble dwellings.

The humble imagery worked, given that there was a steady rise in popularity of and profits from frozen and fast-food pizzas in the 1970s and ’80s. Not surprisingly, however, the ubiquity of the standardized pizza prompted strong countermeasures on at least two fronts. The first was the California-style or gourmet pizza phenomenon, which began in the 1980s with the debut of pizzas at two restaurants already famous for delivering gourmet food with high-quality ingredients. In 1982, Wolfgang Puck hired Ed LaDou to be the pizza chef at Spago in Hollywood. LaDou created the previously mentioned barbecue-chicken pizza, along with more exotic offerings, like pizzas with truffles, smoked salmon or caviar, some costing as much as $30 apiece! After a few years of serving celebrities, LaDou left Spago to develop the menu for California Pizza Kitchen, a chain that made the gourmet pizza more affordable for the masses. Also in California, chef Alice Waters opened the Chez Panisse Café in 1980, complete with a pizza oven that turned out local and organic pizzas, including the signature wild nettle pizza.

The second reaction to the growing popularity of standardized pizza was the desire to preserve the pizzeria as a classic American small business and to commemorate authentic forms of pizza and pizza-making. This return to pizza’s roots encompasses everything from tributes and guides to the best pizza restaurants in the United States (American Pie by Peter Reinhart, Everybody Loves Pizza by Penny Pollack and Jeff Ruby, A Slice of Heaven by Ed Levine) to websites that celebrate deserving pizza-makers (pizzatherapy.com). No one individual represents this (sometimes obsessive) quest for authenticity better than pizzaiolo Chris Bianco, who owns Pizzeria Bianco in Phoenix, Arizona. The pizzeria is legendary among pizza purists: the menu is comprised of only a few pizzas which do not stray very far from classic Italian versions; customers are willing to queue for hours for the dining experience. Bianco himself is widely praised for being uncompromising in his dedication to the art of pizza-making. Today, pizza critics debate whether the day of the pizzaiolo-as-artist has passed; more often than not even gourmet pizzas are assembled by line cooks who do not dedicate themselves solely to the craft of pizza-making. This may be true, but it is also true that the taste for more authentic pizza runs wide and deep in the United States and has even influenced national pizza chains. Papa John’s, for example, markets itself as a cut above other pizza chains, offering fresh and higher-quality ingredients as a selling point. And Papa Murphy’s pizzerias offer take-and-bake pizzas that use fresh ingredients.

Arguably, the search for more ‘authentic’ pizza is similar to the Italian quest to preserve and protect the Neapolitan pizza. In the case of the United States, however, the search is for a pizza-that-never-was, given that pizza originated in Italy. Some pizza fans turned to the New York pizza and made pilgrimages to Lombardi’s, while others looked for the best Chicago-style or New Haven-style pizzas. This type of culinary regionalism was one reaction to the broader globalization of pizza; indeed it is not surprising that the globalization and localization of tastes tend to occur at the same time. In post-war America, people who were moving around and quickening their pace of life looked to pizza as a way to root themselves to a particular location, be it the original Pizzeria Uno in Chicago or the refurbished Lombardi’s in New York. Pizza became one of many ways to adapt to the powerful combination of economic mobility and cultural dislocation.

It appears that pizza has taken off on two connected tracks across America. First there is the simple track. There has always been, and will continue to be, demand for pizza that replicates the classic pizza margherita, whether made at home or in a local pizzeria. In the United States, the impetus behind this demand has changed over time: from its Italian-American roots to curiosity about so-called ‘ethnic food’ to culinary statements against standardized and overly processed foods. No matter how much the forms and toppings of pizza have changed, the classic cheese and tomato pizza has never gone out of style. Then there is the creative track. Since the first published accounts of pizza’s popularity during and after World War II, there have been creative interpretations in America. Such creativity constitutes a powerful testament to how much Americans have embraced pizza as a national pastime, not only in terms of eating the food, but also in terms of thinking about new ways to incorporate it into constantly shifting culinary trends. As Peter Reinhart observes in his published quest for the perfect pizza, ‘the line of demarcation keeps moving outward, animated more powerfully by flavor than by tradition and convention.’8 The creativity and dedication that Americans apply to pizza is reflected in the way in which pizza-as-metaphor functions in American culture: for example, pizza is frequently used as a tool for learning about the world, whether explaining physics to high school students or as the topic of children’s literature.

For good or for bad, Americans transformed pizza culture, or at least pushed out the boundaries of what constitutes an acceptable pizza. And they did so in a remarkably short period of time. In 1945, few people in the United States understood what a pizza was; within two decades, it was hard to avoid pizza in all its forms across the nation. Pizza critics frequently bemoan the fast-food standard of pizza in America, forgetting, however, that pizza is perhaps the original ‘fast food’ transplanted from Italy to the United States and to the rest of the world. As the next chapter reveals, many other countries embraced pizza as their own but increasing numbers of consumers encountered their first taste of pizza inside a Pizza Hut rather than a pizzeria run by an Italian immigrant. The value of America’s culinary contributions to the pizza may be debatable, but the economic and technological contributions of the United States account for the tremendous global reach of pizza today.
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The Little Meal That Could:
Pizza’s Conquest of the World
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In the United States, pizza fans maintain that ‘Italians may have brought pizza to the States, but America introduced it to the rest of the world.’1 The kind of pizza that Americans introduced to the world was standardized pizza. Popularized by franchise restaurants like Pizza Hut and Domino’s, standardized pizza is a far cry from the handcrafted pizza found in Naples. Standardized pizza is large: it is meant to be consumed by several people at once. Standardized pizza comes in slices: it is meant to be eaten with your hands – even the ‘personal pan pizzas’ from Pizza Hut are cut into tiny quadrants. And, despite the marketing campaigns touting crisp crust, standardized pizza tends to be softer because it is baked in pans, on racks, in a steel pizza oven. More often than not, standardized pizza is delivered: it is meant to be eaten at home, according to the consumer’s desire, craving or convenience. Standardized pizza is frequently criticized because it is, well, so standardized: your extra-cheese pizza in Chicago will look the same as the one you order in Sydney. Culinary conservatives appreciate this consistency because there is something reliable about a pizza from a chain restaurant; you know exactly what you are getting when you order it. But a funny thing happened to standardized pizza when it crossed certain geographic and cultural boundaries: it became less standardized, as consumers around the world have embraced pizza by redefining it according to their tastes.




	Pizza at the ends of the earth: making calzones (a relative of the pizza) on board a military ship in the Antarctic.
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This chapter will explore the strange career of standardized pizza, first in the United States and then throughout the rest of the world. It should come as no surprise that standardized pizza has been criticized for dulling consumer tastes and for threatening the livelihood of the corner pizzeria and the independent pizza-maker. Yet it should also come as no surprise that standardized pizza was the main vehicle for the global popularity of pizza; consumers are more likely to have tried some variation of the pepperoni and cheese pizza than an authentic Neapolitan one. And, while it is true that Italian immigration facilitated pizza’s popularity, American innovations in franchising and marketing, combined with a particularly creative or liberal approach to pizza-making, provided the momentum needed for pizza’s global rise to power. The historical itinerary of the global pizza, then, is all about profit, technology and creativity.
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The steel pizza oven, an alternative to the wood-fired oven.

As the last chapter has demonstrated, the moment pizza appeared outside Italy it began to adapt to the economic circumstances and cultural milieu of the United States. As pizza has appeared in different parts of the world, it has adapted to varying consumer tastes, despite the fact that these innovations are sometimes brought about by corporate executives. Thus, the irony behind the development of standardized pizza is that in order to become more marketable around the world, it has had to become less standardized (except, of course, the cheese pizza, which seems to be available everywhere). Indeed, as this chapter will argue, the very appearance of pizza in a certain area (in some instances via a chain restaurant) prompts experimentation; pizza fans open their own restaurants and consumers in that area make their own meal-on-a-plate from pizza. The possibilities are endless. Witness, for example, the popularity of Pizza-La in Japan, which offers a dizzying variety of pizzas – some that could be considered Italian, American or Japanese style, and others with no discernible geographic or cultural origins. The standardized pizza is anything but standardized and it has fed a creative impulse among consumers who, once introduced to pizza, cannot resist experimenting with it.




	Pizza now competes with fast foods like kebab and falafel, popularized by immigrants from the Middle East and North Africa.
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Pizzeria selling pizza, kebab and falafel, Vienna, Austria.


Pizza traditionalists maintain that these new pizzas – squid ink pizza, pizza topped with mayonnaise, sweetcorn pizza – represent a degradation of the art of pizza-making. In particular, Italian critics are made uncomfortable by the concept of multicultural pizza and, as we saw in chapter One, they have taken great pains to defend and protect what they see as their culinary patrimony. And, despite the government’s protection of authentic Neapolitan pizza, some Italians fret about and decry the latest pizza trend (which at the moment appears to be something called a ‘pizza cone’), so much so that the devolution of pizza has become a literary or journalistic trope, trotted out as standard evidence of the sad state of affairs in a fast-food world. Pizza fanatics in Italy and elsewhere decry the standardized pizza because it is soulless: made for profit, not for the love of pizza-making. Standardized pizzas, some contend, take all the fun and love out of pizza.
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The latest pizza trend: the pizza cone.

Much of the debate about standardized pizza rests on how the pizza tastes. To state the obvious, this misses the point entirely – standardized pizza did not become popular because it tastes good and, generally speaking, pizzas of all types are consumed for reasons other than taste. Consumers may eat pizza because it is trendy, or because it represents Italy or America, or because it is inexpensive, or because it fills you up, or because it is there. Thus, the social, corporate and technological contexts in which pizza develops tell us much about how and why pizza has become a global phenomenon. In so doing, pizza has had a dramatic impact on the world’s view of food, in particular the meaning of a meal or a snack. The standardized versions now available around the world make pizza ‘easy’ because it is fast, convenient and unpretentious. As our definition of what constitutes a meal or snack shifts to incorporate new family rhythms, work patterns and cultural practices, pizza has played an important role in the process of change. Perhaps the original ‘fast food’, pizza in its myriad forms continues to be one of the most popular foods in the world.

The taste of standardized pizza is predictable: the dough is soft, the tomato sauce is sweetened and flavoured with dried herbs and the cheese is hard, not soft, mozzarella. The popularity of American-style pizza throughout the world can be attributed to a handful of American entrepreneurs who used marketing and technology to bring pizza to every corner of the world. This is due, to a large extent, to the unique development of US business practices, especially franchising. Prior to World War II, franchising practice in America shifted from selling goods to selling services like food preparation. After the war, Americans embraced franchising as a business method that combined the economic efficiency and security of big business with the ‘personal satisfaction and social advantages of small business ownership’, according to one historian of franchising.2 American consumers, used to branded goods, embraced food service franchises as more reliable venues for meals. And, as more American women entered the workforce, consumers liked the convenience of food service franchises because they supplied meals for the whole family in a short period of time.


The early pizza franchise entrepreneurs flourished in the American Midwest where there was little competition from Italian-American pizzerias: Domino’s started in Michigan and Pizza Hut started in Kansas. The original founders of these pizzerias were not recent Italian immigrants, nor were they expert pizza-makers. Rather, they were businessmen who saw tremendous opportunity in pizza sales and, to be fair, their primary motive was profit, not the love of pizza. Their efforts to make pizza production more efficient effectively dislodged pizza from its Italian roots. Franchise pizza was initially sold to Midwestern Americans, who preferred crisp crust, tomato sauce and lots of cheese. Technology and business concerns facilitated the turn to more prepared or processed ingredients instead of fresh ones, thus standardized pizza is made with cooked tomato sauce and the hard cow’s milk mozzarella that melts and (usually) holds its shape. Americans also liked lots of toppings on their pizza, and the franchise pizzerias heaped their pizzas high with all kinds of meats and vegetables. This emphasis on abundance is a far cry from the simple Neapolitan pizzas that relied on only a few key ingredients. Although the franchise restaurants sometimes try to associate their product with Italy – witness the pasta specialities offered by Pizza Hut restaurants, or their Sicilian-style and lasagne pizzas – menu offerings emphasize the individual’s choice of toppings or a list of pizzas with no discernible attachment to Italy or Italians.

Pizza Hut began in 1958 and was opened by two brothers, Frank and Dan Carney. Within ten years, the business had boomed to include 310 stores. Pizza Hut restaurants served thin-crust pizza made with spicy sauce, which was popular in the Midwest and southern United States, but had to be adapted to suit north-eastern tastes for a chewier crust. The varieties of pizza offered, combined with Pizza Hut’s family-friendly atmosphere and strategic opening of restaurants in small- and medium-sized towns, made it a highly successful enterprise. Restaurants sprang up like red-roofed, 35 by 65-foot mushrooms (the standard size for a restaurant was adopted in 1973) and by 1977 there were 3,400 units in the United States and abroad (Pizza Hut began international expansion in 1968). In 1977 Frank Carney (his brother Dan dropped out of the business in 1973) sold Pizza Hut to PepsiCo for 300 million dollars and the restaurants kept coming. In the 1980s, Pizza Hut launched an ambitious campaign to ensure its dominance in the American and world markets, building more outlets and putting its pizza in as many places as possible. This expansion meant fewer family-friendly restaurants and more outlet stores, including Pizza Hut Express in food courts, Pizza Hut kiosks in airports, cafeterias and hospitals, and combination restaurants where Pizza Hut, Taco Bell and KFC restaurants were all under one roof. Part of the restructuring involved a more aggressive attempt to compete with Domino’s, a leader in home delivery. Pizza Hut set up a central phone number in major American cities, calls were automatically routed to the closest store, orders were stored on computer files for future reference and repeat crank calls screened and identified for employees. Not surprisingly, making Pizza Hut more available to consumers meant more consumers bought Pizza Hut pizza.




During the 1980s, Pizza Hut also launched a drive for greater global recognition. In the last days of the cold war, Pizza Hut enthusiastically courted communists. It was the first pizza chain to set up shop in China, opening a restaurant in 1988 in Beijing aimed at Chinese customers; up until then pizza had been available only to foreign tourists in China. That same year, Pizza Hut began looking into doing business with the Soviet Union and, in 1990, the first Pizza Hut was opened in Moscow, with plans for the expansion of restaurants as well as pizza offerings. Catering to the Russian preference for salty foods, Pizza Hut featured salmon and sardines as toppings. Despite using Mikhail Gorbachev for commercials, Pizza Hut was not wildly successful in the former Soviet Union, although Pizza Hut Poland recently bought out the Russian franchise with ambitious plans for expansion in the coming years. The other country that Pizza Hut failed to conquer was Italy; efforts to open a franchise in Parma in the early 1990s were unsuccessful. Russia and Italy are two exceptions, however. Today, there are more than 8,000 Pizza Huts in the United States and over 4,000 in 90 countries across the globe, a most impressive statistic. Following on the tails of its successful expansion around the world, Pizza Hut promised to be a leader in food delivery in space as well. In 1999, the company pioneered ‘space commercialization’ by emblazoning its new logo on the fuselage of a 200-foot Proton rocket launched in 2000. And in 2001, Pizza Hut executives collaborated with Russian food scientists to make and deliver the first pizza to the International Space Station.
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Queue outside Pizza Hut, Moscow, 1995.


In 1997, PepsiCo spun off its restaurant division, including Pizza Hut, by creating Tricon Global Restaurants, Incorporated as an independent, publicly traded company. In 2002 Tricon acquired Yorkshire Global Restaurants and the company changed its name to Yum! Brands Incorporated. Yum! also owns Taco Bell and KFC, as well as other restaurants. This made Pizza Hut part of the world’s largest restaurant company, comprised of more than 34,000 restaurants worldwide. Thus, in a period of 50 years, Pizza Hut has emerged as the world’s biggest pizza enterprise. Its recipe for success includes tight control over the making and distribution of the product. Since the 1970s, Pizza Hut has shunned individual franchisees in favour of granting large franchise territories, buying back restaurants from individual franchisees and consolidating the restaurants into fewer units. The corporation itself owns about half of the restaurants. Pizza Hut has proven itself to be highly adaptable, which also accounts for its success. As the corporation expanded into Italian-American strongholds in the United States, it tried out new crusts and sauce recipes more in line with what consumers already understood to be pizza. And while Pizza Hut did not destroy the competition (many small pizzerias still exist in the north-eastern United States because people prefer Italian-style or Greek-style pizza), it did become popular in certain areas. In New Jersey, for example, a centre of Italian immigration, Pizza Hut restaurants sold twice the national average for volume. Within the United States, Pizza Hut continues to adapt, not only offering different crusts and forms, but shifting direction to appeal to new generations of pizza consumers. The so-called ‘echo-boomers’ (children of the baby-boom generation in the United States) like extra cheese on their pizzas and even in their crust; thus Pizza Hut devised a cheese-stuffed crust, one variation in which the crust is twisted into bite-sized cheese snacks.

Pizza Hut has also adapted itself to fit the local culinary landscape as it expands throughout the world. For example, Pizza Hut India opened in 1996 and specializes in serving pizzas with an Indian touch, according to the company website. Pizza offerings are divided up into vegetarian and non-vegetarian, and in addition to the usual pepperoni and extra cheese pizzas are pizzas topped with mutton seekh kebabs, coriander and paneer. Although India is not Pizza Hut’s biggest success story, the variety of pizzas offered there underscores not only the company’s desire to attract new customers, but also the unintended consequence of expanding the culinary repertoire of pizza to cater to Indian tastes. Pizza Hut Poland tries to attract customers by appealing to both local and cosmopolitan tastes: the menu offers some standard pizzas like the pizza margherita, the pepperoni pizza and the Hawaiian pizza, but these take a back seat to more exotic offerings that emphasize worldly sophistication. Pizzas named after cities – the Marrakech, the Berlin, the Oslo, the Dubai and the Barcelona (consisting of paella on a pizza: tomatoes, peas, rice and shrimp) – offer an eating tour of the world while pizzas named after Polish cities (the Krakow, for example, with kielbasa sausage and pickled cabbage) provide more familiar toppings for the less adventurous customer. And, unlike Pizza Hut restaurants which do not serve alcohol (whether to be family friendly or for religious reasons), Pizza Hut Poland offers wine, beer and cocktails for customers who may want a tequila sunrise or a gin and tonic with their pizza. It is difficult to argue whether Pizza Hut or other chain restaurants are mirroring existing trends or creating new ones, but the fact remains that the standardized pizza presumably churned out by chains is anything but standardized and soulless. Surprisingly, Pizza Huts outside the United States turn out some of the most creative and unusual pizzas in the world.
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A combination restaurant (Pizza Hut and KFC) in Warsaw, Poland, 2000.

The other large pizza chain now known around the world is Domino’s, founded as Dominick’s pizza by Tom and James Monaghan in 1960 in Ypsilanti, Michigan. Tom Monaghan bought his brother out in 1965, changed the pizzeria’s name to Domino’s and in 1967 started franchising his pizzerias. Unlike Frank Carney, who had a reputation for being a shrewd, single-minded businessman, Monaghan has been referred to as the ‘fun-loving prince of pizza’ by Business Week magazine and has garnered a reputation for his quirky personality, questionable business decisions and his religious faith.3 He was criticized for spending too much of his company’s profits on classic cars, Frank Lloyd Wright furniture and a baseball team (the Detroit Tigers, which he acquired in 1983). Domino’s pizza was initially slow to develop in the United States. By 1978 there were only 200 outlets, although by 1983 the chain had grown rapidly to 1,000 stores and had begun international expansion in Canada. Unlike Carney, whose restaurants targeted families, Monaghan targeted college students and the youth demographic, setting up outlets near universities, colleges and military bases. The outlets were geared toward efficiency and speed: Monaghan replaced pizza ovens with ‘Ferris-wheel’ revolving ovens to accommodate more pizzas and used screens instead of shelves for faster handling. So confident was Monaghan that he could produce and deliver pizza with lightning speed that he offered a ‘30-minute delivery or it’s free’ guarantee which later became a discount offer of $3. The controversial campaign spurred numerous boycotts by consumer groups and worker safety organizations who contended that the delivery guarantee led to unsafe driving practices on the part of delivery people and who pointed to a statistic issued by the National Safe Workplace Institute that, by 1989, Domino’s employees had a death rate of 50 per 100,000 – on a par with the occupations of mining and heavy construction.4

Domino’s emphasis on fast delivery ended in 1993 when a St Louis jury awarded Jean Kinder $750,000 in actual damages and $78 million in punitive damages for injuries sustained in 1989 after she was hit by a Domino’s driver who jumped a red light. Also in 1993, Domino’s paid $2.8 million to the family of Susan Wauchop of Calumet City, Illinois, after she was killed in a road accident involving a Domino’s driver.5 The St Louis jury intended to send a message to Domino’s, perhaps that people shouldn’t necessarily have to die or be maimed for the sake of quick pizza delivery, but Monaghan called the award ‘shocking’ and maintained that Domino’s pizzas were fast because of what happened in the store, not on the road. Ultimately, however, he dropped the 30-minute guarantee. Several years later, in 1998, Monaghan sold Domino’s to Bain Capital for a reported $1 billion, most of which he gave away to charity. Monaghan has since become one of the leading philanthropists in the United States and the biggest benefactor of conservative Catholic institutions through his Ave Maria Foundation.

Like every other fast-food outlet, Domino’s has expanded its range of products to include cinnamon pastries, chicken wings and other appetizers. Unlike Pizza Hut, which continues steadily upwards in its global expansion, Domino’s has experienced less dramatic growth as number two in the quick-serve pizza category. After sales dropped from $3.3 billion in 2005 to $3.2 billion in 2006, Domino’s tried to individualize their pizzas more, by offering different flavours of crust and different sauces.6 In the United States, the pizza chains have had to alter their crust, making it fluffier and softer, in order to compete with frozen self-rising pizzas, which became wildly popular in the 1990s. The standardized pizza has significantly altered the meaning of convenience because of its availability and portability, but it now has to keep up with consumer preference, which mandates even more convenience through efficiency and greater choice. The standardized pizza also has to keep up with technology, which now makes frozen pizzas taste at least as good as some delivery pizzas.

So as we have seen, the standardized pizza was created in the Midwestern United States by non-Italian immigrants who treated pizza-making as a business and subsequently created the largest pizza restaurants in the world. Yet the pizza-making industry has developed along multiple paths and certainly smaller chains have shaped the way we eat, and think about, pizza. For example, the pizza/entertainment phenomenon began in California with the founding of Shakey’s in 1954, where pizza and live music were combined. Later, in San Jose, California, the first Pizza Time Theater was founded by Nolan K. Bushnell in 1977. Bushnell, the founder of Atari video games, offered pizza to customers who dined while robotic animals performed. The restaurant also sold tokens (a certain number came with each pizza) for children to play electronic games. Pizza Time Theater became Chuck E. Cheese, an outlet that today specializes in entertainment for children and families. Chuck E. Cheese continues to expand, growing from 300 outlets in 2000 to over 500 in 2007 in the United States and Canada. Although pizza is served at Chuck E. Cheese restaurants, it is difficult to say whether anyone notices, given the mayhem that ensues (and was captured rather fancifully in the 1995 movie Toy Story) every weekend, when children and their parents pack the place to celebrate birthdays and other special occasions.

The growing popularity of Chuck E. Cheese demonstrates how much pizza has become embedded in the American consciousness. It is offered to young children as ‘special’ food for birthday parties and other celebrations, even though many children already eat frozen, takeaway or delivery pizza for ordinary meals. Despite the lukewarm rating that pizza receives from nutritionists, American parents raised on pizza have made it the favourite food of their children. Children’s literature often uses pizza or pizzerias to entice children to learn to read, to learn about fractions or to learn something about running a small business. And some of children’s favourite television and film characters eat pizza. Perhaps most importantly the Teenage Mutant Ninja Turtles, characters from a 1984 comic book who became television stars, merchandising figures, video game characters and film celebrities, were crazy about pizza. Young children who loved the Turtles but could not figure out how to become ninjas could at least emulate their beloved heroes by eating pizza, preferably the frozen ones tied into the Turtles’ various merchandising campaigns. And in Spider-Man 2 (2004), the character Peter Parker gets fired from his pizza delivery job when, even as Spider-man, he can’t make the delivery in 30 minutes or less.


At the same time that pizza became everyday fare for kids, it became a chic, even trendy food for young adults. In London, entrepreneur Peter Boizot teamed up with Enzo Apicella, an Italian designer, to create the first PizzaExpress restaurant in 1965. PizzaExpress adopted a radically different view of pizza and eating out, transforming otherwise drab restaurants into exciting spaces, where the open kitchen for the pizza-makers constitutes a kind of dinner theatre. PizzaExpress brought in live music and displayed works by noted artists; old rundown buildings were restored and redesigned to create tasteful dining environments. Although the menu features the classic pizza margherita, PizzaExpress puts less emphasis on pizza’s Neapolitan origins and stresses broad cultural connections with Italy. Changing menus emphasize the culinary traditions of various Italian regions and the restaurant has taken a serious interest in pledging some of its profits to a foundation to save the city of Venice. The fact that PizzaExpress changes its menus frequently and employs pizza chefs to assemble the pizzas out of fresh ingredients makes it less of a fast-food experience than other chains but, nevertheless, hundreds of Pizza-Express restaurants offer customers the same experience. Although the prices are relatively low, PizzaExpress makes the experience of eating a pizza chic: one sits in a beautiful space, eating elegantly crafted pizzas and choosing decent wines to go with them. With its stress on good design, art and community, PizzaExpress made the pizzeria both sophisticated and trendy. As a result, there are now 320 restaurants in the United Kingdom with others (known as PizzaMarzano) throughout Europe, Japan, Hong Kong and the United Arab Emirates. It takes a leap of faith to put PizzaExpress in the same category as Domino’s, yet both restaurants offer different visions of the standardized pizza and suggest that standardized pizza isn’t so standardized after all.
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Super-hero Spider-Man tries to deliver pizzas in less than 30 minutes, but fails – from Spider-Man 2 (2004).
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Making pizza chic: PizzaExpress restaurant and logo.

In fact, the history of standardized pizza around the world suggests that most communities tend to experiment with the basic form of pizza once it is introduced by a corporate office or a Neapolitan entrepreneur. In most cases, the community puts its own stamp on the pizza, with or without the help of corporate executives or skilled pizza-makers. This type of pizza individualization, by ethnic, religious or national communities, can express certain food prohibitions (for example, pizzas topped with chicken instead of pork sausages for Muslims) or preferences (the taste of spicy, sweet, or sweet and sour). As this book has already mentioned, there are many ingredients not originally associated with either Italian or Italian-American pizza that have become popular in both distinct and overlapping countries or regions of the world. These include sweetcorn, fish, mayonnaise, curried foods, tofu and pickled cabbage. It has also become customary to speak of certain national types of pizza, which are defined either by the kinds of topping used or by the style of preparation. For example, Romanian pizza is defined as having a thin crust, little cheese or sauce and lots of fresh toppings like mushrooms, olives or peppers. Brazilian pizza is known for having little or no sauce, a very soft crust and unusual toppings like hardboiled eggs, hearts of palm and sweetcorn. Kuwaiti pizza is defined by the addition of schawarma (meat roasted on a vertical spit), beef or chicken and sliced long pickles. The list goes on and on, and as soon as one pizza fan defines what Romanian, Brazilian or Kuwaiti pizza is, another contests that definition. As numerous websites, blogs, chat rooms and discussion groups on the internet suggest, there is little agreement even on the most general definition of the many types of pizza available around the world. Perhaps certain types of pizza evade clear definition because of pizza’s versatility. In the most extreme examples of this phenomenon, cooks imagine another food culture by creating and naming a pizza somehow related to the culinary practice of that culture; thus ‘Mexican pizza’ consists of a tortilla topped with refried beans, cheese, salsa and sour cream. It doesn’t matter if people in Mexico are eating this pizza (they aren’t); what matters is how pizza has become a metaphor for a particular country or culture. As pizza becomes more popular throughout the world, it becomes a metaphor for cultural exchange generally and the blending of food cultures in particular. Pizza fanatics do not just think about pizza, they think with pizza about expressing themselves, defining their community and experimenting with the unfamiliar.


Pizza’s versatility has led to much confusion about what a pizza actually is. In parts of the world where there exists a food that only remotely resembles a pizza, there develops a tendency to call that food a ‘pizza’ and, in some cases, that food experiences a surge in popularity, in part because of its new name. In Turkey, a dish called lahmacun is now known as Turkish pizza. Popular in Turkey, Armenia and in Turkish and Armenian communities throughout the world, lahmacun consists of round flatbread (sometimes pitta bread), topped with minced meat (usually beef or lamb), sprinkled with lemon juice and then rolled up with vegetables like gherkins, tomatoes, onion, garlic and peppers. Lahmacun has been around for thousands of years but it has become much more popular over the last few decades, particularly in parts of Europe where there are large Turkish populations. In Germany, for example, Turkish pizza is one of the most popular fast foods sold on the streets. And a Japanese pancake, okonomiyaki, frequently goes by the term ‘Japanese Pizza’ outside Japan. Okonomiyaki is a pancake made with flour, water, eggs and cabbage (other ingredients can be added to the batter); the pancake is cooked then topped with a slightly sweet sauce, bonito flakes (which move slightly from the heat of the pancake) and mayonnaise. It can also be topped with ingredients such as sweetcorn or bacon. Its different toppings and the fact that it is served sliced accounts for okonomiyaki’s frequently being called pizza. Pizza purists would not call lahmacun or okonomiyaki pizza but many people do. This is partly because pizza now has a certain universal character, so even foods that only slightly resemble it can be called pizza or are considered a national version of pizza.




	Turkish pizza, lahmacun.
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	Japanese pizza, okonomiyaki.
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There may not be a direct or close relationship between the growth of standardized pizza and the creative impulses felt around the world to make new and exciting pizzas, but there is a relationship nevertheless. For one, even the largest pizza chain, Pizza Hut, is willing to adapt its products to the local market. In the absence of a more ‘authentic’ pizzeria run by an Italian or Neapolitan immigrant, consumers around the world are likely to experience their first pizza after choosing from a menu that may feature a pizza margherita, a pepperoni pizza, a pineapple pizza and a version topped with local specialities or preferences. Thus their understanding of pizza will undoubtedly be more elastic than if they patronized a pizzeria that maintained a stricter definition. This is not to say that Neapolitan immigrants or American pizza-makers don’t try to offer a variety of pizzas; they can and often do. Yet in both Italy and in the United States, there are also strong impulses to get back to basics, as pizza enthusiasts and pizza snobs have created a demand for simpler, thus more authentic, pizza. While Italian and American pizza-makers may feel somewhat conflicted about which types of pizza to offer, the creed of fast-food chain pizza has been ‘more is more’ and thus they have readily adapted to local tastes and preferences. Moreover, it seems clear that individuals and communities are willing to experiment with pizza because they see pizza everywhere; pizza’s global reach can be explained largely by the combination of entrepreneurial drive and technological know-how that put chain pizza restaurants of all varieties in just about every corner of the world.

In a global sense, pizza is more ubiquitous than McDonald’s burgers, yet there isn’t the same sort of protest against standardized pizza that frequently greets the construction of a new McDonald’s restaurant. Protesters have, in the past, objected to Tom Monaghan’s conservative politics but not to his pizza. In 2005, Pakistani rioters in Karachi burned down a Pizza Hut after the funeral of a Shiite cleric killed by a suicide bomber. And, in 2006, when Pakistanis rioters in Lahore broke the windows of a Pizza Hut (and burned down a KFC), they were reacting to a Danish newspaper’s cartoon of the Prophet Muhammed. In both cases, Pizza Hut represented the West, although there was no articulated protest against pizza as a specifically western food. Sporadic protests against Pizza Hut (like the one organized by mothers’ groups and child nutrition groups in the United States, objecting to the chain’s ‘Book-It’ programme which rewards literacy with coupons for free pizzas) are anaemic at best. There has yet to be a José Bové (French farmer, anti-globalization activist and politician) running his tractor into a gabled, red-roofed pizzeria to protest at the kind of food served there and what it represents. Perhaps there is little protest because pizza still clings to its Italian roots: it may be the original fast food but it isn’t necessarily associated with the ‘bad’ fast food that originated in the United States. Or maybe there is little protest because the chain pizzerias frequently coexist with independently owned pizzerias. Although no one would dispute the fact that the proliferation of chains like Pizza Hut and Domino’s makes it harder for the small-business owner, it is nonetheless remarkable that the independent pizza-maker survives in the face of such competition. Again, a comparison with McDonald’s is revealing: there are far fewer independently owned burger stands and restaurants in existence any more, whereas there are surprising numbers of independently owned pizzerias in major cities and suburban enclaves alike. The pizza industry is one of the most diverse in terms of business practice: there are independent pizzerias run by dedicated pizza-makers, pizzerias which have several outlets in one area, franchises of varying sizes, and huge pizza conglomerates, all supplying pizzas to different constituencies – and thus, perhaps, there is less anxiety on the part of pizza fans that the huge pizza conglomerates will take over the world.
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Pizza Hut delivery person, Karachi.



Or perhaps there is little protest because pizza can expand to meet so many other consumer demands while still retaining some semblance of its original form. To be more precise, in every chain pizzeria outside the United States, the more creative pizzas are offered alongside the traditional pizza margherita or the US-style pepperoni pizza. In the United States, the traditional pizza is offered alongside ‘extreme’ pizzas that emphasize an abundance of toppings, or a cheese-stuffed crust. The combination of offerings satisfies multiple yearnings: for authenticity, for comfort food, for simplicity, for abundance, for experimentation. And still customers know and understand that they are getting pizza: it is a round flatbread with toppings. A key characteristic of pizza appears to be its adaptability; adaptability has made it popular in many countries outside Italy, despite the occasional backlash against rogue pizzas and calls to return to more authentic pizza styles. To be fair, the independently owned pizzerias had as much to do with adapting pizza styles as the pizza chains did. However, the tremendous growth of the standardized pizza over a short period of time has substantially sped up the process of adaptation and experimentation. And in many countries, the more experimental pizzas coexist peacefully with the more traditional ones, perhaps because they exist for two different markets or perhaps because pizza is such a simple, yet complicated food.

The rapid success of the standardized pizza should come as no surprise. Today pizza is considered one of the most inexpensive and filling meals a person or family can enjoy. Like many other foods, pizza is inexpensive because of changes in food technology, agriculture, transportation and franchise operation. Yet unlike many other inexpensive meals which become monotonous, pizza is a food one can eat practically every day without tiring of it. This is because it exists in infinite variety. Certainly, the characteristics of adaptability and variety were part of pizza’s essential character as food for the poor in eighteenth-century Naples. Over the last 50 years, Americans have given pizza a new characteristic: abundance. Instead of satisfying hunger with a few key ingredients, Americanized, standardized pizza satisfies hunger with lots of ingredients, whether a Pizza Hut Meat-Lovers’ pizza with six kinds of meat or a Domino’s Japan quattro, a pizza divided in quarters with toppings piled high in each quadrant. (The ‘quattro’ is a popular style, available not only at Domino’s but at pizzerias throughout Japan.) These pizzas hardly raise an eyebrow in a world saturated with oversized portions, but from a historical perspective they seem fantastical, like something one would find in Cockaigne, the medieval land of plenty, alongside rivers of wine, mountains of pasta and roasted pigs running around with carving knives in their backs. No doubt the Rabelaisian pizza has contributed to the return to authenticity and simplicity among a number of pizza fans. There are, for example, a growing number of pizzerias around the world who apply for, and receive, the VPN’s seal of approval. And pizza cookbooks published in the last decade have put an increased emphasis on proper dough-making technique, preferring to feature pizzas made with only a few key ingredients.

Today, those who make and eat pizza can be divided into two general camps: the first favouring taste, simplicity, authenticity and quality; the second opting for convenience, cost, abundance and creativity. The boundaries between these camps are permeable, although the first camp has become increasingly critical of the second, while the second camp is blissfully ignorant of the first!. Although fans disagree as to what a ‘good’ pizza is, they agree that pizza is here to stay. The history of the standardized pizza, in particular its contribution to the growing popularity of pizza, demonstrates how much pizza has changed our basic understanding of what a meal or a snack is. Thanks in part to pizza, consumers around the world now have a convenient source of nourishment that exists in great variety, not just in terms of the variety offered, but also in terms of the method of acquisition, time of preparation and cost. And, as pizza moves into more areas of the world, its meaning shifts to incorporate new consumer demands and attitudes as well as pizza-makers’ (individual and corporate) ideas of what it is. Despite the concerns of Italians about the devolution of pizza, the hybridity of global exchange makes claims to ‘authenticity’ by Italy nearly impossible. Perhaps the world, like pizza, is flat.
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Pizza topped with Caesar Salad.






4

The Future of Pizza
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In 2005, at celebrity chef Gordon Ramsay’s London restaurant, Maze, head chef Jason Atherton created the pizza to end all pizzas: a white truffle pizza to celebrate the beginning of truffle season. It consisted of a thin flatbread topped with Italian onion puree, white truffle paste, fontina cheese, baby mozzarella, pancetta, cep mushrooms and fresh herbs. The chef came to the table and grated additional truffles on the pizza for a cost of £60, £80 or £100, depending on the customer’s request.1 News headlines marvelled at the costly pizza, which had firmly replaced Wolfgang Puck’s goat’s cheese and duck affairs as the definition of haute pizza. The white truffle pizza was bested a year later when Glasgow restaurateur Domenico Crolla offered a luxury pizza on eBay, with the profits going to charity. A Roman lawyer won the bidding at £2,000. The pizza was topped with edible gold, lobster marinated in the finest cognac and champagne-soaked caviar, Scottish smoked salmon and medallions of venison.2 Again, journalists marvelled at the pizza and, in both cases, interviewed people about whether such luxurious pizzas might be a new culinary trend. Why not, some answered – pizza has been a cheap, fun food and perhaps it is time it conquered more elite markets. Others sighed or flatly commented that they could get a decent slice of pizza around the corner for only £1.50.
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The white truffle pizza served at Maze.

Is this the future of pizza? Will it come full circle and, a century after Queen Margherita sampled Raffaele Esposito’s creations, become the culinary domain of the elite? Perhaps – although something seems terribly wrong about the idea of luxury pizza. Pizza is supposed to be cheap and accessible to all; when royalty sampled pizza, they did so with a certain frisson, understanding that they were slumming it. But then again, why not let the wealthy have their way with pizza? Just about everyone else has left their mark on this round flatbread.

If one could say anything about the future of pizza, it would be that its popularity will continue to grow because there will be no limit to what people will put on it and eat. Edible gold seems wasteful from a financial perspective but it probably makes as much culinary sense as a bacon and mustard pizza or a hot dog and hamburger pizza. Pizza’s adaptability continues to be the food’s most prominent characteristic. It may have a precise (albeit mythic) chronological and geographical origin, but it has transcended these origins and is reproducible anywhere, at any time. And, unlike many other single-dish meals, pizza can be consumed just about anywhere – at the table, on the street, at work, at a party, in a pizzeria, restaurant or tavern. Some food historians have even gone so far as to name pizza ‘the final frontier of ritual dining’ in that its ingredients can be typical or creative, ethnic or national, modest or luxurious: ‘A circle of dough can accommodate literally anything thousands of miles from its land of origin . . . this circle, in which the order of culinary presentation is inscribed, can be renegotiated ad infinitum.’3
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	An Elvis impersonator hawks Domino’s pizza in Japan.




Pizza has always been the final frontier of dining, at least in the sense that it has always, even from ancient times, accommodated ingredients from thousands of miles away. And, as this book has demonstrated, pizza has been renegotiated ad infinitum and there is no end in sight to the ongoing dispute about what exactly it is within the broad community of pizza eaters. What is pizza? If it is flatbread scattered with various ingredients, then it seems to be doing quite nicely and will continue to thrive as long as people can top it as they wish. If, however, one chooses to define pizza more conservatively as a specific kind of flatbread that originated in eighteenth-century Naples and is characterized by only a few ingredients, then it is in danger of becoming extinct and perhaps deserves to be monitored, revered and protected. Wherever it ends up, pizza has followed divergent paths throughout its history, whether these paths are high or low, haute or standardized, creative or traditional. As a frontier food, pizza carries a lot of contradictory characteristics. It is both a simple Italian food produced through poverty and want, and an American celebration of abundance and wealth. It is both a local and a global food. It is both mass produced and individually customized. These contradictions have not prevented pizza from becoming the world’s most popular meal; in fact, they are more likely to have contributed to its worldwide success.

Another important contradiction of pizza is how it both brings people together and distinguishes the tastes and habits of a certain population. Wherever pizza becomes popular, it takes on different meanings for those eating it. In Italy, it commemorates the nation’s culinary traditions as a distinctive, nostalgic experience. Some Italians have even gone so far as to restrict the definition of pizza quite dramatically in an attempt to locate exactly when and where Italy first produced pizza and gave this gift to the world. In the United States pizza marked economic, demographic, social and regional distinctions between communities of pizza fans. The kind of pizza one ate as well as the place where one ate it differentiated young from old, working class from middle class, poor from leisured, recent immigrant from established family, heartland from coast. And, throughout the world, pizza is a way to bring people together in that it turns us all into creative cooks and daring yet enthusiastic consumers.


It is these peculiar qualities of pizza that make it both a mainstream and a marginal dish. Historically, pizza has been the food of the poor and the young, and it has therefore maintained something of a liminal or ‘outsider’ reputation: witness the nineteenth-century observations on pizzerias attracting shiftless youth or a more contemporary example of the anti-hero Jeff Spiccoli having a pizza delivered to his history class in the film Fast Times at Ridgemont High (1982). Over the last 50 or so years, attempts to make pizza more of a mainstream, and even more of an elite, food may have diminished its ‘outsider’ reputation, but its liminal quality remains. This tension between the insider and outsider qualities of pizza was captured eloquently in the Iranian film Talaye sorkh (Crimson Gold, 2003), where the main character, Hossain, a pizza delivery man, is granted access to all levels of society through pizza.

Pizza will continue to bring people together, distinguish them and divide them, all the while holding on to its traditional shape and essence: a round flatbread baked with toppings. More specifically, there is something about the shape and ingredients of pizza that make it a universally understood and conceptualized food: we all have some sense of what a pizza is even though we all may be putting our individual, regional or national imprint on it. Indeed, the universality of pizza may explain its popularity; after all, flatbreads can be found in many cultures and so it was not a dramatic leap of faith for non-Italian consumers to try pizza. Yet the fact that many people tried it does not explain why it became so popular around the world. Pizza aficionados would argue that pizza became popular because the combination of flavours is so compelling; Italian fans would highlight the determined contribution of emigrants around the world; American fans would underscore the ingenuity of small businesses from coast to coast; conspiracy theorists would blame Domino’s and Pizza Hut executives. Or perhaps Alexandre Dumas was right: pizza is a simple yet complicated food that both keeps us in touch with our needs and wants and links us to the broader world of tastes and desires. It has been, remains, and will continue to be a gastronomic thermometer that tells us as much about ourselves as it does about flatbread, tomatoes and cheese.







Recipes
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Classic Pizzas


Neapolitan Pizza

Pizza fans looking for the authentic DOC regulation Neapolitan pizza (pizza margherita) can find the recipe easily enough on the internet, though it will be difficult to find the right sort of oven, given that you need to cook a DOC pizza at 400°c (750°F)! You can find San Marzano tomatoes and water-buffalo mozzarella at specialist food shops if you want a more authentic taste.

Makes 5 to 6 small pizzas


DOUGH

Ingredients
½ cake (9 ml) compressed fresh yeast
2 cups/455 ml warm water
1 cup/125 g pastry flour
1 tablespoon salt
5½–6 cups/690–750 g unbleached, all-purpose flour

In a bowl, stir the yeast into the warm water until it dissolves. Add the pastry flour and salt and mix well. Add the all-purpose flour one cup at a time, kneading until the dough is smooth. Shape the dough into a ball and leave it in the bowl; cover with a towel and let rise for four hours. Punch the dough down and divide into pieces.

TOPPING

Ingredients
1 large can peeled tomatoes, chopped
1½ cups (400 g) diced mozzarella
 fresh basil
salt
extra-virgin olive oil

Pinch the dough out into a small circle on a pizza peel or pan. Distribute a small amount of the chopped tomatoes on the dough and swirl around with your fingers. Dot the dough with chunks of mozzarella, then sprinkle some salt over the pizza and add several fresh basil leaves. Swirl about a tablespoon full of extra-virgin olive oil on top of the pizza and put in a very hot oven (260°C, 500°F) and bake until gold brown, about 5 to 10 minutes.


Pizza alla Casalinga

— from Elizabeth David, Italian Food, 1954.

[Elizabeth David first published Italian Food in 1954; it caused a sensation in her native England, and later throughout the world, as it popularized simple Italian cooking. She described pizza as a ‘primitive dish’ served in copious quantities in Naples, best accompanied by a ‘rough’ wine. This recipe is for the kind of pizza that would be made at home in the years prior to pizza’s popularity as a convenient takeaway food.]

In private houses it is usual to serve a somewhat more elegant variety of pizza, made with a kind of yeast pastry instead of the classic bread dough, which is certainly more suitable when other courses are to follow.


Make a pastry dough with 6 ounces of flour, 2 ounces of butter, an egg, ¼ ounce of yeast dissolved in a little water, salt, and enough extra water to form a medium stiff dough. Let rise for 2 hours.

Roll out the pastry, cut it into two rounds, and garnish them with the usual tomatoes, anchovies, oregano or basil, and cheese. Cook the pizza in oiled tins or fireproof dishes in a fairly hot oven for 25 minutes, adding the cheese only during the last 5 minutes.


Pizza Rustica

— from Ada Boni, Il Talismano della Felicità, trans. Matilde La
Rosa as The Talisman Italian Cook Book, 1950.

[Ada Boni’s Talismano della Felicità was published in 1928 as an effort to update a number of regional and national cookbooks for Italian housewives. The book went through multiple reprints and new editions and set records for cookbook sales in a country not known for buying and reading cookbooks. The book eventually grew to an 866-page collection of over 2,000 recipes, over half of which were no longer Italian in origin. This dish is also referred to as torta rustica; it is a stuffed pizza made with a flakier crust and a rich variety of fillings. The English translation added ricotta cheese, which makes for an even richer dish, and referred to the torta rustica as a pizza. This pizza is similar to the Chicago-style deep dish pizza and the various stuffed pizzas throughout the world.]

Ingredients
3[image: images] cups flour
1½ tablespoons lard
teaspoon salt
teaspoon pepper
1 envelope yeast, diluted in 1 cup warm water
1½ pounds ricotta cheese
2 small eggs
2 tablespoons grated Parmesan cheese
teaspoon salt
teaspoon pepper
¼ pound prosciutto, cut into slivers

Place flour on pastry board, add lard, salt, pepper, and yeast in warm water, and work together well until dough is elastic and smooth. Place in deep dish, cover and let stand in warm place 2 hours or until doubled in volume.

In a bowl place ricotta, eggs, Parmesan, salt, and pepper, and mix together well with a wooden spoon.

When dough is ready, cut into 2 pieces and stretch 1 piece over bottom of a greased, 12-inch shallow casserole dish. Spread ricotta mixture over this, leaving 1-inch border clear. Place prosciutto over ricotta mixture and place second sheet of dough over all, pressing edges closed carefully and cutting off excess dough around edges. Bake pizza in moderate oven (375 degrees [190°C]) 45 minutes. Serve cool.


Sfincione (Sicilian Pizza)

Sfincione is a relative of the Neapolitan pizza and is probably an ancestor of the Chicago deep-dish style pizza; it has a thick crust and the ingredients are poked into the dough.


DOUGH

Ingredients
2 yeast cakes (18 ml) or 2 packets dried yeast
2 cups/455 ml warm water
2 lbs/910 g flour
1 tablespoon olive oil

Dissolve the yeast in the warm water. Place the flour on a board, make a well in the centre and pour in the yeast and water and mix well. Add a tablespoon of olive oil and knead. Put the dough in an oiled bowl and set aside in a warm place to rise until double in size. Punch down the dough then stretch it out over a well-greased pan or baking sheet.

TOPPING

Ingredients
1 large onion, chopped
½ cup/110 g olive oil
1½ cups (360 ml) plain tomato sauce
8–10 anchovy fillets
¼ lb/115 g caciocavallo or mozzarella cheese, diced
½ cup (60 g) toasted breadcrumbs
¼ teaspoon dried oregano
2 tablespoons olive oil

Sauté the onion in the olive oil until soft and translucent. Add the tomato sauce and simmer for 10 minutes. Season with salt and pepper. Set sauce aside.

Distribute the pieces of anchovies and cheese over the dough, sticking them down in as far as they will go. Spread the tomato and onion sauce evenly over the dough. Mix the bread-crumbs and oregano together, and sprinkle over the sauce. Cover the pans and leave them to rise for 2 hours.

Bake at 220°C (430°F) for 30 minutes. Sprinkle the sfincione with 2 tablespoons of olive oil before serving.


‘Tomato Pie’

Pizzas consumed after World War II in the United States were frequently referred to as ‘tomato pies’. The tomato pie is the structural reverse of the pizza: the cheese is layered on first, followed by the tomatoes. I adapted this recipe from one I found in a 1947 newspaper. The key seems to be to make a very thick, biscuit-like crust that can support sliced whole tomatoes.


Ingredients
pizza dough (see p. 111), or use pre-prepared biscuit dough
½ lb/225 g mozzarella cheese
4–5 fresh tomatoes, sliced (at a pinch you can use canned tomatoes)
grated Parmesan cheese
dried oregano, salt and pepper
olive oil

Preheat oven to 260°C (500°F). Spread the pizza dough over a large well-oiled tin, taking care to make a crust or lip around the edges. Slice the mozzarella and layer on the bottom of the dough. Cover the cheese with fresh sliced tomatoes or canned tomatoes. On top of the tomatoes generously sprinkle grated Parmesan cheese, then add oregano and some salt and pepper. Drizzle olive oil over the pie and bake for about 20 minutes. This pizza should be served hot as it does not taste very good cold.


Chicago Deep-dish Pizza

Chicago-style pizza dough is never rolled and is cooked in a pan with deep sides. Use your fingers to press the dough into the pan; this allows for a more biscuit-like texture.

DOUGH

Ingredients
1 packet active dry yeast
1¼ cups/280 ml lukewarm water
1 teaspoon sugar
3¼ cups/405 g flour
[image: images] cup/45 g yellow cornmeal
1 teaspoon salt
[image: images] cup/180 ml olive oil

In a large bowl, dissolve the yeast in ¼ cup/55 ml of the lukewarm water. Add the sugar and ¼ cup/30 g of the flour and stir. Cover and let rise in a warm place for 20 minutes. Add the remaining water and flour, the cornmeal, salt and ¼ cup/55 ml of the olive oil. Mix then knead the dough until smooth – about 10 to 12 minutes. Place the dough that has been well-oiled with the remaining olive oil in a bowl and cover, place in a warm spot and let rise for about 2 hours or until double in volume. Punch the dough down and knead lightly, then press into a well-oiled pan with sides. Cover the pan with a cloth and let the dough rise until it is about two inches high.

TOMATO SAUCE

Ingredients
2 tablespoons olive oil
2 large cans whole Italian-style peeled tomatoes
1 teaspoon dried oregano
½ teaspoon salt
2 cloves garlic, crushed
10 fresh basil leaves, chopped

Heat the olive oil in a large, heavy pan, then place the tomatoes and juice in the pan. After the tomatoes have been cooking for about 5 minutes, crush them into smaller pieces with a wooden spoon. Stir in the oregano, salt and garlic, then simmer on a low heat until the sauce is thick – about 40 minutes. Stir in the basil at the last minute.

TOPPING

Ingredients
1 lb/455 g sausage, casings removed, crumbled
1 lb/455 g mozzarella cheese, sliced
tomato sauce
[image: images] cup/35 g Parmesan cheese, grated

Preheat oven to 260°C (500°F). Sauté the sausages in about a tablespoon of olive oil, until thoroughly cooked; remove and drain if necessary. Take the pizza dough and press it down again with your fingers, leaving a lip or crust around the edges. Layer slices of the mozzarella over the dough then add the sausages. Spoon the tomato sauce on top and sprinkle the Parmesan cheese over everything. Bake the pizza until the crust is crisp and golden, about 30 minutes. Cool slightly before serving.


Fried Pizza Dough

Neapolitans, southern Italians and Italian-Americans all make some version of fried pizza. In Naples, little fried pizzas can be eaten plain or covered with tomato sauce and cheese, then folded over. In Calabria, Italy, little potato pizzas called cullurelli are made for Christmas Eve: this is done by adding mashed potatoes (two medium-sized potatoes, boiled then run through a food mill or processor) to the dough. In the United States, fried pizza dough was a popular treat served at Italian-American festivals and fairs, beginning in the era around World War II and continuing through to today; fried dough was served either savoury (with tomato sauce on top) or sweet (dusted with sugar or powdered sugar, a cinnamon-sugar mix, or even grated coconut).

Ingredients
½ cake or packet yeast (9 ml)
1[image: images] cups/370 ml warm water
4½ cups/565 g flour
½ teaspoon salt
oil for frying

Dissolve the dry yeast in [image: images] cup/30 ml of warm water. Add the flour, salt and another 1½cups/340 ml of warm water. Knead the dough until smooth, then let it rise for an hour, until about double in size. Roll out the dough on a lightly floured surface to about ¼-inch thick, or slightly thicker depending on preference. Cut the dough into small pieces (I cut them into 1-inch squares) and fry them in vegetable or olive oil until both sides are lightly browned and puffy. You can then dust them with powdered sugar or eat with a dab of tomato sauce and a small cube of mozzarella cheese.


Creative Pizzas

The following recipes, suggested to me by friends and colleagues, are for the most interesting pizzas that can be made at home. Some people prefer to use a pizza stone from a baker’s peel while others put the dough on a greased pan and cook the pizza on the racks of the oven. My thanks to Ken Albala for the pizza dough recipe and to everyone who suggested toppings.


Basic Pizza Dough

Ingredients
1 packet of active dry yeast
1 cup/225 ml warm water
pinch of sugar
3 cups/410 g bread flour
pinch of sea salt

Activate the yeast in the water at about 40°C (100°F) with a pinch of sugar. After 10 minutes it should begin to froth and you will see the yeast multiply. Add the bread flour and a good pinch of sea salt, slowly working it into a firm dough. Knead for 10 minutes on a floured wooden board by constantly folding over and pressing down with the palm of your hand. Place the dough in an oiled bowl for an hour to rise, covered with a tea towel.

Preheat your oven to its highest setting – 290°C (550°F) if possible. If you have a pizza stone, heat this in the oven. Remove the dough from the bowl and stretch it or roll it flat on a board before adding your topping of choice (see below). If you are using a peel, quickly transfer from the peel to the stone in the hot oven by carefully sliding it on. You can throw into the oven two ice cubes which will create steam and a nicely risen crust. Bake for about 10 minutes or until the crust is brown and the topping is bubbling.


Sushi Pizza

Bake the dough as a plain flat focaccia and allow it to cool. Then spread on a very thin layer of wasabe paste, some pickled ginger, shredded, and a combination of flying fish roe and slices of raw tuna, salmon and any other sushi. Sprinkle on top seaweed flakes, bonito flakes, egg, sesame seeds and other flavourings.


New Haven-style ‘White’ Pizza

Combine 1½ tablespoons of olive oil, 1 large garlic clove, finely chopped, and ½ teaspoon of dried oregano. Arrange 2 oz/55 g of thinly sliced mozzarella, torn into smaller pieces and 2 oz/ 55 g of thinly sliced fontina cheese over the dough and sprinkle with 1 tablespoon of grated pecorino Romano cheese. Drizzle the oil mixture over the cheeses and, if you like, drizzle with more olive oil.

California Barbecued Chicken Pizza

Bake several boned and skinned chicken breast halves in 3 cups/750 g of barbecue sauce. You may want to marinate the chicken in the sauce before baking. Let the chicken cool and cut into bite-sized pieces. Shape the pizza dough then brush it all over with olive oil. Top with a layer of shredded fontina cheese and shredded smoked Gouda cheese. Spoon the remaining barbecue sauce over the cheeses, then arrange the chicken pieces and sliced red onion on top. Drizzle the pizza with olive oil. After baking, sprinkle with coriander if you wish.


Smoked Salmon Pizza

Drizzle a little olive oil over the dough and spread some sliced red onions on it. Bake until golden brown. On the baked dough spread a sour-cream dill sauce (mix 1½ cups/360 ml sour cream, 2 tablespoons minced shallots, 2 tablespoons chopped fresh dill and 1 tablespoon lemon juice). Arrange slices of smoked salmon over the dill sauce, sprinkle with chopped chives and serve. You may also add a tablespoon or two of caviar if you wish.

Carpaccio Pizza

Bake the dough as a plain flat focaccia and allow to cool. Top with slices of raw filet mignon, pounded as thin as possible without breaking. Top with rocket, sea salt and cracked pepper, shavings of Parmesan and a drizzle of the best olive oil.

Greek Pizza

Top the dough with crumbled feta cheese, sliced Kalamata olives and sautéed spinach. You can also use diced squid or octopus as a topping on this pizza.


Apple Pizza

Sautee 2 crushed cloves of garlic in 2 tablespoons of olive oil. Brush onto the dough. Arrange 2 cups/250 g of coarsely chopped spinach over the dough, then add 1½ cups/165 g of apples, cored, peeled and thinly sliced. Blend 1 cup/110 g mozzarella with 1 cup/110 g crumbled blue gorgonzola, or Roquefort cheese, and distribute evenly over the pizza. Sprinkle with some oregano before baking.


Roman-style Pizza

Heat 2 tablespoons of olive oil in a large frying pan and cook ¼–[image: images] lb/115–150 g bacon until crisp. Remove bacon and set aside. Add about 1½ lbs/680 g onions to the frying pan and heat until tender, about 10 minutes, seasoning with fresh rosemary and a generous amount of freshly ground pepper. Once the onions are ready, add the bacon then set aside. Preheat the oven to 260°C (500°F) and add your pizza stone if you have one. Roll or stretch the dough on a pizza peel or pan, spread 10 oz/285 g of mozzarella cubes on the dough then layer on the onion mixture. Bake for 10–15 minutes or until golden. You can also add an egg to this pizza: break the egg over the middle of the pizza in the last 5 minutes of baking. The pizza may be eaten hot or cold.

Not-quite Pizzas


Lahmacun

This is one of many versions of ‘Turkish pizza’ and you can make this with ground beef or lamb. If you want to cook a lot of these and serve them all at the same time, you can keep them warm in a covered dish or a pot with a lid: just fold the lahmacun in half and make sure they stay covered.

Ingredients
2 onions
1 cup/60 g parsley
2 tomatoes, seeds discarded, chopped
½ teaspoon flaked red pepper
2 garlic cloves
1 teaspoon salt
18 oz/500 g ground beef or lamb
1 packet of pitta bread, separated

Using a food processor or blender, chop up and mix together all the ingredients except for the pitta bread and meat. Then mix in the ground meat and refrigerate the mixture for about an hour to blend the flavours. Preheat the oven to 260°C (500°F) . Take some of the meat mixture and spread it in a thin layer on a pitta bread. Place as many pittas as will fit on a baking sheet and cook for about 5 minutes until the pitta is golden brown and crispy. Lahmacun can also be grilled.

Pissaladière

This is the French cousin of pizza and is known for its combination of onions and olives. You will want to experiment with cooking the onions: some recipes call for them to be cooked until they become like puree but, if you prefer, you can cook them until they are soft and translucent.

Ingredients
Pizza dough of your choice
1½ lbs/680 g onions
3 tablespoons olive oil
pitted black olives
anchovy fillets

Spread the pizza dough out on a baking sheet in a rectangular shape. Meanwhile, slice the onions and cook them in the olive oil until very soft. Pour the onion mixture onto the dough and place the olives and anchovy fillets on top. Cook at 230°C (450°F) for about 20 minutes or until the crust is golden.


Okonomiyaki

This is more like a pancake than a pizza but you can turn it into a pizza-like meal by adding various toppings and slicing the okonomiyaki into wedges.

PANCAKE

Ingredients
2 eggs
1 cup / 125 g flour
1 cup / 225 ml water
pinch of salt
1½ cups / 110 g shredded cabbage

Beat the eggs, then add the flour, water and a pinch of salt. Mix in the shredded cabbage. You can also mix in chopped green onions or shredded carrot if you wish.

TOPPINGS

cooked strips of pork or beef
sweetcorn
mushrooms
tuna
octopus or squid
pieces of cooked chicken

Heat a tablespoon of vegetable oil in a heavy frying pan. Spoon a generous amount of batter into the pan, then sprinkle onto it some of the toppings. Cook for about 2 minutes on each side, until lightly browned, then reduce the heat and cook through – about 5 minutes. Be sure to turn the pancake or it will burn. You can keep the pancakes warm in a covered dish until all are ready to serve. To serve, top with okonomiyaki or tonkatsu sauce (available at specialist groceries), mayonnaise and bonito or nori flakes. Spread the sauce and mayonnaise on the pancake, or swirl it on the top, then add the bonito or nori flakes.


English Muffin Pizza

English muffin or bagel pizzas have been very popular in the United States since the 1940s. The standard version calls for layering tomato sauce and mozzarella on an English muffin, but this is a slightly zestier version, intended for adults. It is adapted from various recipes listed in newspapers in the 1940s and ’50s. Bagels can be used instead of muffins.


Ingredients
4 English muffins
1 clove garlic, halved
1 small can of tomatoes, broken up or
run through a colander
salt
ground pepper
anchovy fillets
grated Parmesan
dried oregano
olive oil

Slice the muffins and rub them with a garlic clove and then place them in a pan or on a baking sheet. Season the tomatoes with salt and pepper and place them on the muffins. Lay the anchovy fillets over the tomatoes, sprinkle generously with grated Parmesan, then add a pinch of dried oregano and drizzle with olive oil. Grill the muffins until the Parmesan is bubbly and the muffin well browned.


Pizza for Dogs

My dogs developed a taste for pizza on the streets of Rome . . . literally...and they beg for crusts every time we have pizza delivered. These are more like tomato-flavoured dog biscuits, but you can dress them up by using extra-virgin olive oil. They will keep stored in the refrigerator.

Ingredients
3 cups/360 g wholewheat flour
1 cup/155 g uncooked oats
½ cup/40 g grated Parmesan or Romano cheese
2½ tablespoons margarine
1 egg
4–6 oz/ 115–170 g canned tomato sauce
1 cup of water
olive oil


Combine the flour, oats and cheese and then cut in the margarine. Add the egg, tomato sauce and water and mix well. Refrigerate the dough for 1½ hours. After chilling the dough, preheat the oven to 190°C (375°F). Divide the dough into two parts and roll it out on a floured board. Cut with a biscuit cutter or cut into wedges and place the biscuits on an ungreased baking sheet. Brush the biscuits lightly with olive oil. Bake for about 10 minutes or until lightly browned.
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Pizza Restaurants

Domino’s
www.dominos.com

Chuck E. Cheese
www.chuckecheese.com

PizzaExpress
www.pizzaexpress.com

Pizza Hut
www.pizzahut.com/international.aspx

Pizza La
www.pizza-la.co.jp

Pizza News and Views

About Pizza
www.aboutpizza.com


Pizza
www.pizza.it

Pizza.com
http://pizza.com

Pizza Today
www.pizzatoday.com

Tip the Pizza Guy
www.tipthepizzaguy.com

World Pizza Champions
www.worldpizzachampions.com

Pizza Lovers and Associations

Pizza Maniac
www.pizzamaniac.com

Pizza Napoletana
www.pizzanapoletana.org

Pizza Therapy
www.pizzatherapy.com

Serious Eats
www.slice.seriouseats.com

Vera Pizza Napoletana
www.verapizzanapoletana.org

Wood-fired Pizza
www.woodfiredpizza.org
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