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THE DATABASE
12,000 pizzas baked in our labOver 500 experiments performed

Over 400 cookbooks in many languages

Over 1,800 recipes compiled

Over 100,000 data points analyzed

900+ dough recipes





HISTORY



The Word “Pizza” and Its History  



Recent archeological discovery from Pompeii. 
Is it pizza?



First recipe in English, 1898
Recipe for pizza in the 
Encyclopedia of Practical 
Cookery 
This recipe for a “sort of cake 
[that]
is a favorite dish in Naples” is 
the
first pizza recipe published in 
a British cookbook. The recipe 
appears to be an updated 
version of the 1875 French 
recipe from Cuisine de tous 
les pays (see 1875 entry at 
left).

First recipe in French, 1875
Neapolitan pizza in Cuisine 
de tous les pays 
The recipe calls for 600 grams 
of bread dough for the crust, 
topped with oil, fresh or 
salted anchovies,
halved tomatoes, 
“mouzarella” (described as a 
soft sheep’s milk cheese), 
fresh chopped garlic,
and parsley, then baked in a 
clean bread oven for 20 
minutes.

First recipe in Italian, 1904
Recipes for pizza in Il re dei cuochi 
These appear to be the first Italian 
recipes for savory pizza, from a 
collection about “the art of eating 
Italian,” published in Florence. There 
is a recipe for Neapolitan pizza, 
which is a leavened dough “kneaded 
in every direction” and topped with 
oil, then baked, as well as two 
topped variations, one with 
anchovies and oil, and one with 
Swiss cheese and oil.

First recipe in US, 1927
Recipe for pizza alla Paesana in 
the Saturday Evening Post 
A Cook’s Tour column, written by 
George Rector, recounts a tour of 
Northern Italy that includes pizza 
as “part of a typical Tuscan menu.” 
The method for making the pizza is 
described so closely, it constitutes 
a recipe (and was included in a 
collection of recipes from Rector’s 
column the following year). 

First recipe in American cookbook, 1936
Recipe for Neapolitan pie in Specialita 
Culinarie Italiane 
This recipe for pizza alla Napoletana calls for 
raised dough, tomatoes, scamozza (possibly 
a misspelling of scamorza), olive oil, and 
Parmesan cheese.

Historical Pizza Recipes



The Murky Story of the Origins of the 
Neapolitan Margherita



Margherita Pizza Wasn’t Named for a Queen

In 1880, the Cincinnati Daily Gazette published a story of “Queen Margaret” sampling pizza at the 
Palace of Capodimonte in Naples, eight years before the infamous claim by Pizzeria Brandi.



The Story
In 1889, King

Umberto I and Queen Margherita 
were visiting Naples in support of a 

radical urban-renewal campaign 
and decided to sample some of the 

local cuisine. Pizzaiolo Raffaele 
Esposito prepared three pizzas, 

including one he “invented” with 
tomatoes, mozzarella, and basil. 

The queen promptly declared it her 
favorite and thus it became her 

namesake.



The Facts
The chances that any royal during this time would have eaten 
food prepared by a commoner are slim at best, especially 
during a cholera epidemic.



The seal is stamped 
rather than preprinted 
on letterhead.

Nowak scoured 
archives, looking for 
records that this 
letter had been sent 
to Esposito. In all, he 
found 24 records 
dated June 11, 1889, 
the date of the 
Pizzeria Brandi letter. 
But he did not find 
anything from Galli 
addressed to 
Esposito.

The seal is also off-
center, slightly crooked, 
and doesn’t match other 
examples of the royal 
seal.

This letter was signed by Camillo 
Galli, who was from the queen’s 
gastronomic office, in 1889. The 
handwriting in this letter looks 
different from that in other letters 
written by Galli at the time.



For a nation whose cuisine was dependent on wheat, it wasn’t growing nearly enough. 
In the lead-up to World War I, Italy imported 57 million bushels of wheat annually. 
Pizza was a food only available to the rich and the royals, which is quite unlike its 

humble beginnings in Naples, when it was a food for the people.



“Authentic” Neapolitan Pizza Really Dates 
to the 1950s–1990s (Not Before)



Which Italians 
Emigrated and from 

What Regions?



Italians in South America

Approximately half of Argentina’s citizens proudly claim Italian ancestry. The country is considered such an 
Italian bastion, in fact, that Italian politicians court the half-million dual citizens registered for the Italian vote.



Castelões is regarded by many as the 
birthplace of São Paulo pizza.
The people of São Paulo, Brazil, are so passionate about their pizza that every year on July 10 they 
observe Pizza Day, complete with competitions, events, and discounts celebrating a dish they 
consider an iconic part of their homegrown cuisine.



Early Pizza in 
the United States



The First Pizza Chain
Shakey’s Pizza was the first franchised pizzeria, 
setting the stage for the large-chain pizzerias 

that now dominate the pizza market. The Santa 
Monica location is also where Nathan ate his 

first pizza.



Who Invented 
Deep-Dish Pizza?
It’s likely that African American 
women chefs, specifically Alice 
Mae Redmond, not culinary 
Italians, are responsible for the 
iconic Chicago version of pizza.



The Origins of 
the Detroit Pizza Pan

The pans used to bake Detroit-
style pizza were originally used 
to hold parts on the automobile 

assembly line.



Untangling the History
 of 

53 1/2 Spring Street



Who Was Filippo Milone?



Ada Boni:
 Queen of Italian Cooking

In the 1920s, Ada Boni wrote a remarkable 
cookbook that became the go-to manual for 
home cooks all across Italy. Then it crossed the 
ocean and became the go-to manual for home 
cooks making Italian food in the United States.
The thick tome was called Il Talismano della 
Felicità (in English, The Talisman of Happiness), 
and it was remarkable in both its breadth, 
including hundreds of recipes from the regions 
of Italy, and its staying power over the decades.



An Unsung Pizza Hero
Frank Mastro is one of the unsung heroes of the 
pizza industry. He worked with the manufacturer 

Blodgett to mass-produce the first gas deck ovens 
starting in the 1930s. He is also believed to have 

invented the first pizza box.



CHEESE



Mozzarella through the Ages



TOMATO SAUCE



History of the Tomato



Tillie Lewis, the American Woman Who 
Turned into the Queen of Italian Tomatoes

In the 1930s, Tillie Lewis was among the American 
entrepreneurs who saw potential in the lowly canned 
tomato. She helped bring a product grown and 
canned in Italy, and targeted mainly at the 
vegetable-loving Italians living in the United States, 
to a mainstream American audience. And while she 
may not have been Italian herself, Tillie became 
known as the “Tomato Queen” and ran a canning 
empire until she retired in 1971.



San Marzano Tomatoes

Grown under exacting 
conditions in the volcanic 

soil around Mount 
Vesuvius in Campania, 

Italy

“The most important industrial 
tomato of the 20th century.”

-Amy Goldman Fowler, 
The Heirloom Tomato



Not all tomatoes labeled “San Marzano” are created equally. The Campania growing region where DOP San Marzano 
tomatoes are officially allowed to grow is far too small (about 60 square miles) to keep up with global demand.



The Coveted DOP

For tomatoes, the label will say, “Pomodoro S. Marzano Dell’Agro Sarnese-Nocerino” and include the 
red and yellow DOP seal, as well as another seal depicting the tomatoes. If it doesn’t have the seals, 

the tomatoes aren’t DOP San Marzanos.

Only those tomatoes that meet all the requirements can get the label “DOP” (Denominazione 
d’Origine Protetta) on the can. Products can be granted DOP status by the European Union, and it’s a 

way to protect the product’s integrity.



TOPPINGS



Curling Is Related to Casing

Cupping pepperoni
with casing

Cupping pepperoni
without casing Non-cupping pepperoni



The Pepperoni That Set the Standard

Pepperoni is an 
American innovation 

and is unlike any other 
sausage in Italy. 



Hormel Ad 
from 1988



MODERNIST PIZZA

@modcuisine    #modernistpizza

Available Now



15% OFF MODERNIST PIZZA AND MODERNIST BREAD
USE CODE: ACF15

Offer Valid at
www.modernistcuisineshop.com

ACF SPECIAL



With locations in New Orleans, La Jolla, Seattle
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