“The History of Pizza - -

with Stephanie Swane
@sswane @modcuisine #modernistpizza
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MODERNIST
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100,000 miles traveled 4 d 2 8 250+ pizzerias visited
1ld |3
mye |0
1,708 pages i g 0 1,016 recipes
2 g |0
51
35.5 pounds d " 800 pizzas eaten on the road
C | a
1| A
3,700+ photographs % % 450,000+ words
i
200,000+ hours worked "l 3 volumes and a kitchen manual
-l |



MODERNIST PIZZA

INTERNATIONAL EDITIONS
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THE DATABASE

900+ dough recipes Over 1,800 recipes compiled
Over 500 experiments performed 12,000 pizzas baked in our lab
Over 400 cookbooks in many languages Over 100,000 data points analyzed
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The Word “Pizza” and Its History

Hungarian
Pitta

Romanian
Pita

Serbo-Croat

Pita
Bulgarian / Macedonian
Pita
> Pite
Holion Albanian
(dialectal) Rila
Pitta oc
Pizza Turkish
Pinza ' Pide
Greek
Pita
Pite
Aramaic / Syriac
Pit(t)a
Hebrew

P-T-T




Recent archeological discovery from Pompeii.
Is it pizza?




Historical Pizza Recipes

First recipe in French, 1875
Neapolitan pizzain 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,

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

First recipe in Italian, 1904

Recipes for pizza in // 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

and-parstey, thembakedima
clean bread oven for 20
minutes.

appears to be an updated
—versionmrof the 1875 French——

recipe from Cuisine de tous

les pays (see 1875 entry at

left).

topped vartations, 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

4

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

cotummthe foltowing year):

Farmesan cneese.




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 | 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.
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Antonio Mattozzi i
Una storia napoletana |

Pizzerie e pizzaiuoli

tra Sette e Ottocento

A History of Pizza Making in Naples
@ : Prefazione di Guido D Agostino
o i * . ¥ T -y

Slow Food Editore

Antonio Mattozzi

Translated and edited by Zachary Nowak




g QO% Nowak scoured
archives, looking for

records that this

.'mw/c{ﬁ-- letter had been sent

. ) ) 7 et 7 « to Esposito. In all, he
This letter was signed by Camillo ff' 24 found 24 records

Galli, who was from the queen's dated J 111889
gastronomic office, in 1889. The g/o e/ §/I Q ﬁr’o atedune 1 ’
e / ? the date of the
handwriting in this letter looks

, , Pizzeria Brandi letter.
different from that in other letters df:_a'/me But he did not find
written by Galli at the time. d ( ’({ /;{5' anything from Gall

Qp 6‘9/ addressed to

.a/ i - Esposito.

@Wm

center, slightly crooked,
and doesn't match other
examples of the royal
seal.

The seal is stamped a/ QJZQ The seal is also off-
rather than preprinted %7

on letterhead.




For a nation whose cuisine was dependent on wheat, it wasn't growing nearly enough.
In the lead-up to World War |, 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)




1876-1900

EMIGRATION FROM ITALY 1901-1915

Northern Italy
3,133,900
3,202,801

Emilia-Romagna
- 220,745
N 469,430

i
|
|

Tuscany and
Umbria
369,027
945,211

Rome and Central Italy
108,850
282,245

This graphic shows the numbers of Naples and

Italians emigrating over the course Southern Italy

of roughly 40 years. 1,174,767
2,256,688

Sicily
226,448
1,126,513

Which Italians
Emigrated and from
What Regions?
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Italians in South America
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Approximately half of Argentina’s citizens proudly claim Italian ancestry. The country is considered such an
ltalian bastion, in fact, that Italian politicians court the half-million dual citizens registered for the ltalian vote.
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Casteoes is regarded by many as the
birthplace of Sao Paulo pizza.

The people of Sao 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.




ANDREA PALOMBA

42 Union St., Brooklyn
Pizzeria alla Napoletana

Latticini freschi tutti i giorai.

Philipps Joseph, 1389, 3d av.
Philipps Theodore, 5U Laight
Pietsch Gustav, 47, ith av.
Piiot Julfue, 142 W. 17th

Pilz Anton, 3495, 34 av.
Pizzeria Forno E. b)§ Mulberry
Plapper Henry, 381, 84 av.
Polick Adolph, 1629, 1st av.
Postel Jacob, 184 Norfolk
Probeck Conrad, 256 K. 125th
Prosnitz William, 1670, 1st av.
Protzky Charles, 1008 Av. A
Dernes Iohn A Pelhum av. n Bt J

1894

Trow's Business Directory for New York City
First documented pizzeria in a business listing for
“Pizzeria Forno E." at 59% Mulberry Street

d@he San Diego Yion

1882

San Diego Union ’
. Mention of Neapolitan pizza, a cake topped with onions and tomatoes q - jod
-
1891 p
Evening Democrat
Stories of pizza and Naples run in newspapers all over the country.

Steam Power Facilities  Established
A. CAPRA & CO.
Manufacturers of all'Kinds of
CYLINDER CAROUSELLE
PIANOS ORGANS

1218-20Eighth §t.

Melow Padaral

1898
LAraldo Italiano

How the Other Half Lives
Jacob Riis publishes his book, including
his famous photograph “The Bandit's

Roost" at 59% Mulberry Street.
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| Halian Love for

Favorites With Neapolitan
Cavuie and Taraluccio
Therewith.
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1903

Article wondering “Do Fiery Foods Cause Fiery Natures?”
mentions pizza pomodoro.

The Carracclola Hotel, cafe and restaurant, F. Milone, and F. Tra-
v pant proprietors, 1s located at 13 W. 28th st., bet. Sixth and Seventh
aves. Here all kinds of Itallan and French dishes are served, at very
1w pricesi Ample accomodation for socleties and partics, and the best

|
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brands of wine, liguors and clgurs alwaya In stock. Pizseria Napoletana. ¥ 1903
| :iov‘% J | B 1203 The New York Times g?if;::cio:f': T)’izzeria in Boston serving “pizza 1904
ort Wayne Journal i
1900 . | Framed : Pietro M: : I Telegrafo Article about a summer festival in Little Italy describes cavuie” on North Street Passenger mamf,e“, . "
Tammany Times - | Famedoperasinger Fietro Mascagni - | ' | aq for Antica Pizzeria Port/Alba at 192 Grand Street zarelli caldi. a "hot fried cake of dough . . with tomato Gennaro Lombardi arrives in the United States at age 17
Ad for the Carracciola Hotel and Pizzeria Napoletana introduces Americans to his favorite | :n d cheese” ' EHeae

dish, pizza. 1 = ¥ - ‘ ; : 5 : -

HOT CAKES.

Pizze Cavue'' Shops of New
York Are Popular.

Bcattered throughout Mott and Mul-
er streets and other portions of tha
?u! an colony where Neapolitans co
in New

PIZZERIA NAPOLETANA

“55’4
9 |
—

5 Y -3 o
N - Al N.o 507 di Green St., presso Du-

ont i signori Pasquale Acclardi e Co
anno aperta una pizzeria napoleta-

aa.

iCola i buon gustai possono trovare
ccellenti maccheroni cucinati secon-
io la vera arte napoletana, spaghet-
i, ece., ecc. e le celebri pizze, la cul
ronfezione sara affidata a Nicola Ba-
ile capo della cucina ed il cui nome
¢ popolare nella nostra colonia.

Una buona porzione di spaghetti al-
a napoletana, susseguita da una piz-
a alla “‘pomarola” ed all'‘alice” pos-

farci anenara di trovarel anlla in

a-
gate ork are occasional r11\8;;1@
shops with the words “‘Pizz ’* on
the winfows. The words mean simply
“hot ecakes” In the Neapolitan dialect.
A Vst to one of these reveals a win-
dow so high with great round Ttal-
1an cheeses that the interior is invisible,
says a writer in What-to-Eat. Entering,
one sees a long table covered with brown
oflcloth and bounded by long black

One side of the room is lined

with little te supper rooms about
the size of mar boxes, partitioned oft

1908

Pittsburg Press
Article about the popularity of “Pizze Cavue” shops in New York men-
tioning shops selling pizza “throughout Mott and Mulberry Streets”

1 dope mesmmotn, 2
PROVARE PER CREDERE

1908

L'ltalia

Evidence of the first pizzeria in San Francisco:
Pizzeria Napoletana on 507 Green Street that
would make diners “dream of being on the

enchanted beach of Posilipo”

1904
Il Telegrafo

Ad for Antica Pizzeria Napoletana, owned by Giovanni Santillo, at
53% Spring Street

Undated photo
Famed image of Gennaro Lombardi and Antonio Pero in front
Lombardi's was taken, inaccurately dated 1905

=]

1905 el
The (New York) Sun !
The article “Ever Eaten Pizza Cavuie or Tried Tarallucci?” invites

readers to Spring Street to experience pizza.

s



SHAKEYS
Pizza

PARLOR
£ Ye Public House

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

ltalians, are responsible for the
iconic Chicago version of pizza.
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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

53 1/2 Spring Street

Mid-19th century
The earliest records indicate that 53 Spring Street is
a police station.

1874

As the New York Daily Herald reported, “rich and
refined ladies from elegant uptown residences have
deemed it their duty to give a helping hand to the
poor,” and thus 53 Spring becomes a soup kitchen.

1879
The city sells the building to Ella
and Georgiana Wendel, two sisters
from a wealthy New York family,

§ who rent it out. By the 1880s,
records indicate various businesses,
§ such as grocers, saloons, fruit deal-
 ers, and restaurants, associated
with Italian-sounding names.

1899

A "Philip Milon" is listed as the proprietor of a del-
icatessen. His name is an Americanized spelling of
Filippo Milone, an Italian immigrant who would go
on to open several pizzerias (see page 36). In July,
there is evidence of a permit application for an
oven, indicating Milone may have planned to bake
pizza, which makes him the strongest contender
for the first pizza maker at 53% Spring.

1904

There is direct evidence that the business at
53Y% Spring Street is a pizzeria. In August,
ads for Antica Pizzeria Napoletana, owned
by Giovanni Santillo, begin appearing in the
Italian-language newspaper Il Telegrafo.
This is a year before many people have
claimed Lombardi's opened, and the ad
shows the business was owned by Santillo.

sl 228d- % L
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1918

The earliest definitive evi-

e bOUa_OLey

" Genaro oL Spring Street is a 1918 World
War | draft card listing him as
the “employer.” By 1919-1920,

he’s listed in city directories

as the proprietor.

dence linking Lombardi to 53%

1939
Documents show that Filomena Lombardi buys the
building from the Wendel estate—at this point they've
been selling pizza there for years.

1956

Pizza at Lombardi's seems to be on the wane. New
York Times writer Herbert Mitgang found the “tables
and counters piled ceilingward with lobster fra
diavolo,” while “not a pizza stirred in the room.”

1970s
Lombardi's closes following the death of Filomena
Lombardi. Jerry Lombardi inherits the property and
reopens in 1978 as G Lombardi Ristorante, a fine-dining
Italian restaurant that does not sell pizza.

1984
Lombardi’s closes as other restaurants and retail busi-
nesses struggle in the neighborhood.

13

T T
P =

SPRING STREET

4 story brick loft building
with 1 store

Front and rear lofts on upper floors

ANNUAL RENT: §1,860.00

(Vecancies $1,080.)

Store, basement and 2nd floor lessed
to Lombardi at §780.00 per annum.

1935
An appraisal document from the Wendel
archives lists Lombardi as the “lessee”
of the basement and second floor for
$780.00 per annum.

-— | Q\

— el E :
1994 % :
Lombardi's reopens just down the street at 32 o~ 12
Spring. As for 53 Spring Street? In recent years, f W |

it was a bar called Gatsby's that featured 12 TVs
and DJs every Friday and Saturday night; it's since
closed.



Who Was Filippo Milone?

I:I Milone owned
D Still exists

I:I Related to or linked by staff

130 W. 26th Street " The Carracciolo”
Filippo Milone (190T) / Frank Trapani (1901)

i+ Inspired

53% Spring Street

Filippo Milone (est. 1898)
Giovanni Santillo (190T)
Augustino Perera (1904)
Francesco D'Errico (1909)
Gennaro lombardi (1908, 1918)

183 Mulberry Street
Filippo Milone (1903)

192 Grand Street "Antica Pizzeria Port’Alba”

Filippo Milone (1903)

120 Van Burnt Street

Filippo Milone (1906)

Ferdinando Romano / Salvatore “Pop's” Maresca {1915)
Emmanuel LoPorto (1949)

: Lenozo's Pizza : Nouva Pizzeria PortAlba N7 13th Avenue

: Leonzo Christiano (est. 1906) : Augusting Perera (1908) Francseco D 'Errico (1930)
R £ s a < Ferdinando Romano (1937)
Totonno's Pizzeria Napolitana 3712 13th Avenue

Antonio “Totonno” Pero (est. 1924)

Andrew “Red" Ercolino (est. 1932)

175 Sullivan Street

Filippo Milone (1915)

John Sasso

Pasquale Delguidice (1923)

/\

51 MacDougal Street
John Sasso (1935)
Frank Petrillo {1940)

165 Ble eker Street
Anna Delguidice (1934)




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 ltaly. 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 // 7alisrmano della
Felicita (in English, 7The Talisman of Happiness),
and it was remarkable in both its breadth,
including hundreds of recipes from the regions
of ltaly, and its staying power over the decades.
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~TURNS OUT 60 Bia

PIZZIA PIES AN HOUR
SELLING AT FIVE
TIME FOOD (COST

This revolutionary new Pizza Oven
is designed to produce a better PIZZA
pie faster and help you cash in on
this rapidly growing, highly profitable
Pizza market.

Gas data. Manufactured, natural,
mixed or petroleum gos. Floor space
&1 x 49 inches. Interior size 48 x36
inches.

NOW!..
APIZZA _,
PIE A M!NUTE'

Pizza bake in less than 5 minutes. This sensa-
tional oven will furn out 60 pies per hour. Big
tile hearth holds six 15" pies—greater capac-
ity on small pies. Fast service at your busy
time. No lost sales due to waiting.

FRANK MASTRO .

SPECIALISTS IN PIZZA EQUIPMENT
240 BOWERY, NEW YORK CITY 12. CANAL 6-5184

Ths Oldest and Largest Pizzeria Equipraen

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.

MASTRO PIZZA PAVILION

The PIZZA SHOWPLACE at the NEW YORK WORLD’S FAIR







Mozzarella through the Ages

12TH CENTURY

Documents specify that monks from the monastery of
San Lorenzo in Capua offered “mozzarella or provatura
with a piece of bread" to pilgrims who visited the church
annually.

CA.50.CE

Lucius Junius Moderatus Columella wrote in De Re
Rustica about a cheese-making technique in which
hot water was added to curds and then the curds

MID- TO LATE 15TH CENTURY
Provatura cheese made with buffalo’s milk appeared in
recipes for ravioli and two different tortes in Il Cuoco
Napoletano (The Neapolitan Recipe Collection).

were molded by hand or placed in a wooden box.

1824

The first description
of savory pizza
baked with oil, lard,
mozzarella, and
caciocavallo was
found in the play Le
.. Ridicole Operazioni,
osia Pulcinella
Vendicato.

1816
The production of mozzarella and provole began in Acerra,
Bisaccia, Cerignola, Aversa, and Cardito.

1861

The Tour de Monde, a guidebook written in
French, printed a description of a pizza that
included herbs, anchovies, prosciutto, mozza-
rella, and spices. The German magazine Globus
printed a similar description of garlic, vegetables,

sardines, ham, mozzarella, and spices on the pizza.

RICOTTA - ALLEVA

MOZZARELLA 188

1892

States, in Manhattan's Little Italy.

Pina and Francesco “Frank” Alleva opened Alleva
Dairy, now the oldest cheese store in the United

T %

1847-1866

rella was mentioned
with regard to pizza
was in Usi e costumi
diNapoli by Fran-
cesco de Bourcard.

The first time mozza-

Vincent Formusa

IMPORTATORE DI PRODOTTI ITALIANI
710 Grand Ave. e eyt a8 GHICAGO, ILL.

SPECIALITA" IN
OLIO d'OLIVA della Marca PIETRO & VINCENZO FORMUSA
FASTE ALIMENTARI DELLA TRADIZIONALE 17"
DI TERING IMERESE.
INCANESTRATI, BUTALL & CACIOCAVALLE

PIAVE BRAND OIL

1 midlore ed i pia”  buoe mercr 1o Ollo el suo denere.

1918

The Italian Chamber Bulletin newspaper in Chicago
included an early ad for buffali, or buffalo cheese,
demonstrating the growing Italian community and
the demand for Italian food products in the US.

o

1524

Provatura appeared in
recipes for a torte called
picza figliata and for
ravioli in the Manoscritto
Lucano, a collection of rec-
ipes published in Nerola,

Cheese made from buffalo’s milk was mentioned
in | Discorsi di M. Pietro. It was called mozze in
Naples and provature in Rome.

outside of Rome.
> 1557
s
1848
The encyclopedia L'Omnibus =
Pittoresco first mentioned

both tomato and mozzarella as
ingredients on pizza.

M.BARTOLOMEO
*SCAPPI

N -

1570

The term “mozzarella” was used for the first time in
Opera di M. Bartolomeo Scappi. The text differentiated
between fresh mozzarella and neve di latte, today's
fior di latte mozzarella. Scappi was the personal chef
to two popes.

’§{Ei{§%
Gl
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1860

The London Chronicle published the first
non-Italian description of Neapolitan pizza, com-
plete with tomato and mozzarella (described as
“nothing more than rich cream, beaten almost
like a cream cheese") as ingredients.

Tiaszno
I

o

e

1861
Italy became a country in 1861 fol-
lowing a long unification process,
known as the Risorgimento, which
consolidated the many different
states of the Italian peninsula under
asingle government.

1975

Dr. Hugh Popenoe, in a partnership with the University of
Florida, established the first modern commercial herd of water
buffalo in the country. At its peak, it counted 800 head of
water buffalo that were used on and off for dairy production.

The play Delle Commedie di Giovanbat-
tista de la Porta provided a description of
provatura, provola, and mozzarella.

1861

After the unification of Italy, a wholesale market
for mozzarella and ricotta known as the Taverna
was formally established in Aversa.

ﬁozzarcﬂa
pana

di bufala

1996

Mozzarella di bufala received a
DOP (Denominazione d'Origine
Protetta [protected designation
of origin]) designation from

the Italian government. It is
regulated by the Consorzio di
Tutela della Mozzarella di Bufala
Campana DOP.







History of the Tomato

—

A BRIEF TIMELINE OF
'THE TOMATO

Europeans once considered the tomato

to be poisonous, probably because it’s

amember of the nightshade family (see
- page 216). Nonetheless, the tomato has
been an important part of culinary his-
tory, not just in pizza but also in cuisines
around the globe (for more on where it
originated, see page 1:9). This list high-
lights some of the points in time when
tomatoes made the biggest impact, but
it'’s by no means exhaustive.

\
1519
The Spanish encountered tomato 1597
cultivation in the southern part of Mexico.
The Aztecs named the plant xitomat|. Its
wild ancestor is believed to have been

2

John Gerard reported that “love
apples” (tomatoes) were eaten in

Lo Scalco alla Moderna
Salfadi Pomadoro , alla Spagnola.
ierai una mezza dozzena di Pomadoro 5
1ature ; le porrai fopra le brage , d bruftol
1¢ (aranno abbrulcate, gli leverai lafcorza
iente;ede trircrai minutamente con il Colt
jiungerai Cipolle tritate minute, & difcreti
lo puse tritato minuto,{Serpollo OPiper
untitd , a mefcolando ogoi cofainfieme,
sderai conan pé di Sale , Oglioy:8¢ Acety

1694
In Lo Scalco alla Moderna, there is a
mention of tomatoes used to make

1704
Francesco Gaudentio’s recipe collec-
tion Il Panuto toscano indicates that

boiled form along with “pepper,

cultivated and consumed since 500 sce.

Spanish sauce.

salt, and oile” as a sauce.

the tomato was becoming more widely
eaten in ltaly and were said to be
“cultivated in gardens.”

1758
Hannah Glasse's The Art of Cookery included a
recipe using tomatoes.

Harriott Pinckney Horry copied a
collection of recipes, including one
titled “To Keep Tomatoes for Winter
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TOMATO PILLS,

1830s

American views toward tomatoes
changed when John Cook Bennett and
Archibald Miles investigated the health
benefits of tomatoes.

<@ |URNER HYBRID
“ TOMATO.

LD FAVORITES. A |

1835 1848
A New York farmers' mag-
azine wrote about cooking
tomatoes, including using
them as a sauce.

Harrison Woodhull Crosby
was one of the first to can
tomatoes industrially.

1868

By 1870 tomatoes were among the big three canned
vegetables. By 1879 more than 19 million cans of
tomatoes were manufactured annually, and within a
few years the production quadrupled.

1931

E. F. Kohman observed that if “gassed with ethylene,
tomatoes could be picked before they were fully
ripened” and could withstand handling better. Ripe
fruits of many varieties emit ethylene gas to signal
ripening. The upshot is that canned tomatoes are more
likely to be picked ripe than fresh tomatoes you'd find
in the grocery store, which are picked green and then
shipped.
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1945-50
Tomato paste began to gain in popu-
larity as an industrial ingredient.

Use,” which gave some of the earliest
preservation instruction for tomatoes.

1960s

The mechanical tomato harvester and
suitable varieties were developed by
Dr. C. Lorenzen and Dr. J. Hanna at
the University of California, Davis.
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LATE 1980s

Growers transition to hybrid
tomato seed varieties with
improved yields, disease
resistance, and better processing

2010

John (“Jay") Warner Scott
developed the Tasti-Lee fresh

&ﬁ market tomato.

characteristics. 4.




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 ltalians living in the United States,
to a mainstream American audience. And while she
may not have been ltalian 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,
ltaly

“The most important industrial
tomato of the 20th century.”
-Amy Goldman Fowler,
The Heirloom Tomato
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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
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Curling Is Related to Casing

Cupping pepperoni Cupping pepperoni
with casing without casing

Non-cupping pepperoni



The Pepperoni That Set the Standard

1908 1911

The Gateway Sacramento Bee
Pepperoni listed among Ad for pepperoni sausage,
sausages from around listed among the imported
the world sausages; after this point

ads for pepperoni all refer to

1909 the sausage, not the pepper
Denver Post

Recipe for pepperoni, 1913

referring to peppers, Osage Free Press

not sausage Mention of mortadella

pepperoni as part of an
Easter luncheon

The earliest mentions we found of pepperoni are from the early 20th
century, but we didn't find proof of it on pizza until 1948.

1920

USDA guidelines

The USDA published guide-
lines for curing pepperoni

1920

Fitchburg Sentinel

Ad for Armour's Caserta
Pepperoni

1948

Shamokin News

Ad for La Pizza with pepper-
oni: the earliest we found
linking the sausage to pizza




Hormel Ad
from 1988

charring and graase-ci

IF YOUR PEPPERONI CAN'T TAKE THE HEAT.
IT BETTER GET OUT OF THE K KITCHEN!

With pepperoni, its performance under fire that counts. =
That's why we tested Hormel Pepperoni against three other leading brands on one plzza :
ina Blodgett pizza oven (600°F) for five minutes.
Our competitors couldn' take the heat. Hormel can And does. Every nme

Go with the winner,
Hormel Pepperoni. - Service.




Available Now
MODERNIST PIZZA

@modcuisine #modernistpizza




ACF SPECIAL

&8l 15% OFF MODERNIST PIZZA AND MODERNIST BREAD
= USE CODE: ACF15

Offer Valid at
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MODERNIST CUISINE
GALLERY

by NATHAN MYH LD

With locations in New Orleans, La Jolla, Seattle
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