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The Origin Of Pizza

Classic Pizza Dough Recipe

1. Classic Margherita Pizza

2. Pepperoni and Mushroom Pizza

3. BBQ Chicken Pizza

4. White Pizza with Spinach and Ricotta

5. Hawaiian Pizza

6. Pesto Pizza with Sun-Dried Tomatoes and Artichokes

7. Buffalo Chicken Pizza

8. Mediterranean Veggie Pizza

9. Prosciutto and Arugula Pizza

10. Four Cheese Pizza

11. Chicken Alfredo Pizza

12. Caprese Pizza

13. Mexican Taco Pizza

14. Shrimp Scampi Pizza

15. Breakfast Pizza

16. Philly Cheesesteak Pizza

17. Spicy Italian Sausage Pizza

18. Sweet Potato and Goat Cheese Pizza

19. Garlic Chicken and Broccoli Pizza

20. Buffalo Cauliflower Pizza

21. Truffle Mushroom Pizza

22. Greek Pizza

23. Fig and Prosciutto Pizza

24. Buffalo Chicken and Blue Cheese Pizza

25. Bacon and Egg Breakfast Pizza

26. Pulled Pork BBQ Pizza

27. Roasted Garlic and Spinach Pizza

28. Pesto Shrimp Pizza

29. Sweet and Spicy Pineapple Pizza

30. Spinach and Artichoke Pizza

31. Chorizo and Red Pepper Pizza

32. Caramelized Onion and Goat Cheese Pizza

33. Butternut Squash and Sage Pizza

34. Spicy Sriracha Chicken Pizza

35. Zucchini and Ricotta Pizza

36. Apple and Cheddar Pizza

37. Eggplant Parmesan Pizza

38. Prosciutto and Fig Pizza

39. Buffalo Cauliflower Pizza

40. Butternut Squash and Bacon Pizza

41. BBQ Chicken and Pineapple Pizza

42. Garlic Spinach and Feta Pizza

43. Chicken Bacon Ranch Pizza

44. Veggie Lovers' Pizza

45. Spicy Pepperoni and Jalapeno Pizza

46. Grilled Chicken and Pesto Pizza

47. Prosciutto and Arugula Pizza

48. Four Cheese Pizza

49. Mediterranean Pizza

50. Margarita Pizza

51. BBQ Beef and Cheddar Pizza

52. Pear and Gorgonzola Pizza

53. Buffalo Cauliflower Pizza

54. Caramelized Pear and Prosciutto Pizza

55. Caprese Pizza

56. Sausage and Broccoli Rabe Pizza

57. Fig, Brie, and Prosciutto Pizza

58. Pancetta and Brussel Sprout Pizza

59. Spicy Thai Chicken Pizza

60. Mexican Street Corn Pizza

61. Pastrami and Swiss Pizza

62. Mediterranean Lamb Pizza

63. Grilled Vegetable Pizza

64. Buffalo Shrimp Pizza

65. Chicken Alfredo Pizza

66. Greek Gyro Pizza

67. Sundried Tomato and Artichoke Pizza

68. Truffle Mushroom Pizza

69. BBQ Pulled Pork Pizza

70. Beet and Goat Cheese Pizza

71. Philly Cheesesteak Pizza

72. Breakfast Pizza

73. Turkey Cranberry Pizza

74. Spinach and Artichoke Pizza

75. Taco Pizza

76. Garlic Shrimp Scampi Pizza

77. Brie and Caramelized Onion Pizza

78. Chicken Caesar Salad Pizza

79. BBQ Tofu Pizza

80. Spinach and Ricotta Pizza

81. Kale and Sausage Pizza

82. Sweet Potato and Chorizo Pizza

83. Bacon, Apple, and Cheddar Pizza

84. Roasted Garlic and Tomato Pizza

85. Eggplant Parmesan Pizza

86. Pineapple and Ham Pizza

87. Shrimp and Pesto Pizza

88. Ricotta and Lemon Zest Pizza

89. Broccoli and Cheddar Pizza

90. Buffalo Chicken Pizza

91. Mushroom and Sage Pizza

92. BBQ Bacon Cheeseburger Pizza

93. Pomegranate and Goat Cheese Pizza

94. Peach and Prosciutto Pizza

95. Zucchini and Feta Pizza

96. Smoked Salmon Pizza

97. Pork Belly and Kimchi Pizza

98. Mango Habanero Chicken Pizza

99. Cranberry and Brie Pizza

100. Prosciutto and Fig Pizza




​The Origin Of Pizza

Welcome to “The Ultimate Pizza Book, 100 Creative Recipes for the Ultimate Homemade Pizza”, a celebration of the art and science of pizza making. 

The history of pizza is as rich and layered as the dish itself, blending elements from various cultures over centuries to become the beloved food we know today. Though often associated with Italy, particularly Naples, pizza's origins can be traced back much further.

Flatbreads topped with various ingredients have been consumed for millennia. The ancient Egyptians, Greeks, and Romans all had versions of flatbreads with toppings. The Greeks, for example, enjoyed a flatbread called plakous, which was topped with herbs, onions, and garlic.

The modern pizza we recognize today began to take shape in Naples, Italy, in the 18th and early 19th centuries. This bustling port city was a melting pot of cultures and ideas, and its poorer inhabitants needed inexpensive and quick food options. The local flatbreads, topped with ingredients like tomatoes, cheese, oil, anchovies, and garlic, fit the bill perfectly.
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