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Introduction
What is it about pizza that captures the hearts, imaginations, and appetites of millions
around the world? With its alluring aroma, comforting warmth, and infinite variety,
pizza has transcended its modest origins to become one of the most beloved—and
most versatile—foods on the planet. At a glance, it seems simple: dough, sauce,
cheese, and toppings arranged in harmony. But beneath every golden, bubbling crust
is a rich tapestry of history, craft, and culture, just waiting to be explored.

"Anyway You Slice It: A Journey Through the World of Pizza" invites you to embark on a
delicious exploration tracing the evolution of pizza from its ancient roots to its present-
day status as a global icon. This is a book for food lovers, cultural explorers, home
cooks, and anyone curious about the stories behind a meal that brings people together
in kitchens and around tables from Naples to New York, Tokyo to São Paulo. Along the
way, we’ll uncover how pizza has not only changed the way we eat, but also how we
gather, celebrate, and express identity.

Throughout these pages, you’ll discover the fascinating origins of pizza—how
flatbreads from ancient Persia, Greece, and Rome set the stage for Naples to perfect
the modern pie. Marvel at the innovations that gave us Margherita’s patriotic
simplicity and then, through waves of immigration and ingenuity, led to towering deep-
dish pizzas in Chicago, crisp Roman rectangles, and the creative fusions lighting up
pizzerias in every corner of the globe.

But pizza is more than just food. In its migration across cultures and continents, pizza
has become a mirror for our changing tastes and technologies, shaping economies,
inspiring art, and forging traditions both old and new. Its adaptability is legendary: no
matter where you are or what you crave, there is a pizza to satisfy—whether that's a
classic Neapolitan cooked in a wood-fired oven, a thin New York slice on a busy street,
or an inventive plant-based pie crafted in a hip urban kitchen.

This journey will also pull back the curtain on the art and science of pizza making. With
chapters dedicated to the secrets of perfect dough, the chemistry behind melting
mozzarella, and the alchemy of sauce and toppings, you’ll find practical tips and
authentic recipes to try at home. Whether you are a casual eater or aspiring pizzaiolo,
you’ll come away with a new appreciation for the skill and creativity that transforms
simple ingredients into edible works of art.

Ultimately, pizza is a story of evolution and connection. It is comfort food and
celebration food, a symbol of home and an adventure for the palate. By tracing its
path through history, styles, techniques, culture, and far-reaching travels, "Anyway
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You Slice It" aims to deepen your understanding—and joy—each time you pick up a
slice. Get ready to marvel, learn, and, above all, savor the world of pizza!
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CHAPTER ONE: From Flatbread to Phenomenon: The
Ancient Origins of Pizza
Before the word "pizza" ever graced a scroll or sparked a culinary revolution, long
before the iconic Margherita delighted a queen, humanity was already experimenting
with the fundamental concept: a flatbread adorned with savory toppings. This wasn't a
sudden invention but a gradual evolution, a testament to our enduring desire for
convenient, flavorful, and often communal food. To truly appreciate modern pizza, we
must journey back to these ancient hearths, where the very first seeds of this global
phenomenon were sown.

The concept of baking flatbreads stretches back to the dawn of agriculture. Grains,
once harvested, needed to be processed into something digestible, and grinding them
into flour, mixing with water, and baking on hot stones or in rudimentary ovens was a
universal practice. These early flatbreads were often simple sustenance, a vehicle for
other foods, but it didn't take long for resourceful cooks to realize their potential as a
canvas for flavor.

Consider the ancient Persians. Under the vast empire of Darius the Great, soldiers on
long campaigns weren't content with just plain bread. They were known to bake
flatbreads on their shields, topping them with cheese and dates for a quick, energy-
rich meal. Imagine the scene: the crackle of a campfire, the scent of baking bread
mingling with the sharp tang of cheese and the sweetness of dates, a simple yet
effective meal fueling an army across arid lands. While far from a Neapolitan pie, this
early practice undeniably highlights the ancient tradition of using flatbreads as a base
for diverse ingredients.

Across the Mediterranean, the ancient Greeks also embraced their own version of
topped flatbreads. They called them "plankuntos," a term encompassing a variety of
round, flat breads embellished with an assortment of ingredients. These weren't
necessarily lavish meals but often formed part of their diet, showcasing the Greek
penchant for fresh, local produce and herbs. The toppings would have varied with the
seasons and regions, but undoubtedly included olive oil, herbs, and perhaps some
local cheeses—ingredients that, thousands of years later, would still find their way
onto our pizzas.

Perhaps the closest relative to modern pizza in the ancient world was the Roman panis
focacius. This "hearth bread" or "focus bread" was a simple flatbread baked in the
ashes of a fire (focus being Latin for hearth). The Romans, known for their culinary
ingenuity, often enriched this basic dough with olive oil, herbs, and sometimes even
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cheese. This focaccia, as it eventually evolved, served as a fundamental foodstuff,
adaptable and readily available. It was a sturdy, satisfying bread, a perfect
accompaniment to meals or a simple snack in itself. The addition of toppings was a
natural progression, transforming a plain bread into a more complete and flavorful
dish.

The term "pizza" itself, a word that now conjures images of bubbling cheese and
savory sauces, makes its first known appearance in a Latin text from 997 CE. This
document, found in Gaeta, a coastal town in central Italy, refers to a property lease
where a tenant was obliged to pay "duodecim pizze" (twelve pizzas) to the bishop as
part of their annual rent. While we can only speculate about the exact nature of these
"pizze," it's clear they were already an established part of the local culinary landscape,
a recognizable food item with a defined value. This early mention signifies that the
concept, at least in name, was taking root in the Italian peninsula long before Naples
became its undisputed capital.

However, the "pizza" of Gaeta in the 10th century was likely far removed from the
saucy, cheesy creations we know today. Tomatoes, for instance, a cornerstone of
modern pizza, wouldn't arrive in Europe from the Americas for several more centuries.
When they did arrive, they were initially viewed with suspicion, even considered
poisonous, and were largely used for ornamental purposes rather than culinary ones.
It took time, and the daring palates of Neapolitan commoners, for the tomato to shed
its dubious reputation and become a beloved ingredient.

The true genesis of what we recognize as modern pizza, a dish defined by its
combination of leavened dough, tomato, and cheese, began to coalesce in Naples.
This bustling port city, teeming with a vibrant working-class population, became the
crucible for pizza's transformation. The impoverished Neapolitans needed food that
was cheap, filling, and readily available. Street vendors, catering to this demand, sold
flatbreads topped with whatever inexpensive ingredients they could procure: garlic,
salt, a drizzle of olive oil, perhaps some local cheese, and eventually, basil and the
newly embraced tomato. These were the humble beginnings, the practical necessities
that would, over time, give rise to a culinary legend. The pizza of this era was a food of
the people, for the people, a quick and satisfying meal that could be eaten on the go.

The journey from the ancient flatbreads baked on soldiers' shields to the Neapolitan
street food of the 18th century was a slow but steady progression. Each iteration, each
added ingredient, each cultural exchange, contributed to the evolving identity of this
remarkable dish. What started as a simple means of sustenance gradually transformed
into a beloved staple, laying the groundwork for the global phenomenon pizza would
eventually become. The flatbreads of antiquity were not pizza, but they were its
undeniable ancestors, carrying the genetic code for a food that would one day conquer
the world.
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