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Synopsis

Pizza is one of the best-known and widely exported ltalian foods and yet relatively little is known
about its origins in the late 18th and early 19th centuries. Myths such as the naming of pizza
margherita after the Italian queen abound, but little serious scholarly attention has been devoted to
the topic. Eschewing exaggerated fables, this book draws a detailed portrait of the difficulties
experienced by the then marginalized class of pizza makers, rather than the ultimate success of
their descendants. It provides a unique exploration of the history of pizza making in Naples, offering
an archival-based history of the early story of pizza and the establishment of the pizzeria. Touching
upon issues of politics, economics and sociology, Inventing the Pizzeria contributes not only to the
commercial, social and food history of Italy but also provides an urban history of a major European
city, told through one of its most famous edible exports. Originally published in ltalian, this English
edition is updated with a revised introduction and conclusion, a new preface and additional images

and sources.
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Customer Reviews

This fascinating and erudite history explores the origins of pizza in 18th-century Naples, the families
who made and sold it, its key ingredients and techniques, and the growth of pizzerias along with the
city. It points to pizza’s global contemporary popularity and makes an important contribution to food
history and ltalian studies. (Carole Counihan, Millersville University, USA)In this delightful and
well-researched book, Antonio Mattozzi traces the history of pizza and pizzerie, their origins in

Naples and their particular developments there, first as street food and later in small eateries which



developed out of bakers’ shops. So much of what we know about pizza lies in myth and urban
legend; using archival research, and with the city of Naples as his backdrop, Mattozzi is able to
correct this. Inventing the Pizzeria makes a significant contribution to a range of fields, most
especially food history, but also social and urban history. (David Gentilcore, University of Leicester,
UK)

Translated into English, this is a unique social and cultural history of the pizza business in Naples.

Download to continue reading...

Inventing the Pizzeria: A History of Pizza Making in Naples The Pizza Therapy Pizza Book: Unlock
the Secret of Making Simple, Easy Pizza Soap Making: 365 Days of Soap Making: 365 Soap
Making Recipes for 365 Days (Soap Making, Soap Making Books, Soap Making for Beginners,
Soap Making Guide, ... Making, Soap Making Supplies, Crafting) Soap Making: 365 Days of Soap
Making (Soap Making, Soap Making Books, Soap Making for Beginners, Soap Making Guide, Soap
Making Recipes, Soap Making Supplies): Soap Making Recipes for 365 Days Pizza: Recipes from
Naples’ Finest Pizza Chefs Pizza Camp: Recipes from Pizzeria Beddia Patio Pizzeria: Artisan Pizza
and Flatbreads on the Grill Naples Travel Guide: Naples & the Amalfi Coast, Italy: Travel Guide
Bookéa "A Comprehensive 5-Day Travel Guide to Naples, the Amalfi Coast & Unforgettable ... Travel
Guides to Europe Series Book 11) Naples: Naples & the Amalfi Coast, Italy: Travel Guide Booka "A
Comprehensive 5-Day Travel Guide to Naples, the Amalfi Coast & Unforgettable Italian ... Travel
Guides to Europe Series) (Volume 11) Inventing Arguments, Brief (Inventing Arguments Series)
Inventing Arguments (Inventing Arguments Series) The Ultimate Soap Making Guide: Unique Soap
Making Recipes & Complete Soap Making Guide for Beginners (Soap Making at Home,
Soapmaking Guide, Soap Making Recipes, Soap Making Book) Viva la Pizza!: The Art of the Pizza
Box (.) Pizza on the Girill: 100+ Feisty Fire-Roasted Recipes for Pizza & More The Pizza Bible: The
World’s Favorite Pizza Styles, from Neapolitan, Deep-Dish, Wood-Fired, Sicilian, Calzones and
Focaccia to New York, New Haven, Detroit, and more Truly Madly Pizza: One Incredibly Easy
Crust, Countless Inspired Combinations & Other Tidbits to Make Pizza a Nightly Affair Pizza: A
cookbook filled with recipes perfect bread, sauce and toppings: A cookbook full of delicious pizza
recipes My Pizza: The Easy No-Knead Way to Make Spectacular Pizza at Home Let's Make Pizza!:
A Pizza Cookbook to Bring the Whole Family Together Pizza: More than 60 Recipes for Delicious

Homemade Pizza


http://privateebooks.com/en-us/read-book/bdE9R/inventing-the-pizzeria-a-history-of-pizza-making-in-naples.pdf?r=REB4mIS3u5T7aWOZKj8wtc9EGaRlmO1Nblz0H4I2uxI%3D
https://fredrick-petesic.firebaseapp.com/contact.html

DMCA
Privacy

FAQ & Help


https://fredrick-petesic.firebaseapp.com/dmca.html
https://fredrick-petesic.firebaseapp.com/privacy-policy.html
https://fredrick-petesic.firebaseapp.com/faq.html

