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The history of pizza begins in antiquity, when various 

ancient cultures produced basic flatbreads with 

several toppings. 

A precursor of pizza was probably the focaccia, a 

flat bread known to the Romans as panis focacius, to 

which toppings were then added. Modern pizza 

evolved from similar flatbread dishes in Naples, Italy, 

in the 18th or early 19th century.

The word pizza was first documented in A.D. 997 in 

Gaeta and successively in different parts of Central 

and Southern Italy. Pizza was mainly eaten in Italy 

and by emigrants from there. This changed after 

World War II when Allied troops stationed in Italy 

came to enjoy pizza along with other Italian foods. 

https://www.google.com.au/url?sa=i&url=https%3A%2F%2Fwww.taste.com.au%2Frecipes%2Fpepperoni-pizza-without-yeast%2Fx95zmfn1&psig=AOvVaw306Pc2DfJ25M2dSms72xsN&ust=1629172540061000&source=images&cd=vfe&ved=0CAcQjRxqFwoTCLDVwu7StPICFQAAAAAdAAAAABAD
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