[image: image1.jpg]We set off to Italy with two missions. One was fairly dishonourable

- to save money on the import tax on the vehicle. The second was
more romantic - to learn everything that Italy knew about pizza, from
the tip of her toe to the top of her thigh. We will let this book be the
answer as to whether we achieved the latter, but let us just say that,
between us, we put on almost 3 stone trying... The space in the cab

of the Ape was significantly cosier by the end of the trip.

‘We set out with a map of Italy, pin-pointed with the key places we
wanted to visit. Basically, we were on a mission to travel anywhere
that had even the remotest connection with pizza. Inevitably, in Italy,
that meant a fair few stops. Here are some of the highlights...
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你想要知道的关于比萨的一切！一本比萨完全指南！

每个人都喜欢比萨，对吧？聚会、空冰箱和宿醉的“拯救者”——比萨“拯救”人类的次数比数不清的次数还要多。所以，如果你对面团、奶酪和番茄的世界无法想象，那么这本书就是为你准备的！

有关比萨的一切——从它的历史和家谱，到世界著名的比萨饼店，甚至是对比萨变体的探索（比如汉堡皮比萨）。兄弟俩汤姆和詹姆斯·艾略特花了数年时间研究世界上最好的比萨，同时在英国各地经营着自己传奇的比萨店。

除了他们最喜欢的全球比萨城市的比萨地图（您还可以标记自己喜欢的比萨餐厅）外，这本书还包含30多种自制比萨食谱，以帮助您最终从快速拨号 #1中删除比萨外卖。从纽约切片比萨到在煎锅中制作的真正的那不勒斯比萨，这本书提供经典与创新的比萨制作，包括与客座厨师的合作，以及花生酱比萨戒指的制作食谱！


书中充满了采访、比萨事实、电影场景、世界纪录甚至比萨纹身，比萨以各种基于馅饼的丰富插图，并以幽默的方式呈现。这本书是比萨爱好者的必读之书！
作者简介：

汤姆·艾略特和詹姆斯·艾略特兄弟俩（Brothers Thom and James Elliot）在2012年辞去了工作，前往比萨之乡——那不勒斯旅行，并由此改变了人生轨迹。换个方式来说，是比萨完全改变了他俩的生活。回到英国后，艾略特兄弟俩在苏荷区设立了一个市场摊位，在猿面包车后备箱里制作和售卖比萨。目前，兄弟俩在英国各地经营着20家比萨连锁店（而且还在不断增加），每天为成千上万的人提供美味的那不勒斯比萨——这一比萨还获得了美食大奖。
内页样张：
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“The US alone consumes three

billion pizzas a year.’

Pizza is the world’s favourite fast
food (and thus the world’s favourite
food). An indication of the scale we
are talking about — the US alone
consumes three billion pizzas a year.
That’s over nine pizzas for every
single person who lives there.

We don't know how many times
around the world they would
stretch, but you get the idea:

pizza is a big deal.

Aligning with the global reach
of pizza today, it is fitting that its
origins are equally global. While
Italy has, no doubt, a very strong

claim to having done more for pizza

than any other nation, the various

elements that make up a pizza, as we

know it today, have been influenced by

millennia of culinary history. Here is our

effort at unpicking what is a surprisingly half-
baked historical backdrop for the humble pizza...

THE FIRST QUESTION YOU REALLY HAVE TO ASK YOURSELF is:
WHAT MAKES A PiZZA, A PiZZA?

You could take the position that any flatbread with toppings is a pizza. If that’s the case, then
pizza is OLD. We mean seriously old. The first claimed existence of pizza seems to be
in Neolithic times, which technically ended in 4500 BC. If we are honest, though,

.\ we can't really find anything concrete to back this up.

This was, allegedly, the first time that we humans ground wheat to

make flour and then cooked it. While this is technically a version 25
of unleavened bread, it's probably taking a bit of leap to say this
was the first occurrence of pizza. More solid evidence starts

to emerge around 30 BC, where something that could totally

actually be pizza appears in no less than Virgil's classic
poem the Aeneid. Written between 29 BC and 19 BC,
the poem describes the hero Aeneas arriving with
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his crew in Latium and sitting down to enjoy a
meal of ‘thin wheaten cakes used as plates topped
with mushrooms and herbs. ‘Look! We have
eaten our plates!” exclaim his well-fed group
- the poem potentially touching on lack of
washing up as one of the main drivers for the
success of pizza in modern times. Obviously,
this means that pizza may technically have
existed when Jesus was doing his thing. There
is also plenty of evidence of ‘topped flatbreads’
appearing in ancient Egyptian (fiteer), Greek
(pitta) and Roman (panis focacius) cuisine,
not to mention the Babylonians. However,
if you look at most definitions of pizza (i.e. a large
circle of flatbread baked with cheese, tomatoes,
and sometimes meat and vegetables spread on top),
then tomato and cheese are essential additions
to make pizza, well, pizza. This comes with some
challenges (e.g. is a modern Marinara not a pizza?).
However, in a Family Fortunes-style survey, we are adamant
that ‘cheese’ and ‘tomato’ would top any list of likely things to
find on your pizza. As such, we are going to base most of our history
lesson from the point that this became true.

‘Look! We have even eaten our plates!’





谢谢您的阅读！

请将回馈信息发至：郭丹娅 (Leah Guo)

安德鲁﹒纳伯格联合国际有限公司北京代表处

北京市海淀区中关村大街甲59号中国人民大学文化大厦1705室, 邮编：100872

电话：010-82449325

传真：010-82504200

Email: Leah@nurnberg.com.cn
网址：www.nurnberg.com.cn

微博：http://weibo.com/nurnberg
豆瓣小站：http://site.douban.com/110577/
微信订阅号：ANABJ2002

[image: image4.jpg]



1

