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The Pizza Named After a Queen: Pizza Margherita
by Sandro Cuccia

I confess… I am a Pedantic Pizza Purist. 
Let me tell you about my favorite style of Pizza – a pure, 
perfect pizza. But, enough with the alliteration!
Of course, I am talking about Pizza Margherita.
To me, Pizza Margherita not only represents the Italian 
flag by its colors, it is the pure flavor reflecting what the 
original pizzaiolo (pizza-maker) intended.
There are a handful of theories – based on popular 
tradition –on the origins of Pizza Margherita.  
I’ll recount the one I believe to be true.
This is the story of a queen and a pizzaiolo. In 1889, twenty-eight years after 
the unification of Italy, Queen Margherita of Savoy – the wife of  
King Umberto I – received a tasty gift from pizzaiolo Raffaele Esposito who 
worked at a local Neapolitan (i.e.; from Napoli) pizzeria called Pizzeria Brandi.  
In honor of his queen, Raffaele invented the Pizza Margherita and personally delivered it to 
Queen Margherita.
The simple toppings of Pizza Margherita were red tomato, white mozzarella and 
green basil, and represented the same colors of the national flag  
of Italy. This was precisely Raffaele’s intention.
The popularity of and the demand for Raffaele Esposito's invention 
named after Queen Margherita spread quickly. Since then it has 
grown into one of the most recognizable symbols of Italian food 
culture in the world.
Are you a pizza geek like me? If so, then you know that since 
2009, Pizza Margherita is one of the three Neapolitan pizza’s 
with an STG EU Label (STG = Specialità Tradizionali 
Garantite - Traditional Guaranteed Specialty), together with 
Pizza Marinara (tomato, mozzarella, garlic and oregano) and  
Pizza Margherita Extra (tomato, fresh basil, and Mozzarella di Bufala Campana DOP – 
genuine Buffalo Mozzarella from the Campania region). The top quality of the ingredients 
along with the traditional preparation and cooking method – baked in a wood-fired brick 
oven – are at the basis of a true Pizza Napoletana STG.
Oh, by the way… Queen Margherita loved and appreciated the pizza so much that she 
sent written compliments and thanks to Raffaele!
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