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A) Read the following text

)
@

The History of Pizza

The first pizzas were very simple. They were flat bread with herbs
and olives on top. In the 1600s, American explorers brought [
tomatoes to Italy, and then. the Italians put the tomatoes on top of | Jf =
the flat bread,

In 1889, Raffacle Esposito created Pizza Margherita for Queen
Margherita of Italy. He added tomatoes, mozzarella cheese and busil
that represents the red, white and green colors on the ltalian flag.
People sold pizza for breakfast, lunch and dinner in Naples in the
1890s. They cut it from a large plate and put mushrooms or olives
on top.

Pizza became more popular and there were a lot of pizza makers.
They sold pizza in small kiosks around the city of Naples.

B) Make the questions and answer them (Give complete answers)

1. What / be / the first pizzas like?

2. When / American explorers / take / tomatoes to Italy?

3. Who / create / Pizza Margherita?

4. What / he / add to the traditional pizza?

5. Why / he / choose those ingredients?

6. When / Italians / sell pizza in Naples?

7. What / be / the popular pizza topping in Naples?

8. Where / people / sell pizza in Naples?
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