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CULTURAL FEATURE
Occasionally, nothing else will make a person happy except for traditional meals. These involve meals that are have been created with flavors that seep their smells throughout the house. Whether or not a person grows up in the southern American area, home-cooked meals always turned out to be better than those made in restaurants. No matter where you stand on the food spectrum, there’s bound to be something that’ll ignite the passions. Therefore, this essay aims at analyzing the features, characteristics, and the origin of pizza, as a cultural aspect of the United States, and their evolvement over the years to become one of the worldwide appreciated foods.
Pizza originated from Naples, Italy in the early nineteenth century when King Umberto and Queen Margherita visited Naples in 1889. I believed that the pair were bored with their routine French diets. The Neapolitans needed inexpensive foods, that could be prepared and consumed easily. The major toppings involved flatbreads, and it was only sold in informal restaurants and streets. Famous Italian authors considered the eating of pizza disgusting. The pizza was later topped with tomatoes, green basil, and white cheese after the visit of the queen and the King. With the appreciation and blessing of queen Margherita, the pizza craze spread across Naples' borders. By the end of the 1940s, the consumption of pizza had spread across the entire nation (Marino et al, 2015). 
Just like most Italian dishes, dishes got to the United States through immigration. The immigrants from Naples moved into the United States in the late nineteenth century and early twentieth century, replicating their pizza recipes in New York City, New Haven, Boston, Chicago, St Louis, and Trenton. The Neapolitans were not looking to make culinary statements with their pizza since they migrated to the United States for industrial jobs. However, the intensity of the flavor of their pizza began to intrigue Non-Italians citizens in the United States. At this point, pizza was only a homemade dish or sold by unlicensed sellers. However, when Gennaro Lombardi’s was given a license to sell pizza on the spring street of Manhattan, the consumption of pizza spread into the entire United States. John Mariani, an Italian food critic talks about how Italian food conquered the world. The time explains how “poor man’s gruel” transformed over twenty years transforming Italian dishes to dominate the global economy thus allowing them to gain status, recognition, and class in the world's food state. That is, Mariani showed how the immigrants in the United States of America created an American-Italian food culture that went to become a global obsession and influence.
Pizza has changed a lot from the time it was discovered in Naples to the time it moved into the United States. For instance, it was considered a homemade meal that has cheese, flatbread, and tomatoes as toppings. Today, in the United States, pizza is not considered an ethnic food, but as a fast fun food. The toppings on the pizza involved anything barbequed chicken, fruits, and smoked salmon. Moreover, pizza changed the places it encountered. That is, international business has been developed due to pizza cuisine. That is international outposts of pizza chains such as Pizza hut and Dominos that are thriving in over sixty states, with toppings differing in different states (Sert, 2017). 
In conclusion, Italian dishes have grown popular due to comfort and the low cost associated with it. From my little experience with Italian foods, Italian meals tend to bring a sense of belonging for those that have Italian routes. Pizza has greatly evolved over the years from being a homemade meal to being one of the major foods that describe the culture of the United States.
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