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Penny Pollack, Jeff Ruby : Everybody Loves Pizza: The Deep Dish on America's Favorite Food  before 
purchasing it in order to gage whether or not it would be worth my time, and all praised Everybody Loves Pizza: The 
Deep Dish on America's Favorite Food: 

0 of 0 people found the following review helpful. Some very good information in the bookBy Jose MendozaSome 
very good information in the book.. It isn't very large though and a lot of pages do talk about pizza chains which I can 
do without.. But definitely has some excellent info..0 of 0 people found the following review helpful. A great 
compilation of pizza history and a dozen or so ...By Li'l-Red-HenA great compilation of pizza history and a dozen or 
so recipes, some of which I would never make, but, hey, I am traditional--red sauce and pepperoni, cheese, and 
veggies...nice book!1 of 1 people found the following review helpful. It was helpful for the 4th grade project my son 
was working on.By Margaret FontaineIt was helpful for this project history of pizza. Interesting and fun facts. The 
kids loved my son presentation and they were amazed about how pizza came to the United States.

Everybody Loves Pizza is a celebration of America's favorite dish -- its history, its versatility, its staying power. It 
delves into where pizza came from, where it's going, and what it means to American culture. Thanks to food writers, 
pizza insiders, and ordinary, pizza-loving Americans, it also reveals where to find 540 top-notch pizzas across the 
country, plus recipes from the familiar (Pepperoni or Barbecue Chicken Pizza) to the adventurous (Shrimp Pizza with 
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Tasso Ham, Goat Cheese, and Spinach or Prosciutto Pear Pizza).

"Immensely appetizing, tons of fun, packed with useful information including how to make [pizza] at home and where 
to find it everywhere in America, this book is a banquet for those of us who can never get our fill of excellent 
pizza."From the PublisherEVERYBODY LOVES PIZZA offers: bull;The 10 best pizzas in the countrymdash;a list 
sure to inspire passionate debate among pizza-philes bull; Recipes from the familiar (Barbecue Chicken Pizza) to the 
exotic (Prosciutto Pear Pizza) from Americarsquo;s top pizza makers such as Wolfgang Puck, and Art Smith, 
Oprahrsquo;s personal chef bull; Inside information and personal interviews with big-name pizza personalities bull; 
Everything you need to knowmdash;and buymdash;to make a great pie in your own kitchen bull; New York, New 
Haven, Chicago, and California: The real stories on how America made the dish its ownAbout the AuthorPenny 
Pollack has been the dining editor of Chicago magazine since 1994. Under her direction, the dining department 
produced "Through Thick and Thin," the magazinersquo;s comprehensive 1998 pizza feature, which was nominated 
for a James Beard Award and won a gold from the City and Regional Magazine Association. An avid traveler, Pollack 
has explored the cuisines of four continentsmdash;but her favorite food is still pizza. The Chicago native has been a 
guest on all major talk radio programs in Chicago, and has had lengthy runs as a guest critic for various media outlets. 
Most recently, Pollack was recognized by Crainrsquo;s Chicago Business as one of "Chicago's Media Elite." She 
resides in Chicago with her husband. Jeff Ruby is a senior editor at Chicago magazine. He has reviewed restaurants 
since 1997, winning a gold medal from the National City and Regional Magazine Association for food/dining criticism 
in 2003 and 2004. Ruby wrote The Official Chicago Bar Guide (Buckingham 2001), the definitive book on 
Chicagorsquo;s nightlife. He made his beer money during grad school at the University of Kansas by delivering pizzas 
in a beat-up Volvo until the brakes went out. He currently lives in Chicago with his wife and child. 


