
This week, Bailiwick’s attention has been turned to that most perfect of Mother Nature’s foods, the pizza. 
Specifically, Bailiwick has decided to venture where many fear to tread in order to tackle the question, “Is it 
acceptable to put pineapple on a pizza?”

To some this may seem a trivial question, however, the question elicited a “twitter storm” in 2017 when the 
question went viral. Best friends fell out with each other, so adamant were they that it either definitely belonged 
on a pizza, or was the invention of Satan himself, depending which side of the argument you were on. Celebrities 
were asked to endorse or condemn the practice. Even Canadian Prime Minister Justin Trudeau was called in to give
a verdict (he loved it!). To properly answer the question we need to look at the origins of pizza itself.

And that’s where we run into our first problem. It’s almost certainly not Italian but, in truth, almost everyone 
claims to have invented it! In the sixth century B.C., soldiers from Persia (modern day Iran) ate flatbreads with 
cheese and dates on top. Citizens of ancient Greece ate a flat bread with herbs, onion, cheese and garlic 
flavourings. Even the Aeneid (circa 19 B.C.) makes a reference to it. The invention of pizza is also claimed by the 
Lebanese, the Spanish, the Bulgarians and even the Chinese!

However, by the sixteenth century, the name “pizza” had become associated with a flatbread sold on the street to 
the poor people of Naples – it was not considered a meal to be eaten in the home. But it was the addition of the 
tomato that really made the difference.

The tomato is a member of the nightshade family of plants, many of which are poisonous. When it was first 
brought to Europe, many people believed that it, too, was deadly; hence, it was not popular; which made it cheap. 
So it was considered an inexpensive topping to add to the pizza. However, it was delicious and soon became a local
speciality – tourists to Naples would travel to the poorer districts just to taste this local delicacy. Even Alexander 
Dumas, the author of The Three Musketeers, wrote about it in detail.

Before we tackle pineapple, it’s worth taking a side tour to note that probably the most famous flavour is the Pizza 
Margherita. Legend has it that Raffaele Esposito, the head baker at an exclusive restaurant in Naples, baked three 
flavours of pizza for the visit of King Umberto I and Queen Margherita of Savoy. The story relates how her 
favourite flavour was the one that evoked the colours of the Italian flag, having green basil leaves, white mozzarella
cheese and red tomatoes and hence was named after her. 

Scroll forward to 1962. Greek born Sam Panopolous had established a restaurant in Ontario, Canada, (the 
observant reader will now know why the Canadian PM was asked to comment rather than any other world leader).
Sam’s restaurant served traditional American foodstuffs (burgers etc.) alongside Chinese food, which is famous for
blending sweet and savoury flavours together. Pizzas had just begun to be popular in the United States so Sam 
decided to offer these dishes as well. 

One evening, he hit upon the inspired choice to add pineapple to the pizza, believing the combination of 
sweet/savoury would work. He reached for a tin of pineapple pieces and served them on the pizza. When asked by 
his delighted customers what that particular pizza was called, he recalled that the pineapples had been labelled 
“Hawaiian Pineapples” and the Hawaiian pizza was born.

Though many believe the addition of pineapple to be against the laws of nature, the acid helps cut through the 
grease from the oil used in making the pizza base. Additionally, being a fruit the pineapple pieces do contain a 
wide range of vitamins and minerals, not all of which are lost in the cooking process, and they follow in the 
ancient tradition of fruits being placed on flatbreads (remember the dates from the Persian soldiers’ meals?).

For most people it’s a case of it being either completely right or totally wrong; the answer is a simple choice of two 
options. Such binary solutions are rarely found in the complex interactions we have with each other. This is 
particularly true when we try to understand the teachings as contained in the Bible. There, we find that, as in our 
lives, things are not so much black and white, but rather shades of grey.


