Italian cuisine is a Mediterranean cuisine consisting of the ingredients, recipes and cooking techniques developed across the Italian Peninsula since antiquity, and later spread around the world together with waves of Italian diaspora(流散). Significant changes occurred with the colonization of the Americas and the introduction of potatoes, tomatoes, capsicums(辣椒), maize() and sugar beet(甜菜) — the latter introduced in quantity in the 18th century. It is one of the best known and most appreciated gastronomies worldwide.

Italian cuisine includes deeply rooted traditions common to the whole country, as well as all the regional gastronomies, different from each other, especially between the north and the south of Italy, which are in continuous exchange. Many dishes that were once regional have proliferated(激增) with variations throughout the country. Italian cuisine offers an abundance of taste, and is one of the most popular and copied around the world. The cuisine has influenced several other cuisines around the world.

Next I will introduce several ingredients and foods.

The first is Olive Oil.
Olive oil is the most commonly used vegetable fat in Italian cooking, and as the basis for sauces, replaced only in some recipes and in some geographical areas by butter or lard(猪油). Italy is the largest consumer of olive oil, with 30% of the world total. It also has the largest range of olive cultivars(栽培品种) in existence and is the second largest producer and exporter in the world.

The next is Pasta.
Pasta is a staple food of Italian cuisine. 
The basic pasta dough has been made mostly of wheat flour or semolina(粗面粉).
There are hundreds of different shapes of pasta with at least locally recognized names. Dumplings, like gnocchi and noodles, are sometimes considered pasta.

There are also many interesting pasta sauces, made from different ingredients, with different looks. They can be combined with pasta to produce a variety of flavors.


The last is Pizza.
Pizza is a dish of Italian origin consisting of a usually round, flat base of leavened wheat-based dough topped with tomatoes, cheese, and often various other ingredients (such as anchovies, mushrooms, onions, olives, pineapple, meat, etc.), which is then baked at a high temperature, traditionally in a wood-fired oven.

This is joey from the TV series "Friends", he is Italian, and he likes pizza very much. 

A great number of pizza varieties exist, defined by the choice of toppings and sometimes also crust. There are also several styles of pizza, defined by their preparation method.

A popular variant of pizza in Italy is Sicilian pizza, a thick-crust or deep-dish pizza originating during the 17th century in Sicily: it is essentially a focaccia that is typically topped with tomato sauce and other ingredients. Other variations of pizzas are also found in other regions of Italy.

This is my brief introduction to Italian cuisine, thanks for listening.

