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A global history of restaurants beyond white tablescloths and maître d’s, this book presents
restaurants as both businesses and as venues for a range of human experiences. From
banquets in tenth-century China to the medicinal roots of French restaurants, the origins of
restaurants are not singular – nor is the history this book tells. This book highlights stories across
time and place, including how Chifa restaurants emerged from the migration of Chinese workers
and their marriage to Peruvian businesswomen in nineteenth century Peru; how Alexander
Soyer transformed kitchen chemistry by popularizing the gas stove, predating the pyrotechnics
of molecular gastronomy by a century; and how Harvey Girls dispelled the ill repute of waiting
tables, making rich lives for themselves across the American West. An informed and entertaining
history that takes readers from the world’s first restaurants in Kaifeng to the latest high-end
dining experiences.
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AcknowledgementsIndexPREFACEPeople the world over eat outside the home as an
unquestioned part of everyday life. At a roadside stand, in a fancy restaurant, on an aeroplane,
at a fast-food joint, at a diner, a pizzeria, a neighbourhood hangout, from a street vendor, in a
café, at a cafeteria, from a vending machine. The list is virtually endless and the number of
restaurants in the world likely exceeds 15 million – Japan appears to have the most restaurants
per capita: 91 per 10,000 inhabitants. In this book, we wanted to investigate the story of how
dining out may have developed over the ages and throughout the world.We have aimed to
produce a global history of restaurants, which may appear to be a bold claim for one volume
given the depth, breadth and length of the human experience of dining out. What we have done
is both ask and answer questions, in vignettes and threads that are both synthetic and
idiosyncratic, delving into many of the aspects of the development of the restaurant over the
centuries. The book is as much about the history of working in restaurants as it is about the
history of eating in them. It considers the distinctive features of places where people across the
globe have dined out, from the first traces of what we know about people eating together in
public. Relating a global history of restaurants through different facets – chefs, machines,
reviews, international exchange – helps us to present restaurant history as a history not only of
food, but of culture, economics and technology. We trust that this work will bring new insights
into eating out by featuring people and innovations – many of which are not generally known –
that have propelled us to the present phantasmagoria of the world of the restaurant. It is a book
intended to help us reconsider, resituate and more deeply understand the people, restaurants
and moments that are significant to the development of this central feature of modern life.In
Chapter One, we examine the long history of dining out beginning in the Bronze Age and ending
with the first full-service restaurants in China in the twelfth century. In Chapter Two, we look at
the dawn of the European restaurant in France in the eighteenth century, along with its variety of
innovations, from specialized tables to guidebooks. In Chapter Three, we explore the



democratization of restaurants across Europe and the United States as features of restaurant
dining become an integral part of the lives of working women, the urban poor, artists, aristocrats
and politicians. In Chapter Four, we consider the role of the chef, beginning in Japan and ending
with Ferran Adrià in Spain, peering into kitchen inventions and interventions from the gas stove
to molecular gastronomy. In Chapter Five, we turn to service, looking at three hundred years of
waitresses and waiters in Japan, China, France and the United States. In Chapter Six, we
consider how modes of travel – trains and cars – transformed restaurants. In Chapter Seven, we
examine how mechanization, from the automat to the conveyor belt, transformed restaurant
labour and expectations of eating in restaurants. In Chapter Eight, we compare notions of time in
the late twentieth-century restaurant, looking at both fast food and slow food. In Chapter Nine,
we end by explicitly taking up the notion of the global restaurant, investigating how food moves
from one place to another, and how immigration and local palates shape what and how we eat
over time. We hope you will enjoy the journey into this set of oft-told (and untold) stories about
the history of restaurants, and that the contours and constraints of this book will encourage other
stories and histories of restaurants around the world to be told. Bon appétit!1EATING AWAY
FROM HOME:THE LONG HISTORY OF RESTAURANTSEating out is such a familiar activity –
one imagines that people must always have been doing it, and that the restaurant must be a very
old part of human culture. A history of restaurants therefore is a history of many aspects of
culture – social, technological, political, aesthetic and economic.In the West, people are eating
out more and more. Cooking a complete meal together at home can become a special occasion,
one that celebrates family life. Much of the food we eat at home is either now taken out from
restaurants, delivered to the door, prepared at supermarkets or bought at those same markets
already processed to the point where we need only fire up the microwave to ready it for
consumption. In many ways, eating at home is now an extension of eating out, rather than the
other way around.Historians of everyday life like to find origins, first examples: we like to know
where the things that seem to have always existed began, and how they evolved into routine
parts of human existence. The technological history of eating is a very long one: about 2.5
million years ago early hominins developed the practice of cutting and smashing food in order to
swallow and digest it more easily. These practices meant less chewing, which enabled us to
evolve smaller jaws and more articulable lips, allowing for human speech and better balance.
Between 300,000 and 30,000 years ago, humans began cooking and agriculture
burgeoned.1People have taken food on the road or to work with them for millennia. They have
also bought prepared food from vendors for thousands of years. However, restaurants seem to
be a relatively new phenomenon. All of the elements of eating in a restaurant had to be invented.
In the Western world, they only got their start around the time Europe began stirring politically
from its reliance on hereditary nobility; however, that does not mean that the restaurant is
necessarily an offshoot of democracy. The beginning of the restaurant in Europe certainly was
bound up with the seismic changes in the world of the mid-eighteenth century – the political and
social upheaval that would erase the monarchy, change the calendar and, at least temporarily,



overturn the relationships between social classes that had been sanctioned by religion and
precedent. But we will turn to the birth of the modern Western restaurant in Paris in the next
chapter, because the first restaurants did not begin there. They began in twelfth-century China,
which was itself experiencing a change in governmental structure and a boom in urban
populations.Eating out has always been framed by both social norms and economics. In this
chapter, we consider the developments across the world that led to the restaurant, a cultural
institution aimed at feeding appetites away from home.In the ancient world, one would eat with a
regular set of people on a daily basis; however, there were occasions when people expanded
their group of dining companions. The occasions that changed people’s dining behaviours, for
both eating with strangers and eating in public, were travel (for work, religion, war, trade),
negotiation (commerce, diplomacy) and celebration. Food and drink, taken together, by people
who were not related to one another, was a feature of the most ancient societies of which we
have a record. While the concept of a restaurant took much longer to develop, the theatricality of
religious processions, and the special foods for special occasions, would be altered to form part
of restaurant culture. These shifts in practice are the beginnings of behaviours that would
transmute themselves eventually into such things as waiting to be seated, speaking to a waiter,
looking at a menu and being served food cooked ostensibly just for you and your companions in
a space that allowed for a private group to eat in a public or semi-private space.2 To eat in a
restaurant is to eat in public, interacting with people who are not related to us and who are
performing a service for which they are rewarded.In a moment, we will turn to the feasts and
forums of dining; however, we begin where our material evidence of eating out begins, with
workers. In the Copper Age (also known as the Chalcolithic, c. 3300 BCE), people began
producing ceramic vessels at scale in northern Mesopotamia. These were initially made to
distribute rations: they were even marked in cuneiform with a word that was later modified to
become the word meaning ‘to eat’. These bowls, with food in them, were given to people – in
return for work – on a daily basis, a form that is more like a military or school cafeteria than a
market or a tavern. These workers would have eaten together in places other than their homes,
but it is unclear how we would characterize this as ‘eating out’ (there is no choice here, of food,
of companions, of location, of time – making it seem a far cry from what we interpret as ‘eating
out’ in the twenty-first century). Over time though, the ceramic bowls morphed into serving and
eating dishes: they became more ornate, varied in size and reflected social status. In some
ways, the earliest bowls are more familiar as tableware than the more elaborate vessels that
followed them in these early millennia. At the same time, public eating changed as well. Large
collections of even simple bowls in certain locations point to ceremonial or orchestrated crowds
eating together. These collective eating practises edge closer to the experiences we are
referring to when we talk about eating out.3These forms of eating shift from strictly utilitarian to
commensality. The archaeologist Susan Pollock describes what this means:The word derives
from the Latin com = together with, and mensa = table. On the most basic level, commensality is
about eating and drinking together, but it is far more than just a physical act: it also comprises



the myriad social and political elements entailed in those occasions. Underpinning
commensality is co-presence.4A Chalcolithic bowl decorated with deer and other incised
schematic figures, c. 2500–2001 BCE, terracotta.Georg Simmel, a German sociologist, pointed
out what should be obvious: ‘people cannot actually share food – what one person has eaten,
another cannot.’ He explains that sharing space, practices and portions of the same dish is a
way to share experiences. This is commensality. Further, Simmel claims that commensal acts
are ‘an archetypal form of social practice’.5 While the most obvious moments of ancient
commensality are around religious practice (feasts, ceremonies and holidays), ancient
commensality was not restricted to religious frameworks. Eating together as a secular practice
becomes a central feature when we turn our gaze to ancient Greece – more specifically, to
Athens.The symposium is the most famous of the institutions of the ‘consuming passions’ of the
classical period in Athens.6 ‘Symposium’ derives from the ancient Greek for drinking together –
the later Roman form was the convivium. The symposium moved the commensal nature of
partaking in food towards a secular, social and sensual one that emphasized drink. Although
drink may have been central, four other pieces of the historic restaurant development start to
come into focus: gender difference, sexual play, musical entertainment and conversation. When
one combines the twin excesses of too much food and too much drink, aided and abetted by
luxury foods and wines, one begins to see the seeds of the restaurants we know today.Attributed
to the Nikias Painter, Attic red-figure bell-krater, c. 420 BCE, red-figure pottery. The symposium
scene features banqueters wearing laurel wreaths and playing the kottabos game while a girl
plays the aulos; a wreath hangs on the wall.The symposium was largely seen as a drinking party
for men, a place where alliances and friendships were created and extended. It took place inside
a private home, in a special room for men, the andrōn, which had a raised floor and could
accommodate eleven to fifteen participants who reclined on their left elbows on two-seater
couches. It was essentially a circle broken only by a door through which all of the people and the
food came – the conversation seems to have been carried on in a ritual way, from left to right
around and around and around. Small and intimate, with alcoholic beverages flowing, the space
created was one within, cut off from the outside world.The symposium started with the first of
three kraters of wine – which was stronger than today’s wine – diluted with water to the potency
of a modern glass of beer: the first krater was a toast to health, the second to love and the third
and last to sleep. But that process was an ideal one: not necessarily how things proceeded, but
perhaps a way to impose a kind of moderation on the guests who often went off the rails. In a
fourth-century BCE play by Eubulus, Dionysus describes it this way: ‘The fourth krater is mine no
longer, but belongs to hubris; the fifth to shouting; the sixth to revel; the seventh to black eyes;
the eighth to summonses; the ninth to bile; and the tenth to madness and people tossing the
furniture about.’7 The wine, which was supposed to loosen the tongue to enrich the
conversation, was apparently just as often an excuse in itself to get together.Attributed to Lydos,
terracotta column-krater (bowl for mixing wine and water), c. 550 BCE, terracotta black-
figure.Attributed to the Brygos Painter, terracotta kantharos (drinking cup with high handles): two



female heads, c. 490–480 BCE, terracotta red-figure.Attributed to the Painter of Brussels,
terracotta kylix (drinking cup), mid-5th century BCE, terracotta red-figure.The symposium also
included a feast, often of a special kind of food that inspired a special kind of passion: fish. Fish
was more than a delicious food for those in attendance. It emerged as a new kind of food object
– one thoroughly ensconced in consumer culture and connoisseurship. Unlike many foods which
were either so ubiquitous as to be uninteresting or part of rituals, fish at this moment in Athens
were fully secular. The people at the symposium treated fish as critics would come to treat many
foods over the next 3,000 years: as something to discuss, to assess, to debate, to pay
outrageous sums for, to learn about and to opine over.8 These discussions of fish were part of
being together, of making social bonds, of working through political and economic alliances, of
forming and enforcing non-kin relationships.Group of Karlsruhe, apulian red-figure dish with fish,
c. 350–325 BCE, red-figure pottery.People who were not necessarily of the elite, who did not
partake in the rarefied air of the symposium, had another kind of public space in which to eat
and drink. The kapēleion or tavern was a place mostly for drink, but one could also get a little
something to eat as well – the slightly more well-off individuals could buy wine in bulk to take
away. These bars were scattered throughout Athens. They were often owned by slaves and like
pubs in London they had names: one mentioned often is the ‘kapēleion of the bald man’. In
Pompeii, these taverns reached a density that looks very much like that in cities of today. The
excavation site of the Agora in Athens gives us a sense of what these taverns might have been
like: researchers have uncovered a great deal of cookware (casserole dishes, pots, mixing
bowls, mortars) as well as tableware (salt cellars, plates, small bowls and many drinking
vessels), a flute, lamps and animal bones. At a nearby site, marble tabletops were found.9
Those who hung out at these bars and taverns were excoriated in ways that likely ring true to
modern ears:Even the most respectable of the young men are wasting their time in drinking and
assignations and idleness and childish games . . . some of them chill wine at the Nine Fountains,
there are some who play dice in the gambling-dens and many who loiter around the place where
the flute-girls are trained.10Games and music were features of both the rarefied symposium and
the street life of Athens and other ancient Greek cities. In these spaces eating and drinking
combined with music, conversation and sex. People developed rituals and technologies for
eating together in public. They produced vessels for cooking, eating and drinking in mass
quantities. They pursued luxury food and drink, like fish and fine alcoholic beverages. They
indulged in excess. These places – from the symposium to the taverns – had almost all of the
aspects of the modern world of eating and drinking in public.Alimenti, formaggi from Taccuino
Sanitatis, late 14th century, illustrated manuscript.EATING IN CITIESFor more than a thousand
years, the out-to-eat scene in cities across the globe looked somewhat like the ancient Greek
one: taverns, teahouses and cafés, cookshops and food stalls, vendors and clubs. Large cities
had a wide array of alternatives, open to a wider array of people.For the lower classes, from
Cairo to London, from Madrid to Kaifeng, places that are sometimes called cookshops were
among the key venues the people got their food. Often working-class people in cities did not



have their own kitchens (a trend that lasted into the nineteenth century); instead, they would get
prepared food. While they could take this food home, the historical record implies that
sometimes this food was consumed in public. The cook-shops are remarkably similar across
geography and time despite the great differences in the cuisine they would serve: they would
each offer a single dish for the day, usually served in simple earthenware, in a location that was
‘a cellar or entryway’, according to an eighteenth-century Spanish writer, which may only have
had a soil floor, as the fourteenth-century chronicler Al-Maqrizi described.11 These were not
spaces for entertainment, for making food choices, for seeing or being seen – significant
functions that the restaurant would come to serve; however, cookshops are clearly an important
part of the eating-out scene that continues to this day in the form of food trucks and stalls, petrol
station eateries and tiny takeaway or take-out joints.Adriaen Brouwer, The Smokers, c. 1636, oil
on wood.Walter Spencer-Stanhope Tyrwhitt, Midan El-Adaoui: Cookshop in a Street Bazaar,
from Cairo, Jerusalem, and Damascus, 1912, illustration.Coffee houses, teahouses and cafés
were significant spaces for socializing and ingesting local news along with beverages. These
places were not restaurants in the sense of their service models or selections of food to order;
however, they were significant in developing some of the politico-spatial elements that eventually
were taken over by restaurants. Whether in Kashgar or Paris, venues that served tea and coffee
were often places where the business of society, from gossip to insurrection, thrived.12 In
Venice the Caffè Florian, in continuous operation since it first opened in 1720, still plies its trade
to tourists in St Mark’s Square. In Uji, Japan, since 1160 Tsuen Tea has served as a hub for
important citizens, like shogun Tokugawa Ieyasu (1543–1616), and is now run by the twenty-
fourth generation of the Tsuen family.In Europe in the early modern era, there was a tavern
culture that was at least as highly developed as in ancient Greece. Public houses, taverns and
ale houses dotted the landscape and were known more for their drink than for their food.
Drinking was what mattered: both men and women drinking together and in public. Wine, cider,
beer and ale or (a bit later) brandy and gin were the engines of these establishments. They were
mostly explicitly forbidden to serve food or offer sleeping accommodation, or allowed only to
serve cheese and bread.Jan Steen, Merry Company on a Terrace, c. 1670, oil on
canvas.Thomas Rowlandson, Tavern Scene, 1780–1827, watercolour.There was also a tavern
culture in China. As in ancient Greece, some of these places offered sexual entertainment
(courtesans and prostitutes). To mark their offerings, they sported extravagant decorations: ‘red
and green balustrades, purple and green blinds, crimson and gilt lanterns, flowers and dwarf
trees, elegantly-shaped chairs’. More humble taverns were made of bamboo with simple
curtains. These taverns also required a certain amount of knowledge: one could go to the private
rooms upstairs if one knew the routine. However, not knowing how to navigate these spaces
often led not only to being laughed at, but to being charged more.13From Paris to Hangzhou, it
was possible to acquire the equivalent of modern takeaway meals. In Paris the typical kinds of
foods that one would eat for dinner – sausages, soups, poultry – had separate guilds of caterers.
These establishments provided food to take away or eat immediately, but only the kind of food



that conformed to the caterer’s licence. To this day in Spain, patisseries are traditionally open on
Sundays and provide rotisserie chickens specifically for after-church meals.Emperor Huizong of
Song, Literary Gathering, c. 1100–25, ink on silk.Sheet music cover image for the song ‘The
“Table D’Hote”’, written by Mr C. Hill of the Theatre Royal Covent Garden (1900),
illustration.There were also clubs or communal halls. For example, in German areas of Europe,
there were Geschlechter-, Zunft- or Trinkstuben. These places often required memberships and
included a chart of rules, but in return the members socialized, ate and drank together. Usually,
there was an official cook for the organization. At one point, there were 265 Stuben along the
Upper Rhine and northern Switzerland.14 In Paris and England, these kinds of regular, semi-
private dining experiences were also common and continue to this day.There were also
completely public dining options. The ‘table d’hôte’ that popped up across Europe in the fifteenth
century served a meal of the day at a set time for a set price. This kind of meal, where there was
a fixed eating time and everyone dined together, both preceded and persisted after the invention
of the restaurant. Food was placed on the table and the guests could partake of what was
brought. If you came late, you probably did not get the choicest of morsels. A fixed price was set
for the pleasure of dining at the table, whether you were hungry for a full meal or just wanted a
little something on which to nibble. Many a table d’hôte had regular customers, but it was also an
institution that made provision for travellers, as long as they could show up on time. In England,
‘ordinaries’, which usually catered to the working class, were basically tables d’hôte (offering a
set time, price and meal). Most of these places were fairly simple, a step up – with seating and
slightly more complex meals – from a cookshop. An elaborate example of an English table d’hôte
or ordinary is Simpson’s Fish Dinner House, which opened in 1714 near the Bank of England,
London, and served a meal called a fish ordinary – a dozen oysters, soup, roast partridge, three
more first courses, mutton and cheese – for two shillings.EATING OUT ON THE ROADFor the
past few thousand years, there have been food systems for travellers. On travel routes we see
alternative roots of the restaurant from those that appeared in cities. Early travellers, be they
officials in ancient China and Japan, traders along Mayan routes across what is now Mexico and
northern Central America, or religious pilgrims from England to Ethiopia, relied on hospitality –
not the hospitality industry, but the opening of strangers’ homes. In many cultures, these acts
were considered important social imperatives and often came with ethical obligations to serve
generous amounts of food; yet eating on the road was always uncertain. In China, it was so
uncertain that lavish feasts were held for people before they left – to send them off full and, in
case of untimely ends, to say goodbye.15Walter Bayes, Rule’s, 35 Maiden Lane, WC2, c. 1940,
pen and ink and watercolour on paper.Along silk and spice trade routes in North Africa, the
Middle East, southern and eastern Europe, and central and south Asia, three structures
emerged to serve the caravans of merchants moving goods and wealth between (to name a few)
the Chinese, Indian, Arab, Sogdian and Roman regions: caravanserais, khans and inns. Like the
cookshops, these places share features across time and geography – as well as having
distinctive, culturally tied aspects. All of these spaces featured entertainment: dramatists,



singers, musicians, poets and storytellers. At the same time, these were places for conversation
and trade – as well as a moment’s respite from the arduous journey across the Steppe. Khans
and inns also often offered alcohol and sex services; caravanserais in Muslim areas did not
usually offer these amenities. While large caravans would typically bring their own food, these
stopping places would promote a vibrant food scene. Some places offered dining options where
one was staying, while in other towns teahouses, taverns and cookshops popped up to serve
food.Carl Hintner, Stiftskeller St Peter in Salzburg, c. 1900, photograph.In northern and western
Europe, beginning with the rise of imperial Christianity in the early middle ages, political,
commercial and pilgrimage routes led to the rise of places to stay and eat. These locations
divided into two camps (and are not unlike those stopping places that we see across eastern
Asia as well): monasteries that provided lodging and independent inns. One of the oldest and
most famous of the monastery eating places is in Salzburg, Austria, at St Peter’s Abbey. In 803
Alcuin of York mentioned that Charlemagne dined there, and five hundred years later the Monk
of Salzburg lauded the food service in poetry and song. By the 1760s St Peter’s Stiftskeller
(known as St Peter Stiftskulinarium since 2017) was a dining destination for the well-to-
do.Independent inns followed in the tradition of the caravanserai in offering prepared food and
places to eat, talk and be entertained, but the arrival of pilgrims and merchants in these cases
were more staggered than those on the Silk Road, where many of the customers would arrive
together in caravans. At inns, while one might be able to get food at any time, the choice of what
to eat (like in the cookshops) was usually fixed. Whatever had been cooked that day would be
what was offered. Inns tended to have a reputation for a certain conviviality of a low sort and for
terrible food, as Miguel de Cervantes, for example, reminds us:They set the table at the door to
the inn, to take advantage of the cooler air, and the host brought him a portion of cod that was
badly prepared and cooked even worse, and bread as black and grimy as his armour; but it was
a cause for great laughter to see him eat, because, since he was wearing his helmet and holding
up the visor with both hands, he could not put anything in his mouth unless someone placed it
there for him, and so one of the ladies performed that task.16Later in Don Quixote, at another
inn, Sancho asks what is to be had for dinner. The innkeeper tells him he can serve anything
Sancho would like. A request for roast chickens is met with the unfortunate news that all of the
chickens have been eaten by hawks. The second choice of pullets is also unavailable, all the
pullets having been sent to the city. Veal, kid, bacon, eggs . . . all evoke a similar regretful
negative response. Sancho finally exclaims:Gustave Doré, Don Quixote, Don Fernando,
Dorotea, Cardenio, Lucinda, curate and barber eating together at inn, from Don Quixote of La
Mancha by Miguel de Cervantes (1880 edn), engraving.‘My God . . . why don’t you just get down
to it and tell what you’ve really got, and stop all this scurrying around.’The innkeeper said:‘What
I’ve really and truly got are some cow’s feet that look like calves’ hooves, or a couple of calves’
hooves that look like cow’s feet, and they’ve been cooked up with chickpeas, onions and bacon,
and they just sit there, saying ‘Eat me! Eat me!’17The food at these places varied as widely as in
restaurants today. In some it was terrible – cheese ‘full of mould and worms’, maggoty meat –



and in others it was wonderful, including delicious trout, strawberries, roast veal, broccoli and
dessert that confirmed ‘already favourable’ impressions.18 The food was often local – not simply
because people expected sausages in Bavaria and salmon in Scotland, but because much of
food procurement was still a local activity. Spices might come from abroad, but not much else.
Most places had a soup, three courses and dessert; however, fine places might have up to fifty
dishes across six courses. The company and decor also varied, from the classic large table with
shared bowls and bread used as plates, to more private parlours with individual tableware and,
for the finest guests, silver.THE FIRST RESTAURANTSThe places we have looked at thus far,
from taverns to tables d’hôte, from convivia and caravanserais to cafés, are not quite restaurants
as we know them today. Restaurants in their fullest version, and in the way we experience them
now, rely on service and choices. These features – and the restaurant as an institution – took
more than a millennium to emerge from those first taverns, cookshops and inns. It would take the
growth of cities at the crossroads of a large-enough mercantilist economy that hosted business
travellers to warrant a fully formed restaurant culture. That did not happen in the West, but rather
the first restaurants opened during the Song Dynasty, around 1100 CE, in Chinese cities, seven
hundred years earlier than the emergence of restaurants in Paris.Why did restaurants start
here? Perhaps the most obvious answer is size: Kaifeng in the north and Hangzhou in the south
were cities that by the end of the Song Dynasty exceeded 1 million inhabitants each. Around the
same time, Paris had only reached the 300,000 mark while Milan had 200,000 inhabitants,
Granada 150,000 and London just about 100,000 souls. Second, the urban Chinese population
had money in small denominations. Third, these enormous cities were massive centres of trade
that brought together people from numerous cultures. The notion that foods from other places
would be made available to travellers and to people from those regions who made the city their
home became another impetus: the regional cuisine that characterizes the restaurant culture in
the twenty-first century – ‘authentic’ foods from various parts of the world – was a fully formed
part of these two metropolises of Kaifeng and Hangzhou. A fourth reason may be political: the
loosening in China of social orders that led to the emergence of a society governed by a central
bureaucracy of scholar-officials rather than a hereditary aristocracy. This group of people would
have had power and money, but may not have had the means, space or desire to entertain in
their homes. Moreover, because one could move through the ranks by manoeuvring politically,
eating at restaurants provided desired strategic spaces and occasions to meet.19The first
recorded instances of restaurants are in Kaifeng, the capital of the Song Dynasty until 1127.
These first writings and images of restaurants in this thriving city imply that they arrived into a
scene already thick with the taverns, cookshops and stalls we discussed above. The restaurants
were overwhelmingly speciality restaurants tied to regional cuisines. This is not surprising, since
the city was a water-route crossroads, so in addition to bringing foodstuffs and other materials to
market in the city, it also brought people, particularly merchants and bureaucrats. These
travellers and transplants formed formal regional associations, and, after that, regional
restaurants began to emerge. Song texts name southern, northern and Sichuan cooking.



Eateries were created particularly to serve travellers from the south, who had a difficult time
adapting to the tastes of northern food.20Zhang Zeduan, Qingming Scroll detail, c. 1186,
monochrome ink on silk.The food scene in these cities was highly varied. Like today, one could
eat at a food stall, a less formal or more formal restaurant, large or small. These various places
also served a range of food: soups, stews, meats, vegetarian dishes, pasta, buns or wild game.
They were often located in densely populated parts of the city. For example, one in Kaifeng
known as Horse Guild Avenue, adjacent to the animal markets, was ‘so lively that it was said that
the smoke and heat of its lamps drove mosquitoes and black flies away’. In 1126 Meng Yuanlao
describes this locale and its eateries in his memoir Dongjing meng Hua, or The Eastern Capital:
A Dream of Splendor:North, along Horse Guild Street and outside of Old Fengqiu Gate, on the
Angled Road of the Zoroastrian Temple lies the Prefect-north Pleasure District . . . In every single
place, the gates are squeezed up against each other, each with its own tea wards, wineshops,
stages, and food and drink.Normally, the small business households of the marketplace simply
purchase [prepared] food and drink at food stores; they do not cook at home. For northern food,
there are the Shi Feng style dried meat cubes made of various stewed items, of the House of
Duan and the House of Li the Fourth, both found in front of Alum Tower; for southern food, the
House of Jin at Temple Bridge and the House of Zhou at Ninebends are acknowledged to be the
finest. The night markets close after the third watch only to reopen at the fifth. The more
boisterous places stay open until dawn. Normally, even night markets in outlying, quiet places
have such items as baked sesame buns stuffed with either sour bean filling or pork tenderloin,
mixed vegetable buns, the flesh of the badger and wild fox, stews of fruit-wings, blood sausages,
and fragrant candied fruit. Night markets are held even in the worst snowstorms and on the
darkest rainy days of the winter: found there are such items as meat strips in ginger and
fermented bean paste, minced tripe with blood pasta, crystal fish paste, fried fresh liver, clams,
crabs, walnuts, malt-sugar wheat gluten from Zezhou, crosshatch beans, goose pears,
pomegranates, Japanese quince, Chinese quince, steamed glutinous rice balls, and soup made
from salted fermented bean curd (miso). Only after the third watch do tea-sellers appear bearing
their pots, seeking to satisfy those people of the capital, privately employed and government
workers, who get off late and are able to go home only deep in the night.21The clientele and
offerings of eateries often matched their locales. For example, near one of the temples, among
clothing and book shops, was a vegetarian teahouse-style restaurant. In an area with many
brothels were also many southern restaurants.22 Stephen H. West, a sinologist, speculates that
‘while there is little information on the actual nature of the relationship between these regional
restaurants and brothels, it seems predictable to find them together in parts of the city geared
toward providing entertainment’.23 Restaurants were often in entertainment districts, and many
eating establishments included entertainment ranging from singing waiters to staged
productions.Many of these restaurants were quite large. West records one dumpling place that
had more than fifty ovens, with four to five workers at each prep station, mixing, shaping and
working the ovens. In 1147 Meng Yuanlao described these large restaurants:Generally the



largest restaurants were called ‘partial-tea food.’ They served such things as head stew,
stalactite stew, pressed meat, baked sesame buns, lamb kid, large and small bones, kidneys in
reduced sauce, brass-skin noodles, broad-cut noodles with ginger, twice-cooked noodles, cold
noodles, chess piece pastas, and baked flour products. If one were to make it a ‘full-tea’ meal,
then one added a head stew of pickled vegetables.. . .In addition, calabash stew shops erected
a scaffolding of heavy lintels and flowered posts that were bound together like ‘mountain
platforms’ (shanpeng). On top of these they hung out sides of pork and mutton, twenty or thirty
to the span. Just inside, the door fronts and shutters were decorated with vermillion and green;
these were called ‘gates of pleasure’ (huanmen).Each of these restaurants had a courtyard with
eastern and western corridors, which were designated as seating compartments. When the
guests sat down, a single person holding chopsticks and paper (zhuzhi) then asked all of the
seated guests [for their order]. People of the capital were extravagant and unrestrained, and they
would demand a hundred different things – some hot, some cold, some warm, some room
temperature, some icy cold, as well as toppings of both lean and fat meats. Each person
demanded something different. The waiter took their orders, then stood in line in front of the
kitchen and, when his turn came, sang out his orders to those in the kitchen. Those who were in
charge of the kitchen were called ‘pot masters’ (dangtou) or were called ‘controllers of the
preparation tables’ (zhuoan). This came to an end in a matter of moments and the waiter – his
left hand supporting three dishes and his right arm stacked from hand to shoulder with some
twenty dishes, one on top of the other – distributed them in the exact order in which they had
been ordered. Not the slightest error was allowed. Even the slightest mistake was reported by
the guests to the head of the restaurant who would then curse the waiter, or dock his salary, or,
in extreme cases, drive him from the place.24In addition to the abundance of food, perhaps what
is most striking in this description is the well-trained waiters. The image of these waiters singing
their orders and balancing their many dishes seems modern, considering it is over a thousand
years old.The other stories of restaurants we have from this early period are from Hangzhou.
The Song capital moved from Kaifeng to Hangzhou (known then as Lin’an) in 1132. Marco Polo
arrived there just as the Mongol conquest was completed around 1275. He called the city
Quinsai, which is a Persian variation on the Chinese word for ‘capital’. Jacques Gernet, in his
book Daily Life in China on the Eve of the Mongol Invasion, relies on the famous Italian visitor,
who describes Hangzhou as ‘the greatest city which may be found in the world . . . where so
many pleasures may be found that one fancies himself to be in Paradise’.25 Within the city were
similar centres to those in the previous capital of Kaifeng, only with goods from further abroad:
the Middle East and Southeast Asia.In addition to banquet supply stores called ‘tea and wine
kitchens’, which were basically caterers who took care of everything from food and wine to
dishes and decor, there were also grand restaurants. (In France, we see a similar movement
from caterers, called traiteurs, to restaurateurs). Marco Polo describes these places:In the
middle of the Lake, there are two Islands, on each of which stands a palatial edifice with an
incredibly large number of rooms and separate pavilions. And when anyone desired to hold a



marriage feast, or to give a big banquet, it used to be done at one of these palaces. And
everything would be found there ready to order, such as dishes, napkins and tablecloths and
whatever else was needful. These furnishings were acquired and maintained at common
expense by the citizens in these palaces constructed by them for this purpose. Sometimes there
would be at these palaces a hundred different parties; some holding a banquet, others
celebrating a wedding; and yet all would find good accommodation in the different apartments
and pavilions, and that in so well ordered a manner that one party was never in the way of
another.26Like in Kaifeng, there were also restaurants and teahouses, lavishly decorated ‘with
displays of flowers, dwarf evergreens, and works by celebrated painters and calligraphers to
tempt the passers-by’; food was served on fine porcelain and lacquerware, and there was
musical entertainment (the girls here sang, rather than played the flute as their Greek
counterparts did).27 In the circa 1300 Song compilation texts such as the Meng Liang Lu, there
began to be, in addition to descriptions of the restaurants themselves, stories about people who
did not know how to order properly in a restaurant:After the order of seating hierarchy is settled,
the wine sellers first lay out the ‘viewing dishes’ and ask how much [wine] is going to be
purchased; afterward [waiters] exchange the [viewing dishes] for real dishes. There are some
coarser folk who, unaware of proper practice, immediately set to with their chopsticks. They
become the objects of scornful laughter.28This notion of the country bumpkin, who strays into a
culture for which he is not prepared, is a refrain that we will encounter on many occasions, from
the inns of Europe that precede the restaurant, to the early nineteenth century, as Parisians
learned how to behave through the use of travel guides and restaurant guides. Chinese guides
of the eighteenth century also performed the same function for the new generation who
frequented restaurants.Despite the fact that the Chinese restaurant was fully formed almost a
millennium ago, it took another seven hundred years to emerge in Europe. A great deal of food
culture, from noodles to porcelain dishes, moved between Europe and Asia during the first
thousand years of the Common Era; however, restaurants, with their waiters, menus, expansive
food options, incredible decor and entertainment, did not migrate. Instead, European restaurants
emerged suddenly. Moreover, they emerged, like Chinese restaurants, onto a scene rich with
ways to procure food and to eat together in public, with inns and taverns, with clubs and
teahouses, and yet largely devoid of menus, waiters, privacy or dining-out propriety.2THE
RESTAURATEUR AND YOU:THE PRIVATE AND THE PUBLIC IN THEEARLY FRENCH
RESTAURANTSIt is a Friday night, and you decide that you want to go out to eat. You could have
planned ahead and made a reservation, but you didn’t. Instead, you show up at a place you have
never been before. A host shows you to your own table; a waiter, assigned to you, gives you a
menu. You decide on a creamy pasta dish while your partner chooses a salad. Your food is
prepared, maybe not from scratch, but just for you, plated just for you and brought to you. After
enjoying (or not enjoying) your meal, the waiter brings you a bill, based on what you and your
partner ordered and the price on the menu.You probably do not reflect on these expectations
when you eat in a restaurant. They are the characteristics that have defined the institution in



China and been passed down and spread across the globe since the 1760s, when it debuted in
Paris. Since that point, a restaurant has been defined as a place where you eat when you want
to eat from a varied menu, within the limits of the opening hours of the establishment. A
restaurant, at least initially, is a place where you are served by a waiter. And a restaurant is a
place where you sit with the people with whom you came and where you pay after you have
finished from a bill that includes no surprises. One of the great innovations of the restaurant is
that it is about you, the person dining – a framing that restaurateurs and food writers have
understood, shaped and proclaimed from the first soup-serving instances of this new way to eat
out.FINE AND DELICATE MEALS‘Roze, rue Saint Honoré, Hôtel d’Aligre, the first Restaurateur,
offers fine and delicate meals for 3–6 livres per head, in addition to the items expected of a
restaurateur.’– Almanach, 17691In the beginning, the restaurant was not a place, but a food: a
restorative broth. Recipes for these broths appear in eighteenth-century cookbooks and medical
texts, most outrageously proposing stewing meat and bones with jewels and gold, but more
commonly suggesting the broths be a long-cooked, very condensed consommé.In the 1760s an
enterprising Frenchman opened the first dining establishment serving ‘restaurants’, that is,
broth, to diners individually, at any time. There is debate around who this first restaurateur was:
for two centuries, a man with the moniker Boulanger was credited with the invention; however, in
the early 2000s, evidence of a different first restaurateur – Mathurin Roze de Chantoiseau –
arose. The stories of the two men – which do not vary that greatly – reveal the nature of these
new businesses.The story of Boulanger – told to English-reading audiences first in 1803 by the
journalist Francis William Blagdon in Paris As It Was and As It Is – is one of economic and
political expediency: ‘in 1765, one BOULANGER conceived the idea of restoring the exhausted
animal functions of the debilitated Parisians by rich soups of various denominations.’ Blagdon
says this man did not have a licence to be a caterer or traiteur, so he set up an expensive soup
shop whose ‘articles were served up without a cloth, on little marble tables’, with surcharge for
the nice experience. ‘Novelty, fashion, and, above all, dearness, brought them into vogue.’2While
the details of this story – the name of the restaurateur, the unlicensed food preparation – are not
historically verifiable, the tale itself does describe key aspects of the first restaurants: consommé
shops with great decor, higher prices and a well-heeled clientele.The empirically grounded
version of this story – researched and told by historian Rebecca Spang – highlights similar
aspects. Mathurin Roze de Chantoiseau was, similarly, neither a chef nor an experienced
traiteur, but an entrepreneur: he ran a journal, and he engaged in political reform. It is in his 1765
Almanach that he first lists himself as a restaurateur. The business he created served
‘exclusively those foods that either maintain or re-establish health’.3 The first restaurants
presented themselves as maisons de santé (health houses). Advertisements in the 1770s – from
printed notices in newspapers to the signs that hung above restaurant doors – promised aid for
the weak or weary and relied on discourses, from Latin slogans to health-condition-specific
menus, to develop a scientific and medical rationale for their food businesses.However, these
were not clinics: they were more like spas – while health was important, beauty, image and the



fashionability of certain ailments were at the centre of these claims. These new businesses
focused on providing restorative cures to individuals. The clientele was more wealthy than those
who had frequented taverns, and included women, whose constitutions were often deemed
delicate, as well as men who were sensitive – which was praise at the time, connoting that they
were aware, intellectually engaged and refined.Since the goal was restoration, the space was
designed with the idea that the experience was as central as the food: people sat at tables
alone; dining was available at any time; the rooms were beautifully decorated; the china was
delicate and the service was individual and discreet. While this version of the restaurant only
lasted a decade or so before it expanded into the breadth of places we now think of as
restaurants, the ethos it developed – of hospitality as individualized and aesthetic – continues to
shape restaurants today. Even fast-food chains that proclaim to make food ‘your way’ and invest
in the latest trends in fonts and finishes hew to this model, which stands in contrast to the
communal or utilitarian experiences that had typified dining out since its inception.The
restaurant expanded from these elegant consommé purveyors along two paths. Some of the
original restaurants began expanding their menus – adding light fare like fruit, cheese or simple
chicken dishes. Other establishments, that had been traiteur-caterers, for example, began
picking up elements of the restaurant, such as replacing communal tables with individual ones
and offering à la carte menus and food at any time.Moonik, Hôtel d’Aligre or Hôtel de
Beauharnais located at 15 rue de l’Université Paris 7th distinct in France, 2011, photograph.By
the late 1780s we see the rise of the grand restaurants in Paris that became the archetypal
model of what a restaurant is. Between 1789 and 1793 the first grand restaurants of Paris – Trois
Frères, La Grande Tavene de Londres, Boeuf à la mode, Cadran bleu, Méot and Robert –
opened their doors; they teemed with a sparkling array of silver, mirrors and chefs. The
transformation of inns, taverns and cafés into restaurants led most clearly to the diverse
restaurant scene we know today. This transformation was shaped as much by changing working
and living arrangements as ideas about leisure and beauty. However, it was the grand
restaurants – their popularity and glamour – that in part account for the expansion of restaurants
across the world.PALAIS-ROYAL AND DINING PALACESIt is not unusual to find novelists, travel
writers and others describing the early restaurants of Paris as palaces. Large mirrors, fine china,
novel lighting and luxe furnishings typified these palatial venues. In a little over a decade, the
restaurant had moved from a spa-eatery to a dining spectacle. The area where this was most
apparent was the Palais-Royal, an entertainment district that became filled with early
restaurants.Claude Lucas after Louis Bretez, View of the Palais-Royal as depicted on the Turgot
map of Paris, 1739, ink on paper.The Palais-Royal, located near the Louvre, was built in 1633 as
a palace for Cardinal Richelieu and was originally called the Palais-Cardinal; after his death in
1642 it became the property of the king of France – and stayed in royal hands for 150 years. In
the 1780s it underwent a transformation from a private palace with a public theatre to a public
arcade with more entertainment venues, drinking and dining establishments, and gardens open
to all for strolling. During this time, it also became the heart of Paris’s burgeoning restaurant



scene.La Grande Taverne de Londres, which opened in 1782 in the Palais-Royal, was, in the
words of the food writer Jean Anthelme Brillat-Savarin, ‘the first to combine the four essentials of
an elegant room, smart waiters, a choice cellar, and superior cooking.’4 Blagdon encapsulates
the interiors of this quintessential luxurious French restaurant:On the first floor of a large hotel,
formerly occupied, perhaps, by a farmer-general, you may enter a suite of apartments,
decorated with arabesques, and mirrors of large dimensions, in a style no less elegant than
splendid, where tables are completely arranged for large or small parties. In winter, these rooms
are warmed by ornamental stoves, and lighted by quinquets, a species of Argand’s lamps. They
are capable of accommodating from two hundred and fifty to three hundred persons, and, at this
time of the year, the average number that dine here daily is about two hundred; in summer, it is
considerably decreased by the attractions of the country, and the parties of pleasure made, in
consequence, to the environs of the capital.5The interior of the restaurant was not unusual; nor
were its 318 dishes compared to other restaurants. However, the man who ran La Grande
Taverne de Londres made it stand out. The restaurant was founded and operated by Antoine
Beauvilliers, who was previously a royal chef and subsequently wrote one of the cookbooks that
established the French national cuisine. As the former pastry chef to the brother of the king,
Beauvilliers is a classic example of a restaurateur who brought to the bourgeois table the style
and bearing that previously only the aristocracy had enjoyed. In fact, after the Revolution, he was
almost executed for his courtly ties – however, his fine, public hospitality as a restaurateur saved
him (or at least the well-connected new guard who ate at his restaurant wanted to keep his
meats on the table rather than see his head on the chopping block). As a chef, he transformed
French dining, bringing sauces, stuffing and a range of techniques, heretofore only available to
nobility, to the new upper class, which included merchants, entrepreneurs, artist-intellectuals
and American travellers. Dressed in uniform, including a royally bestowed sword, Beauvilliers
would move around his restaurant chatting up the guests in multiple languages, remembering
what they liked, recommending delicacies and wines, endearing himself to customers and
padding their bills.Title page from L’Art du cuisinier by Antoine Beauvilliers (1754–1817),
engraved by Jubin, 1814.Near the Palais-Royal, three years after Beauvilliers set up shop, a
restaurant with a quite different lineage and menu appeared on the scene: Les Trois Frères
Provençaux. The three brothers of the restaurant’s name were not brothers at all, and neither did
they come from Provence. Rather, they were from Marseilles and had married three sisters. But
they brought to Paris the splendid brandade de morue, a salt cod dish from Provence. Initially,
the restaurant was modest in its decor, without white tablecloths and with very little silver.
However, by the turn of the nineteenth century, the restaurant was the first stop in Paris for many
foreigners on the grand tour, especially for Americans, who admired its furnishings as much as
its food and who perhaps felt it easier to experience France in a way that seemed to demand
less classical training than visits to historic sites and museums. One of those travellers, Caroline
Mathilda Stansbury Kirkland, described the restaurant in the following way:At the Trois Frères
Provençaux, for instance, which is one of the best, you are seated at a table covered with



damask fine enough for royalty, with napkins to match, all of an extreme purity and whiteness.
You have silver forks and spoons to as many plates as you can contrive to use in succession;
your food is all served in silver dishes, quite hot, and the cuisine is of the greatest delicacy, as
well as variety. All about you are immense mirrors, statuary, flowers; fruits in elegant baskets of
china or molu, and whatever luxury can devise to enhance the pleasure of dining.6This one
establishment so embodied the notion of the French restaurant that it was imported to the first
World’s Fair in the United States, the Centennial Exposition in Philadelphia of 1876. However, in
Paris it competed with a litany of fine-dining establishments as well as cafés and tables d’hôte
newly turned into restaurants. To navigate (and promote) this pristine pastime and fashion, a
new kind of writing emerged.
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María Alejandra Dorado Vinay, “Buen libro. Libro con buenas referencias y bien escrito.”

Hande Z, “Makes one hungry. This is not a coffee table book. It is a serious, informative, and
pleasurable book about the birth of the restaurant and its continued evolvement into the myriad
modern forms from the automat (surprisingly, the idea was conceived as early as 1633) to
conveyor belt restaurants. It explains why originally oyster restaurants were mostly located in the
basement (it's cooler - oysters need the cold), how maître d and waiters became a profession in
elite dining. The book discusses Chinese restaurants in San Francisco and French restaurants
in Kyoto. Complete with fascinating photographs, posters and paintings of chefs, food,
restaurants and diners, this book has it all about dining out.”

XY, “ok. I would have more interested in reading the text if the book had been organized in strict
chronological order. Instead, the book has multiple overlapping timelines, one for each topic
discussed in each chapter. I mostly just looked at the drawings and photographs and lightly
skimmed the text. Someone more interested in the topic might be more willing to dig in.”

Hande Z, “Makes one hungry. This is not a coffee table book. It is a serious, informative, and
pleasurable book about the birth of the restaurant and its continued evolvement into the myriad
modern forms from the automat (surprisingly, the idea was conceived as early as 1633) to
conveyor belt restaurants. It explains why originally oyster restaurants were mostly located in the
basement (it's cooler - oysters need the cold), how maître d and waiters became a profession in
elite dining. The book discusses Chinese restaurants in San Francisco and French restaurants
in Kyoto. Complete with fascinating photographs, posters and paintings of chefs, food,
restaurants and diners, this book has it all about dining out.”
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