 SEQ CHAPTER \h \r 1Greeks
Enjoyed social aspects of dining

Got together for banquets

Private Clubs called Lesche

Phatnai clubs catered to travelers,

traders and visiting diplomats

Grapes, olives, bread from barley,

dried fish, cheese, wine

Nourish the soul and body

Ate reclined on couches, enjoyed music,

poetry and dancing

The Greeks believed that pleasure was the purpose of life and it was achieved through

restraint and balance.

Epicurious = Epicurean

Romans

282 BC conquered the lands around the

Mediterranean Sea

Romans were opposite of the Greeks in

discriminating tastes

Ordinary Citizens - barley, olive oil, pine nuts and fish

Aristocrats held enormous banquets filled with exotic foods such as humming bird tongues and camel’s heels

Main meal called cenna or dinner

Often more than 100 types of fish were served with wild boar, venison, ostrich, ducks and peacocks

Public dining undignified, only men in lowest classes went to taverns

Desire for exotic foods and spices increased trade and stretched the Roman Empire further east and north

Early cookbook Marcus Apicius -

De Re Coquinaria (On Cooking) recipes still used today

He took great effort to obtain the most exotic foods possible, realized he would go broke and poisoned himself rather than die from hunger

Middle Ages

Ancient Nordic myths included the belief that trees were sacred and could not be cut down and that diverting river water for agriculture would displease the gods of the rivers

Christendom dispelled the fear and they cleared large tracts of land for hunting and farming

Serfs worked in the fields

They ate bread from wheat, peas (dried), turnips, onions, cabbage (sauerkraut), pork

Landowner had large banquets

All food arrived at the same time

People ate with fingers or knives

Large slices of stale bread called trenchers were used instead of plates - eaten at the end of the meal or given to dogs who ate scraps and bones off the floor

Renaissance
Herbs- aromatic plants were used for seasoning

Thyme, rosemary and sage

Aristocracy craved spices (bark, root, seeds, bulbs or berries from aromatic plants)

Noblemen instructed their cooks to use large amounts of spices in their foods to show off wealth

Merchants in Venice held a monopoly on the spice trade

Portuguese sailors sailed around South Africa to India

and established a new spice route

Christopher Columbus- looking for a shorter route discovered America

Food preparation system we now call Haute Cuisine

Higher style of eating began in Italy

Catherine de Medici (Italian) married Henry II (France)

Recipes for artichokes, spinach dishes, ice cream

She introduced the French to the Fork

People carried their own silverware then they dined out

Coffee from Africa

Coffeehouses sprang up in major cities

Café opened in 1650 in Oxford England

Pastries added, women were welcome

Guilds organized

Chaine de Rotissieres (roasters)

Chaine de traiteurs (caterers)

Colonial

1765 Boulanger served hot soups in a café he called restaurers for their health restoring properties

He called his café restorante

During French Revolution large numbers of cooks and guild members were unemployed (employers dead or fled France) opened their own restaurants

By early 1800s Paris had over 500 restaurants

serving meals

Marie-Antoine Careme - born before revolution into poor family, learned basics in small restaurant - perfected recipe for many fine sauces and dishes Grand Cuisine

Georges Auguste Escoffier and Cesar Ritz opened London’s Savoy Hotel in 1898

Escoffier - classical cuisine, simplified flavors, dishes and garnishes of grand cuisine, rules of conduct and dress

Escoffier created the kitchen brigade system

Industrial Revolution
Families moved to cities to work in emerging factories

People needed to live close to factories to walk to work, go home for lunch and dinner

Sewage systems backed up, very unsanitary

Paris began to run horse and buggy transit buses

Vitamins were discovered in 1919

Fruit, vegetables and whole grain breads were considered poor man’s food

Wealthy age meat, sauces, cheese and wine - suffered from gout (lack of iodine)

Scientists invented chemical fertilizers and pesticides

Rotate crops

Louis Pasteur - pasteurization

Nicolas Appert - refrigeration
