
Culinary History Timeline is a listing of the culinary history timeline with article and/or 

information resources. 
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Ever wonder what the Vikings ate when they set off to explore the new 

world? How Thomas Jefferson made his ice cream? What the pioneers 

cooked along the Oregon Trail? Who invented the potato chip...and 

why? Welcome to the Food Timeline.  

Food history is full of fascinating lore and contradictory facts. 

Historians will tell you it is not possible to express this topic in exact 

timeline format. They are quite right. Everything we eat is the product 

of culinary evolution. On the other hand? It is possible to place both 

foods and recipes on a timeline based on print evidence and historic 

context. This is what we're all about. About culinary research. 
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American culinary traditions & historic surveys  
---Americans at the Table: Reflections on Food and Culture, U.S. Dept. Of State 

---Eating in the 20th Century, U.S.Dept. of Agriculture 

---Historic American Christmas Dinner Menus 

---Historic American Thanksgiving Dinner Menus 

---Key Ingredients: America By Food, Smithsonian Insitution 

---Not by Bread Alone: America's Culinary Heritage, Cornell Universty 

---America the Bountiful, University of California at Davis 

---An American Feast: Food, Dining and Entertainment in the United States (1776-1931) 

---Cultural Diversity: Eating in America, Ohio State University 

---Picnics in America 

---School lunches 

---State foods, need to cook something up for a school report? 

Military rations  
---U.S. Army Rations, Quartermaster School 

---U.S. Navy Rations 

World surveys 
---International cuisines, history and popular foods 

---History of Vegetarianism, International Vegetarian Union 

---Mexican & Tex Mex cuisine 

---Chinese food in America 

Social & culinary surveys 
---Appetizers 

---Breakfast 

---Brunch 

---Dessert 

---Fast food 

---Food and Eating: An Anthropological Perspective, Robin Fox, Social Issues Research Centre 

---Meal times 

---Resources for the Anthropological Study of Food Habits (bibliography), Illinois State University 

---History of Eating Utensils, from the Anthropology Dept. at the California Academy of Scientists 

---How Table Manners Became Polite, Christian Science Monitor 

---Service a la Francaise, 18th and 19th century France 

---What's on the Menu, history of menus, cartes & "bills of fare" 
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---Prehistory---Prehistoric Puzzle: Diet and Substinence [in Africa] 

---6th millenium BC, China---Food, History, China, Dr. Louis Grivetti 

---5th millenium BC, Egypt---Introduction to Ancient Egypt, agriculture & animals 

---2,500BC, South America---Lost Crops of the Incas 

---700BC, Phrygia---Funerary feast of King Midas, University of Pennsylvania 

---4th Century BC, Etruscans---Etruscan origins of Tuscan Cuisine 

---1st Century AD, Ancient Rome & Greece---Food and Archaeolgy: Greece and Rome, Dr. Louis Grivetti 

---100-500AD, Egypt---Feeding Karanis 

---200, Britain---Roman cuisine 

---700, New Mexico---Pueblo Peoples, Chaco Canyon 

---400-1000, Britain--- Anglo-Saxon Food and drink & Feasting and fasting 

---700-1100, Europe---Viking foods: I, II  & III  

---900-1400, Europe---Medieval foods 

---13th century, Colorado--- Pueblo Peoples susbsistence 

---1253, Mongolia---Mongolian food, William of Rubruk. Compare with today's nomad cuisine. 

---12th-14th centuries, Iceland---Food and Feud in Saga Iceland, Gary Martin 

---1453, Turkey---Ottoman cuisine 

---1577, England---Of the Food and Diet of the English, Holinshed's Chronicles 

---1585, North Carolina---Indian food and cooking in eastern North Carolina 

---1588, Virginia---Thomas Hariot's A Brief and True Report of the New Found Land of Virginia, published in 

London 

---1600s, England---Shakespeare's food 

---1600s, New France---Food in the time of Champlain...compare with Bush food 

---1610, Virginia---What did the colonists eat? 

---1621, Plimoth---Pilgrim Thanksgiving 

---1633, London---Herball or General Historie of Plantes, John Gerard: compare with King's American 

Dispensatory [1898] & A Modern Herbal, M. Grieve [1931] 

---1651, France---Modern French cuisine 

---1660, London---Dining with Samuel Pepys, Essays on History of Nutrition and Dietetics, American Dietetic 

Association 

---1690, South Carolina---Rise of the Georgetown Rice Culture 

---1690, Salem MA---Puritan cooking 

---18th century, England---Cultural rules of dining, Types of foods & Dinner of the upper classes 

18th century, America---Colonial American fare 

---1744, Virginia---George Washington's Rules of Civility 

---1756, Princeton University---Residential, Dining and Social Facilities 

---1766, Paris---Mathurin Roze de Chantoiseau opens the first restaurant 

---1772, Philadelphia---City Tavern, frequented by the signers of our Declaration of Independence 

---1773, Boston---Boston Tea Party 

---1774, West Virginia---Food & cooking at Arbuckle's Fort 

---1776, Royal Navy---Nelson and His Navy-Diet and Victualling, ship's biscuit & cheese 

---1777, Pennsylvania---Valley Forge Commissariat 

---1780s, Virginia---George Washington's Mount Vernon kitchens 

---1782, Paris---restaurants & caterers 

---1787, Virginia---Thomas Jefferson's pasta machine 

---1782-1834, California---Agriculture, Drought & Chumash Congregation in the California Missions 

---1789, France---French Revolution fare 

---1794, U.S. Navy---First "official" rations 

---1797, Boston---The Camboose of the U.S.S. Constitution 

---1798, Montreal--- Food of the French fur traders, cooking techniques & wild plants 

---19th century, United States---Early American & pioneer foodways 

---19th century, Minnesota---Food and agriculture of the Voyageurs and Ojibwe peoples 

---19th century, Indiana.---Condiments of the Early 19th Century, description & recipes 

---19th century, Maine---Lobstering then and now 

---19th century, Missouri---Frontier food & recipes 

---19th century, Montana---Homestead History: Food on the Frontier 

---19th century, England---Workhouse diet and dining 

---19th century, Russia---Samovars & tea 

---1801, France---Napoleon's eating habits 

---1803, United States---Monthly bills of Fare, Susannah Carter's Frugal Housewife 

---1812, Canada---Messing arrangements of the British Army during the War of 1812 & food 

---1814, Canada---The Pemmican War 
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http://www.hms.org.uk/nelsonsnavydiet.htm
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http://www.ushistory.org/valleyforge/history/commissary.html
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foodpioneer.html
http://www.nps.gov/voya/futr/ch3c.htm
http://www.connerprairie.org/historyonline/condimen.html
http://octopus.gma.org/lobsters/allaboutlobsters/lobsterhistory.html
http://www.lobsterfrommaine.com/lobster_industry.html
http://www.conservation.state.mo.us/teacher/highered/crafts/craft6.htm
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http://www.samovar.holm.ru/index_en.htm
http://www.napoleonic-literature.com/Book_9/V1C21.html
http://digital.lib.msu.edu/projects/cookbooks/display.cfm?TitleNo=2&PageNum=18
http://www.warof1812.ca/messing.htm
http://www.warof1812.ca/food.htm
http://interactive.usask.ca/ski/tourism/historic_sites/fort_esperance.html


---1815, Virginia---Breakfast & Dinner at Jefferson's Monticello 

---1820, New Jersey--- Col. Johnson eats a tomato at the Salem Cty Courthouse...or did he? 

---1821, Ohio---The Millennial Laws, Section VIII Orders concerning Attending to Meals, Eating, Shakers 

---1826, Paris---Jean Anthelme Brillat-Savarin's Physiogie du Gout, full text here 

---1826, Boston---Union Oyster House menu, compare to today's dinner menu 

---1827, New York City---Delmonico's opens its doors  

---1830, Indiana---Dietary patterns of the Early Midwest 

---1830s, Massachusetts---Taverns, dining out, food preservation & spring fasts/feasts, Old Sturbridge Village 

---1832, U.S. Army---Coffee replaced rum in soldier rations 

---1833, La Junta Colorado---The diningroom & kitchen at Fort Bent 

---1837, South Hadley, MA--Deacon Porter's Hat and other food traditions from Mt. Holyoke Female Seminary 

---1840, England---Afternoon tea, custom attributed to Anna, 7th Duchess of Bedford 

---1840s, West U.S.--- Provisions for the Oregon Trail 

---1840, South Carolina---Rice Planter Lifestyle, The Rice Museum 

---1847, California---Chinese food in America 

---1847, Washington D.C.---Brown's Hotel bill of fare I & II  

---1848, Boston---Hotel Keepers, Head Waiters and Housekeeper's Guide, Tunis Canpbell 

---1850, Iowa---Pioneer foodways and farm life 

---1851, Nantucket, MA---Chowder, from Herman Melville's Moby Dick (Chapter 15) 

---1855, Nebraska---What did Nebraska's school children eat for lunch? & frontier watermelons 

---1857, London---Fishmongers Hall Menu of Dinner 

---1857, Kentucky---Louisville Hotel 

---1857, Canada---The Emigrant Housekeeper's Guide to the Backwood of Canada 

---1859, Walden Pond, Massachusetts---Wild Fruits, Henry David Thoreau 

---1860, South Carolina---Collapse of the Georgetown Rice Culture, The Rice Museum 

---1860, Boston---Bill of Fare, Mrs. S. L. Skilton's Eating House 

---1860s, London---Bills of Fare, Mrs. Beeton's Household management 

---1860s, Wyoming---Charle's Baker's provisions for the long trip out west 

---1861-1865, Civil War---Civilian foods & soldier rations 

---1861, United States---Picnics 

---1862, Civil War---Of Seders in the Civil War 

---1862, Cariboo Gold Rush, British Columbia---General store & store recipts 

---1865, Washington D.C.---Lincoln's second Inauguration Ball Bill of Fare 

---1866, Texas---Charles Goodnight's cowboy chuck wagons 

---1866, Boston---Bill of Fare, Wells L. Egerton & Co. Ladies and gents dining rooms 

---1867, New York City---Market Assistant, Containing a Brief Description of Every Article of Human Food 

Sold in the Public Markets in the Cities of New York, Boston, Philadelphia and Brooklyn 

---1870s, Coney Island NY---Feltman's, Stauch's & Nathan's 

---1872, Providence, RI---The first diners I & II  about NJ & VT diners.. 

---1872, Yellowstone WY---A History of Concession Development in Yellowstone National Park, 1872-1966 

---1875---Complimentary Dinner Bill of Fare, Newton (NJ) Fire Company 

---1876, New York---Menu for a 16 course meal, and other dinners, Practical Cooking and Dinner Giving, Mary 

Henderson 

---1876, Southwest U.S.---Fred Harvey Houses, the first fast food restaurants 

---1876, Battle Creek MI---Dr. Kellogg & the origin of the breakfast cereal industry 

---1877, Minneapolis---Entertaining etiquette & Bills of Fare, Buckeye Cookery 

---1877, San Francisco---Russ House menu 

---1879, London---Holborn Restaurant Dinner Menu, in French and English 

---1880s, France---Claude Monet's cooking journals 

---1880s, US---Railroad dining 

---1880s, Promontory UT---Restaurants & boarding houses 

---1882, Detroit---The Detroit Club, and other elegant dining clubs 

---1886, U.S.---Rules of Etiquette and Home Culture 

---1890s, London---Victorian Kitchen and Table Tools 

---1890, U.S.---Menu for a Christmas Dinner, Godey's Ladies Book 

---1891, New Mexico---Dinner menu, The Montezuma, Hot Springs 

---1892, Texas---Thanksgiving menu, Brackenridge Hall, University of Austin 

---1892, Mitchell, South Dakota---The Corn Palace 

---1892, Michigan---A Year's Breakfasts & Dinners, Ella Eaton Kellogg 

---1893, Chicago---The Rumford Kitchen at the Columbian Exposition 

---1895, United Kingdom---Brunch 

---1896, American dining customs and table manners, Youth's Educator for Home and Society 
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http://libraries.mit.edu/archives/exhibits/esr/esr-rumford.html
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---1896, New York---Bills of Fare, Charles Ranhofer's Epicurean 

---1896, U.S.---Fannie Farmer's Suitable combinations for serving, Boston Cooking-School Cook Book 

---1897, Canada---Cabot Commemorative State Service and Victorian dining selections 

---1900-2000, U.S. --Decade menus 

------Century's Best, Houston Chronicle 

------Dining Through the Decades, Leite's Culinaria 

---1900, New York City---Menus from Louis Sherry, The Plaza Hotel, The Waldorf, Haan's, Child's 

Lunchrooms, and The Cooper Lunch Counter 

---1900, London---J. Sainsbury's store 

---1900, Russia---History of court dining, Alexandra's Names Day & Tatiana's birthday, Imperial luncheon at the 

Alexander Palace 

---1901-2, Buffalo NY---Food & drink at the Pan-American Exhibition, Pabst Restaurant menu 

---1902, Philadelphia PA---Horn & Hardart's first automat 

---1904, St. Louis Exposition---Meals & menus 

---1906, Japan---The Book of Tea, Kakuzo Okakura 

---1906, Alaska---Menus from the Cecil Cafe (Fairbanks) & Royal Cafe (Cleary Creek) 

---1906, Wilmington Delaware---Longwood Garden Parties hosted by Pierre S. duPont 

---1906, New York City---New York pushcarts & Manufactuing of foods in tenements 

---1909, Hayden Lake Idaho---Game Dinner, for Theodore Roosevelt 

---1909, U.S.---Advertisement for Deviled meats from the Wm. Underwood Company 

---1910, Douglas Alaska---Grocery Dept., P.H. Fox's Store 

---1911, New York---The Grocer's Encyclopedia, Artemis Ward 

---1912, United Kingdom---Titanic dinner menus, first and second class 

---1912, Michigan---Dinner at the Battle Creek Sanitarium, compare with a typical restaurant menu 

---1914, Alaska---Solstice dinner on the Steamer Yukon 

---1916, Memphis TN---Piggly Wiggly, America's first self-service grocery store opens 

---1916, U.S.---Baking bread in the WWI Army 

---1917, U.S.---Army Operational Rations, U.S. standard issue 

---1918, U.S.---Wheatless Wednesdays 

---WWI, North Carolina---What we are doing to conserve food and keep down waste, Food production and 

conservation in North Carolina & Quest for food substitutes 

---1919, England-France---First in-flight food service 

---1920s, U.S.---Picnic Time, Lydia Pinkham Co. 

---1920s, New Zealand---Wellington Cafe Culture 

---1920-1933, United States---Prohibition foods and speakeasy menus 

---1921, U.S.---Fine dining on the Union Pacific Railroad & photos from the 30's-60's 

---1921, Dallas TX---The Pig Stand, America's first drive-in restaurant 

---1922, Caledonia NY---Annual Pig Roast Dinner, menu & music 

---1922, Sacramento, CA---Oriental Grill Menu 

---1923, Los Angeles, CA---Spanish-American dishes from El Cholo 

---1924, Alaska---The first round-the-world flight restocks food supplies 

---1925, New York---The Story of a Pantry Shelf, Butterick Publishing Co., popular American brands and their 

histories. 

---1926, New York---Steak houses in New York City 

---1930-1939, United States---Depression-era foods: soup kitchens, WPA projects, family dining 

---1930s, USA---Evolution of the Ice Cream Stand, National Park Service 

---1931, St. Louis---Irma S. Rombauer'sJoy of Cooking, Joy of Cooking 

---1934, Chicago---Ford Exhibit menu, Century of Progress, Chicago World's Fair 

---1935, Oregon---CCC Camp Squaw Butte Christmas dinner menu 

---1935, New Jersey---Bahrs Landing Restaurant, Sandy Hook 

---1937, Idaho---CCC Heyburn State Park Friday menu with unit quantities & costs 

---1938, Wisconsin---Thanksgiving Menu, CCC Camp Sawyer, Hayward 

---1938, New York City---Food for New York: photographs of wholesale markets, retail stores & restaurants 

---1939, New York City---World's Fair Belgium Restaurant menu 

---1939, United Kingdom---Rationing, at Sainsbury's & Daily life in Wartime Britain  

---1939, United Kingdom---Meals on Wheels, a tradition of serving our seniors 

---1940-1949, United States---Rationing, soldier foods, civilian fare 

---1940s, San Diego---Theater concession stands: Fox & State Theatres 

---1941, Las Vegas---Hotel El Rancho Vegas 

---1942, U.S.---Food rationing & nutritional guidelines 

---1942, Puyallup, WA---What people ate at Camp Harmony, Japanese Relocation Center 

---1943, NYC---Waldorf-Astoria, 50th Anniversary menu 

http://digital.lib.msu.edu/projects/cookbooks/display.cfm?TitleNo=38&PageNum=39
http://digital.lib.msu.edu/projects/cookbooks/display.cfm?TitleNo=20&PageNum=543
http://www.civilization.ca/hist/cadeau/caint02e.html
http://www.chron.com/cs/CDA/story.hts/millennium/recipe/404015
http://www.leitesculinaria.com/features/dining.html
http://www.nyfoodmuseum.org/sherry.htm
http://www.nyfoodmuseum.org/plaza.htm
http://www.nyfoodmuseum.org/waldorf.htm
http://www.nyfoodmuseum.org/haans.htm
http://www.nyfoodmuseum.org/childs.htm
http://www.nyfoodmuseum.org/childs.htm
http://www.nyfoodmuseum.org/childs.htm
http://www.nyfoodmuseum.org/cooper.htm
http://www.j-sainsbury.co.uk/museum/museum.htm
http://www.alexanderpalace.org/palace/tsartable.html
http://www.alexanderpalace.org/palace/tsartable2.html
http://www.alexanderpalace.org/palace/tsartable3.html
http://ublib.buffalo.edu/libraries/exhibits/panam/food/food.html
http://ublib.buffalo.edu/libraries/exhibits/panam/food/pabstmenu.html
foodfaq7.html#automats
http://exhibits.slpl.org/lpe/meals.asp
http://metalab.unc.edu/pub/docs/books/gutenberg/etext97/tboft10.txt
http://www.library.state.ak.us/goldrush/ARCHIVES/manu1/061_60b.htm
http://www.library.state.ak.us/goldrush/ARCHIVES/manu1/061_61b.htm
http://longwoodgardens.com/GardenParty/History.htm
http://140.190.128.190/history/push6.html
http://140.190.128.190/history/foods12.html
http://instruct.sha.cornell.edu/services/instructional/raremenus/909140/909140.htm
http://www.lib.uiowa.edu/spec-coll/gifts/ham.htm
http://vilda.alaska.edu/cgi-bin/viewer.exe?CISOROOT=/cdmg21&CISOPTR=140&CISOMODE=grid
http://digital.lib.msu.edu/projects/cookbooks/html/books/book_63.cfm
http://www.sciencedrive.com/mitchk/menu.htm
http://www.perseus.tufts.edu/cgi-bin/image?lookup=2000.85.18487
http://www.perseus.tufts.edu/cgi-bin/image?lookup=2000.85.18499
http://vilda.alaska.edu/cgi-bin/viewer.exe?CISOROOT=/cdmg11&CISOPTR=2292&CISOMODE=grid
http://www.pigglywiggly.com/cgi-bin/customize?aboutus.html
http://www.seabeecook.com/cookery/army_bread_1916.htm
http://www.qmfound.com/army_rations_historical_background.htm
http://www.ecommcode.com/hoover/hooveronline/hoover_bio/archive/food/wheat.htm
http://docsouth.unc.edu/wwi/jeter/jeter.html
http://docsouth.unc.edu/wwi/lucas/lucas.html
http://docsouth.unc.edu/wwi/lucas/lucas.html
http://docsouth.unc.edu/wwi/armstrong/armstrong.html
http://www.foodchain-magazine.com/0110/04.html
http://scriptorium.lib.duke.edu/dynaweb/eaa/cookbooks/ck0066/@Generic__BookView
http://www.nzhistory.net.nz/mph/cafe/index.htm
fooddecades.html#1920s
http://www.mcscom.com/asra/3669.htm
http://www.uprr.com/aboutup/photos/passengerservice/
http://crm.cr.nps.gov/archive/19-9/19-9-5.pdf
http://cal-mum.com/fair/pig_roast.htm
http://sunsite.berkeley.edu/cgi-bin/flipomatic/cic/chs1228
http://www.elcholo.com/elcholo/history.html
http://www.wpafb.af.mil/museum/history/dwc/dwc48b.htm
http://memory.loc.gov/cgi-bin/query/r?ammem/cool:@field(DOCID+@lit(lg05T000)):
foodfaq7.html#steakhouses
fooddecades.html#1930s
http://crm.cr.nps.gov/archive/24-04/24-04-2.pdf
http://www.lib.ksu.edu/depts/spec/rarebooks/cookery/rombauer1931.html
http://www.thesoydailyclub.com/members/Memorabilia/menu21934.asp
http://www.or.blm.gov/salem/html/archaeology/historic-sites/gap_ranch/menu.htm
http://www.bahrs.com/oldmenu.html
http://www.idahoptv.org/outdoors/shows/ccc/trivia/menu.html
http://www.geocities.com/jkjustin2/shimek1.html
http://www.mcny.org/Research/FAP/foodintro.htm
http://www.armchair.com/recipe/fair39a.html
http://www.nutrition.org.uk/home.asp?siteId=43&sectionId=440&subSectionId=321&parentSection=299&which=1#1091
http://www.j-sainsbury.co.uk/museum/ration.htm
http://www.holnet.org.uk/learningzone/londonatwar/dailylife/index.html
http://www.homedeliveredmeals.net/aboutus.html
fooddecades.html#1940s
http://www.sandiegohistory.org/collections/theaters/images/op16873.jpg
http://www.sandiegohistory.org/collections/theaters/images/op16875.jpg
http://gaming.unlv.edu/ElRanchoVegas/dining.html
http://www.scc.rutgers.edu/njwomenshistory/Period_5/ration.htm
http://www.library.northwestern.edu/govpub/collections/wwii-posters/img/ww0870-27.html
http://www.lib.washington.edu/exhibits/harmony/Exhibit/food.html
http://instruct.sha.cornell.edu/services/instructional/raremenus/943002/943002.htm


---1944, U.S.---Army kitchen trucks & Thanksgiving menu 

---1945, United Nations---Food and Agriculture Organization is founded 

---1946, Guantanamo Bay, Cuba---Ship's Service Restaurant menu, Naval Station 

---1946, U.S.---Dinner on the Western Pacific Railroad 

---1947, U.S.---Worthington Foods, manufactured soy products for American consumption 

---1948, Germany---The Berlin Airlift 

---1950-1959, United States---Popular foods & family menus 

---1950, U.S.---Diner's Club begins the credit card industry 

---1950, U.S.---Salad bars 

---1950s, U.S.---Tex-Mex goes mainstream America 

---1951, U.S. Army---Field messing in forward areas 

---1952, Airline food---Meals served by TWA 

---1953, United Nations---U.N. soldier food service 

---1953, U.S.---Doomsday Diet: Dining in Darkness compare with current FEMA food guidelines 

---1955, Des Plaines, IL---McDonald's restaurant opened with this menu 

---1956, Alcatraz---Dining room rules, inmate regulation #33 

---1960s, Anaheim---Tahitian Terrace Menu, Disneyland 

---1960s, U.S.---Popular American foods & what did babyboomer kids love to eat? pictures of our favorite food 

packages I, II  & III  

---1960, U.S.---Space food then & now, from NASA 

---1960, British Columbia---Christmas menu, 918th Squadron, Baldy Hughes Air Station 

---1961, Massachusetts---Julia Child's Kitchen relocates to The Smithsonian 

---1963, U.S. Army---Operational Rations Current and Future 

---1964, NYC World's Fair---Dining facilities in the Festival of Gas Pavillion, Bel-Gem waffles &  

---1964, New York City---Japanese steak houses are introduced to America by Rocky Aoiki 

---1964, United States---"Soul food" 

---1970s, U.S.---Food of the Seventies, popular snack items 

---1971, Chicago IL---Official Dinner Commemorating the 100th Anniversary of the Chicago Fire 

---1976, Washington D.C.---State Dinner for Queen Elizabeth and Prince Philip 

---1979, U.S.---America's Second Harvest, connecting food with hungry people 

---1980s, U.S.---Food of the Eighties, popular snack items 

---1986, Italy---Slow Food Movement, dedicated to preserving foods from extinction 

---1990s, U.S.---Food of the Nineties, popular snack items 

---1996, U.S.---What do Americans Eat?, U.S. Agriculture Fact Book 1998 

---1997, U.S.---What do Americans eat in baseball stadiums?  

---1998, Antarctica---Thanksgiving at McMurdo 

---2000, U.S.---Americans' Dining-Out Habits, Restaurants USA 

---2000, U.S.---Profiling Food Consumption in America, U.S. Agriculture Fact Book 2000-1, statistics here. 

---2001, Antarctica---Christmas Eve at McMurdo 

---2002, U.S.---Hot Menu Items & What's for Breakfast?, Restaurants USA 

---2003, U.S.---DOD Combat Feeding Program, Group food & Submarine food.  

---2004, Athens Catering services, compare with original Olympic fare.  

---Future food & culinary trends---  

On your plate: Top food issues for future meals, Christian Science Monitor 

Future Perfect? Restaurants USA, (Restaurant industry experts speculate about trends in the new millenium) 

The Strategic Framework for FAO 2000-2015, United Nations 

Genetic modification of food, Food and Drink Federation 

 

 

Looking for historic menu collections?  

 Los Angeles Public Library's digital menu collection--Menus 1900+ are searchable by keyword, 

restaurant, cuisine & date. Many menus are viewable online.  

 City College of San Francisco's, Fehler! Hyperlink -Referenz ungültig.---Northern California, 1920+  

 Cornell University's Nestle Library  Restaurant Menus Database--Menus 1900+ are searchable by decade, 

location, cuisine, & menu items. Selected historic menus are online.  

 New York Public Library's  Menu Collection--25,000 menus from 1890s to present. Small sample of 

menus 1890-1900 are viewable online.  

 Emily Carr Institute of Art, Vancouver BC--3,500 menus, 1950-1990. Sample menus online.  

 Kapiolani Community College, HI Rusty Thomas Menu Collection--some online samples.  

http://www.seabeecook.com/equipment/field/kitchen_truck44.htm
http://www.seabeecook.com/cookery/menus/thanksgiving_day_1944.htm
http://www.fao.org/UNFAO/WHATITIS.HTM
http://www-personal.umich.edu/~buzznau/menu.html
http://calzephyr.railfan.net/wpmuseum/menuamlegion2.jpg
http://www.worthingtonmemory.org/WorthingtonMemoryFullFrameView.cfm?ID=783
http://www.wpafb.af.mil/museum/history/coldwar/bal/bal7.htm
fooddecades.html#1950s
http://www.dinersclubnewsroom.com/anniversary.cfm
foodfaq7.html#saladbars
foodmexican.html#mexican
http://www.seabeecook.com/cookery/cooking/combat_messing.htm
http://scriptorium.lib.duke.edu/adaccess/T/T20/T2012-150dpi.jpeg
http://www.qmmuseum.lee.army.mil/korea/food_UN_korea.htm
http://old.lib.ucdavis.edu/exhibits/food/panel9.html
http://www.fema.gov/library/emfdwtr.shtm
http://www.media.mcdonalds.com/secured/products/history/originalmenu
http://www.alcatrazhistory.com/regpage4.htm
http://www.yesterland.com/tahitianmenu.html
fooddecades.html#1960s
http://www.theimaginaryworld.com/foodmain.html
http://www.theimaginaryworld.com/kidsgrid.html
http://www.theimaginaryworld.com/recent.html
http://liftoff.msfc.nasa.gov/Academy/ASTRONAUTS/FOOD-HISTORY.HTML
http://www.ag.iastate.edu/centers/ftcsc/pages/educate.htm
http://www.pinetreeline.org/photos/baldyh/baldy202.jpg
http://americanhistory.si.edu/kitchen/index.htm
http://www.washingtonpost.com/wp-dyn/articles/A18347-2002Jan22.html
http://www.qmfound.com/operational_rations_current_future_1963.htm
http://nywf64.com/fesgas07.shtml
http://naid.sppsr.ucla.edu/ny64fair/map-docs/bestoffair.htm
http://www.benihana.com/benihana_history.asp
foodfaq7.html#soulfood
fooddecades.html#1970s
http://www.chicagohs.org/fire/commemorate/pic0381.html
http://www.ford.utexas.edu/library/exhibits/queen/queen.htm
http://www.secondharvest.org/site_content.asp?s=316
http://www.inthe80s.com/food/
http://www.slowfood.com/
http://www.inthe90s.com/
http://www.usda.gov/news/pubs/fbook98/ch1a.htm
http://www.cnn.com/TRAVEL/DESTINATIONS/9707/stadiums/stadium.food.html
http://tea.rice.edu/trummel/12.5.1998.html
http://www.restaurant.org/rusa/magArticle.cfm?ArticleID=138
http://www.usda.gov/factbook/chapter2.htm
http://www.ers.usda.gov/Briefing/DietAndHealth/data/
http://www.polar.org/antsun/oldissues2001-2002/2001_1223/feast.html
http://www.restaurant.org/rusa/magArticle.cfm?ArticleID=768
http://www.restaurant.org/rusa/magArticle.cfm?ArticleID=764
http://www.natick.army.mil/soldier/about/food/index.htm
http://www.natick.army.mil/about/pao/pubs/warrior/02/septoct/alltoget.htm
http://www.americanhistory.si.edu/subs/operating/aboard/leisure/
http://www.athens2004.com/athens2004/page/legacy?lang=en&cid=2d1a470429149f00VgnVCMServer28130b0aRCRD
http://news.nationalgeographic.com/news/2004/08/0810_040810_olympic_food.html#main
http://www.cnn.com/2000/FOOD/news/01/01/food.2000/
http://www.restaurant.org/rusa/magArticle.cfm?ArticleID=77
http://www.fao.org/docrep/x3550e/x3550e00.htm
http://www.foodfuture.org.uk/
http://www.lapl.org/resources/en/menu_collection.html
http://www.ccsf.edu/Library/alice/AliceStatlerMenu/menuindex.html
http://www.nestlelib.cornell.edu/research/specialcollections/menus/search.html
http://instruct.sha.cornell.edu/services/instructional/raremenus/toc.htm
http://www.nypl.org/research/chss/grd/resguides/menus/
http://portal.eciad.bc.ca/Menus.htm
http://library.kcc.hawaii.edu/external/food-srv/menu3.html


Visit the Food Timeline (food beginnings & historic recipes) 

or go to  

K-12 teacher resources for food history lessons 

 

 

water---------------- 

salt I & II ---------------- 

shellfish & fish---------------- 

eggs---------------- 

rice I , II , III  & IV---------------- 

emmer grain--17,000BC--- 

einkorn grain--16,000BC--- 

almonds--10,000BC--- 

sheep & goats---9,000BC--- 

apples & lentils---8,000BC--- 

pork ---7,000BC--- 

beans: old world & new---7,000BC--- 

Walnuts old & new---7,000BC--- 

pistachios---7,000BC--- 

cattle domestication---6,500BC--- 

wine---6000BC--- 

cheese---6000BC--- 

maize & spelt ---6000BC--- 

dates & broccoli---6000BC--- 

honey---5500BC--- 

chickpeas & lettuce ---5500BC--- 

olives & olive oil---5000BC--- 

cucumbers & squash I & II ---5000BC--- 

chilies, avocados & taro---5000BC--- 

potatoes I & II ---5000BC--- 

milk & yogurt---5000BC--- 

grapes---4000BC--- 

citron & citrus fruits---4000BC--- 

watermelons---4000BC--- 

popcorn---3600BC--- 

chicken domestication---3200BC--- 

butter & palm oil---3000BC--- 

barley, peas & carrots---3000BC--- 

onions & garlic---3000BC--- 

spices I, II  & III ---3000BC--- 

figs---2900BC--- 

soybeans I & II ---2838BC--- 

tea---2737BC--- 

rhubarb---2700BC---  

muskmelon---2400BC--- 

(Bactris%20gasipaes)"peach palm---2300BC--- 

radishes ---2000BC--- 

purslane I & II ---2000BC--- 

marshmallows & liquorice ---2000BC--- 

carob ---2000BC--- 

Peanuts I & II  ---1500BC--- 

chocolate---1500BC--- 

horseradish---1500BC--- 

raisins---1490BC--- 

pickles---1000BC--- 

peaches---1000BC--- 

tomatoes & tomatillos---900BC--- 

celery---850BC--- 

index.html
food2.html
http://www.cup.org/books/kiple/water.htm
http://www.salt.org.il/main.htm
http://www.saltinstitute.org/
http://www.manandmollusc.net/history_food.html
http://www.fao.org/DOCREP/003/V8490E/V8490E03.htm
foodeggs.html
http://www.riceweb.org/History.htm
http://www.cup.org/books/kiple/rice.htm
http://www.carleton.ca/~bgordon/Rice/research__resources.htm
http://news.bbc.co.uk/2/hi/science/nature/3207552.stm
http://newcrop.hort.purdue.edu/newcrop/proceedings1996/V3-156.html#EMMER
http://newcrop.hort.purdue.edu/newcrop/proceedings1996/V3-156.html#EINKORN
foodcandy.html#almonds
http://animaldiversity.ummz.umich.edu/accounts/ovis/o._aries$narrative.html
http://www.inform.umd.edu/EdRes/Topic/AgrEnv/ndd/goat/ALL_ABOUT_GOATS.html
http://www.hort.purdue.edu/newcrop/maia/history.html
http://www.icarda.cgiar.org/Publications/Cook/Lentil/Lentil.html
http://www.cup.org/books/kiple/hogs.htm
http://www.icarda.cgiar.org/Publications/Cook/Faba%20Bean/FabaBean.html
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/beans.html
http://www.foodmuseum.com/walnut.htm
http://www.walnutcouncil.org/botanical_description.htm
foodsalads.html#pistachios
http://www.ansi.okstate.edu/breeds/cattle/
http://www.museum.upenn.edu/new/exhibits/online_exhibits/wine/wineintro.html
http://www.ebs.hw.ac.uk/SDA/cheese1.html
http://maize.agron.iastate.edu/general.html
http://newcrop.hort.purdue.edu/newcrop/proceedings1996/V3-156.html#SPELT
http://www.hort.purdue.edu/newcrop/morton/Date.html
http://www.siu.edu/~ebl/leaflets/broccoli.htm
foodfaq1.html#honey
http://www.icarda.cgiar.org/Publications/Cook/Chickpea/Chickpea.html
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/lettuce.html
http://www.internationaloliveoil.org/tm/usa/about_history.asp
http://www.globalgourmet.com/food/egg/egg0397/oohistory.html
http://www.botgard.ucla.edu/html/botanytextbooks/economicbotany/Cucurbita/index.html
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/squash.html
http://www.hort.purdue.edu/newcrop/proceedings1996/V3-479.html#HISTORY
foodmexican.html#avocados
http://www.botgard.ucla.edu/html/botanytextbooks/economicbotany/Colocasia/index.html
http://www.cup.org/books/kiple/potatoes.htm
http://www.potatohelp.com/potato101/facts.asp
foodfaq1.html#milk
foodfaq2.html#yogurt
http://www.siu.edu/~ebl/leaflets/grapes.htm
http://www.hort.purdue.edu/newcrop/morton/citron.html
http://lib.ucr.edu/agnic/webber/Vol1/webberTOC.html
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/watermelon.html
http://www.popcorn.org/encyclopedia/eppophis.cfm?usernav=html
foodmeats.html#chicken
http://webexhibits.org/butter/
http://www.cup.org/books/kiple/palmoil.htm
http://www.siu.edu/~ebl/leaflets/barley.htm
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/peas.html
http://aggie-horticulture.tamu.edu/PLANTanswers/publications/vegetabletravelers/carrot.html
http://www.onions-usa.org/about/history.asp
http://www.ars.usda.gov/Research/docs.htm?docid=5232
http://unitproj.library.ucla.edu/biomed/spice/index.cfm
http://www.botanical.com/botanical/mgmh/mgmh.html
http://www.hort.purdue.edu/newcrop/history/lecture26/lec26.html
http://www.meccagold.com/history.htm
http://www.thesoydailyclub.com/members/TheMuseumofSoy/museum_of_soy%20lobby.asp
http://www.nsrl.uiuc.edu/aboutsoy/history1.html
http://www.stashtea.com/facts.htm
http://www.rhubarbinfo.com/rhubarb-history.html
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/muskmelon.html
http://www.fao.org/docrep/t0646e/T0646E0l.htm#Peach-palm%20<I
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/radishes.html
http://www.fao.org/docrep/t0646e/T0646E0t.htm#Purslane%20(Portulaca%20oleracea)
http://www.wssa.net/photo&info/larrymitich_info/purslane.html
foodcandy.html#marshmallows
foodcandy.html#liquorice
http://www.botgard.ucla.edu/html/botanytextbooks/economicbotany/Ceratonia/index.html
http://www.aboutpeanuts.com/infohis.html
http://lanra.anthro.uga.edu/peanut/knowledgebase/#intro
foodcandy.html#chocolate
http://www.horseradish.org/history.html
http://www.calraisins.org/info/
foodfaq2.html#pickles
http://www.uga.edu/fruit/peach.htm#origin
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/tomato.html
http://www.hort.purdue.edu/newcrop/1492/tomatillo.html
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/celery.html


cinnamon---700BC--- 

cabbage---600BC---  

sausages & artichokes---500BC--- 

pastries & appetizers---5th century BC--- 

pasta & macaroni---490BC--- 

garden cress---400BC--- 

beets & bananas---4th Century BC--- 

turkeys & asparagus---200BC---  

quinces---65BC--- 

Devon cattle---55BC--- 

chestnuts---1st Century--- 

lobster, crab & shrimp---1st Century--- French toast---1st Century--- 

omlettes---1st Century--- 

strawberries---1st Century--- 

raspberries---1st Century--- 

capers, turnips & kale---1st Century--- 

ice cream---62--- 

 

sushi---2nd Century--- 

lemons---3rd Century--- 

tofu---220--- 

pretzels---5th Century--- 

eggplant---6th Century--- 

spinach---7th Century--- 

 

coffee---9th Century--- 

cod---9th century--- 

loquats---10th century--- 

baklava & filo---11th century--- 

corned beef & lychees---11th century--- 

breadfruit & okra---12th century--- 

 

 

hamburgers---13th century--- 

 

 

kiwis & Mexican limes---14th century--- 

kebabs---14th century--- 

gingerbread & Lebkuchen---1395--- 

coconuts---15th century--- 

Roquefort cheese---1411--- 

pork & beans---1475--- 

hot dogs---1484--- 

pineapples I & II ---1493--- 

marmelade ---1495--- 

teriyaki chicken---16th century--- 

pecans & Cornish pasties-16th century--- 

papayas & cashews-16th century--- 

turkeys in Europe---16th century--- 

tempura in Japan---16th century--- 

Texas Longhorns---16th century--- 

sweet potatoes in Europe---1517--- 

vanilla in Europe---1529--- 

 

tomatoes in Europe---1544--- 

 

Camembert cheese---1554--- 

 

Brussels sprouts & kohlrabi---1587--- 

pot luck---1592--- 

 

 

http://unitproj.library.ucla.edu/biomed/spice/index.cfm?displayID=5
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/cabbage.html
http://www.journalofantiques.com/hearthfeb01.htm
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/artichoke.html
foodpies.html#pastry
foodfaq7.html#appetizers
http://www.professionalpasta.it/dir_9/9_dida00.htm
http://www.cliffordawright.com/history/macaroni.html
http://www.fao.org/docrep/t0646e/T0646E0t.htm
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/beets.html
http://www.hort.purdue.edu/newcrop/morton/banana.html
foodmeats.html#turkey
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/asparagus.html
http://www.botanical.com/botanical/mgmh/q/quince04.html
http://www.ansi.okstate.edu/breeds/cattle/DEVON/
http://www.cup.org/books/kiple/chestnuts.htm
foodlobster.html
foodfaq1.html#frenchtoast
foodeggs.html#omelettes
http://www.nal.usda.gov/pgdic/Strawberry/darpubs.htm
http://www.uga.edu/fruit/rubus.htm
http://www.hort.purdue.edu/newcrop/cropfactsheets/caper.html
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/turnip.html
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/kale.html
http://www.idfa.org/facts/icecream/history.cfm
http://www.sushiman.net/sushi/history.htm
http://www.hort.purdue.edu/newcrop/morton/lemon.html
http://www.thesoydailyclub.com/MOStofu/MOStofu1.asp
http://www.catholiceducation.org/articles/religion/re0535.html
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/eggplant.html
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/peas.html
http://www.nationalgeographic.com/coffee/ax/frame.html
http://www.businessweek.com/1997/39/b3546030.htm
http://www.hort.purdue.edu/newcrop/morton/loquat.html
foodpies.html#baklava
foodmeats.html#cornedbeef
http://www.hort.purdue.edu/newcrop/morton/lychee.html
http://www.hort.purdue.edu/newcrop/morton/breadfruit.html
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/okra.html
http://www.geography.ccsu.edu/harmonj/atlas/burgers.html
http://www.kiwifruit.org/history.htm
http://www.hort.purdue.edu/newcrop/morton/mexican_lime.html
foodmeats.html#kebabs
http://www.journalofantiques.com/hearthdec.htm
http://ww2.lebkuchen-schmidt.com/htm/englisch/prod_info_lhis.html
foodfaq.html#coconuts
http://www.fromages.com/fiche.php?id=36
foodfaq2.html#porkandbeans
http://www.hot-dog.org/hd/hd_history.htm
http://www.levins.com/pineapple.html
http://www.hort.purdue.edu/newcrop/morton/pineapple.html
http://www.lothene.demon.co.uk/crafts10.html
foodasian.html#teriyaki
http://www.ilovepecans.org/history.html
http://www.cornwall-online.co.uk/history/pasty.htm
http://www.hort.purdue.edu/newcrop/morton/papaya_ars.html
http://www.museums.org.za/bio/plants/anacardiaceae/anacardium_occidentale.htm
foodmeats.html#turkey
foodmeats.html#tempura
http://www.ansi.okstate.edu/breeds/cattle/texaslonghorn/index.htm
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/sweetpotato.html
http://www.kporterfield.com/aicttw/excerpts/vanilla.html
http://www.siu.edu/~ebl/leaflets/tomato.htm
http://www.camembert-france.com/histca.html
http://www.brussels-sprouts.com/BSINFO.htm
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/kohlrabi.html
foodfaq7.html#potluck


 

doughnuts in America---17th Century--- 

pralines & coffee cake---17th Century--- 

cream puffs & eclairs---17th Century--- 

maple syrup I & II ---17th Century--- 

 

Jerusalem artichokes---1605--- 

bagels---1610--- 

dairy cows in America---1611--- 

coffee in Europe---1615--- 

 

rum---1650---  

 

Kosher food in the U.S.---1654--- 

cowpeas---1675--- 

cranberries in New Jersey---1680--- 

 

rice in South Carolina---1690--- 

 

French fries I & II ---18th Century--- 

muffins & crackers-18th Century-- 

tapioca ---18th Century--- 

Montelimar nougat---1701--- 

casseroles---1708--- 

Stilton cheese---1722--- 

caramel---1725--- 

 

Hereford cows---1742--- 

 

sugar beets---1747--- 

grapefruit---1750---  

Swedish meatballs---1754--- 

Newtown Pippin apples---1755--- 

mayonnaise---1756--- 

Tartar sauce---1756--- 

figs in California---1759--- 

sandwiches---1762--- 

oysters in America---1763--- 

Baker's chocolate---1764--- 

Bartlett pears---1765--- 

soda water---1767--- 

 

grapes in California---1769--- 

 

Jersey cows---1771--- 

New Zealand spinach---1771--- 

 

 

 

 

 

tomatoes in America---1781--- 

lollipops---1784--- 

 

 

 

 

 

 

 

 

 

foodfaq1.html#doughnuts
foodcandy.html#praline
foodcakes.html#coffeecake
foodpies.html#creampuffs
http://massmaple.org/history.html
http://www.canadianmaplesyrup.com/maplehistory.html
http://www.vegparadise.com/highestperch26.html
foodbreads.html#bagels
http://www.idfa.org/facts/milk/miles.cfm
http://www.realcoffee.co.uk/Article.asp?Cat=history&page=3
http://www.tastings.com/spirits/rum.html
http://www.koshertodaymagazine.com/history.htm
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/cowpeas.html
http://www.burlco.lib.nj.us/pinelands/cranber.htm
http://www.ego.net/us/sc/myr/history/rise.htm
http://www.kal69.dial.pipex.com/shop/pages/ppc68.htm#French%20fries
http://www.csmonitor.com/durable/2000/05/02/p18s1.htm
foodfaq2.html#muffins
foodcookies.html#crackers
foodpuddings.html#tapioca
http://www.nougat-gerbe-d-or.fr/anglaishistorique.htm
foodfaq.html#casseroles
http://www.stiltoncheese.com/UK/pr/history.cfm
foodcandy.html#toffee
http://www.ansi.okstate.edu/breeds/cattle/HEREFORD/
http://www.monitorsugar.com/htmtext/BC15_1.htm
http://www.hort.purdue.edu/newcrop/morton/grapefruit.html
foodmeats.html#swedishmeatballs
http://www.twinleaf.org/articles/pippin.html
http://www.foodhistory.com/foodnotes/leftovers/mayo/info/
foodsauces.html#tartar
http://www.ers.usda.gov/Briefing/FruitAndTreeNuts/fruitnutpdf/Figs.pdf
foodsandwiches.html
http://www.unionoysterhouse.com/Pages/oysters.html
http://www.dotnews.com/bakerchoc.html
http://www.usapears.com/varieties_yellow_bartlett.php
http://www.gov.pe.ca/fae/env/pop.php3
http://www.tablegrape.com/teachers/history.asp
http://www.ansi.okstate.edu/breeds/cattle/JERSEY/
http://www.ussl.ars.usda.gov/pls/caliche/halophyte.query?k=Species&q=tetragonoides
http://aggie-horticulture.tamu.edu/plantanswers/publications/vegetabletravelers/tomato.html
foodcandy.html#lollipops


 

 

 

 

 

 

 

 

 

Mandarin oranges/Europe---1805--- 

Bosc Pears---1807--- 

 

 

McIntosh apples---1811--- 

taffy, toffee & butterscotch---1817--- 

 

 

chicken-fried steak---1824--- 

A1 Steak Sauce---1824--- 

fondue---1826--- 

Macadamia nuts 

 

soft drinks in America---1830--- 

bouillabaisse---1830s-- 

Hopping John---1830s-- 

 

 

 

 

Worcestershire Sauce---1835--- 

Michigan mint---1835--- 

Idaho potatoes---1837--- 

Key limes---1839--- 

 

 

 

Poland Spring water---1845--- 

Chinese food in America---1847--- 

Trenton crackers---1848--- 

Concord grapes---1849--- 

berries in Oregon---1850--- 

modern marshmallows --1850--- 

cherries in Michigan---1852--- 

potato chips---1853--- 

condensed milk---1856--- 

Peek Freans---1857--- 

Rumford Baking Powder---1859--- 

fish & chips---1860--- 

cranberries in Wisconsin---1860--- 

 

 

 

 

 

 

breakfast cereal---1863--- 

 

 

Underwood Deviled Ham---1867--- 

synthetic baby food---1867--- 

Tabasco sauce---1868--- 

Fleischmann's Yeast---1868--- 

http://www.hort.purdue.edu/newcrop/morton/mandarin_orange.html
http://www.usapears.com/varieties_bosc.php
http://collections.ic.gc.ca/heirloom_series/volume4/110-111.htm
foodcandy.html#toffee
foodmeats.html#countryfriedsteak
http://www.a1sauce.com/product_main.htm#history
foodfaq1.html#fondue
http://www.home.aone.net.au/hvp/AboutMac.htm
http://www.nsda.org/softdrinks/History/history.html
http://www.cliffordawright.com/history/bouillabaisse.html
foodfaq1.html#hoppingjohn
http://www.worcestercitymuseums.org.uk/mag/spirit/spsauce.htm
http://www.michigan.gov/hal/0,1607,7-160-17451_18670_18793-53363--,00.html
http://radio.boisestate.edu/information/otherprojects/potato/history.html
http://www.hort.purdue.edu/newcrop/morton/mexican_lime.html
http://www.polandspring.com/our_history/spring_house.asp
foodasian.html
http://www.sbamerica.com/OTC/otc.htm
http://www.concordgrape.org/bodyhistory.html
http://www.oregon-berries.com/cx1/cx1a.htm
foodcandy.html#marshmallows
http://www.cherrymkt.org/media/background_info.html
http://www.geography.ccsu.edu/harmonj/atlas/potchips.htm
http://eaglebrand.com/history.asp
http://web.kraftfoods.com/peekfreans/history/index.htm
http://www.clabbergirl.com/history_rumford.htm
http://www.niagara.co.uk/fish_and_chips.htm
http://www.cranberryexpo.com/cgi-bin/cranexpo/about_the_museum.html
http://www.cuisinenet.com/digest/breakfast/cereal.shtml
http://www.underwoodspreads.com/underwd_history.html
foodbaby.html
http://www.tabasco.com/html/historian_co_history.html
http://www.breadworld.com/sciencehistory/index.asp


Campbell's Soup---1869--- 

margarine---1870--- 

Paragon tomatoes---1870--- 

California raisins---1870s--- 

 

 

 

Long Island duck---1873--- 

 

summer pudding---1875--- 

Hires root beer---1876--- 

Heinz Ketchup---1876--- 

 

 

 

 

Wheatena---1879--- 

Saccharin---1879--- 

candy corn---1800s--- 

passion fruit---1880s--- 

French dressing---1880s-- 

 

 

 

 

salt water taffy---1883--- 

Dr Pepper---1885--- 

evaporated milk---1885--- 

oysters in New York---1885--- 

Coca Cola---1886--- 

malted milk & Georgia pecans---1887--- 

Barbados cherries---1887---  

pizza as we know it---1895--- 

peanut butter---1890--- 

Fig Newtons---1891--- 

Cracker Jacks & Postum---1893--- 

 

fudge & Good and Plenty---1893--- 

Hershey bars & Sen-Sen---1894--- 

 

Salisbury steak---1895--- 

Chop suey---1896--- 

 

Fruitcake, Corsicana TX---1896--- 

Jell-O & tangelos---1897--- 

1000 Island dressing ---1897--- 

cotton candy& Melba toast---1897--- 

Texas sweet onions---1898--- 

 

 

 

 

 

Cottolene---1900--- 

NECCO candies---1901--- 

peanut butter & jelly---1901--- 

Nabisco's Animal Crackers---1902--- 

Karo syrup---1902--- 

Conversation Hearts---1902--- 

Horn & Hardart's Automats---1902--- 

 

Mt. Clemens Flakes & Marmite--1902--- 

http://www.campbellsoupcompany.com/history.asp
http://www.margarine.org/historyofmargarine.html
http://www.ci.reynoldsburg.oh.us/historical.html
http://www.ers.usda.gov/Briefing/FruitAndTreeNuts/fruitnutpdf/Raisins.pdf
http://www.longislandgenealogy.com/ducks.html
foodpuddings.html#summer
http://www.dpsu.com/brands_hires_root_beer.html
http://www.heinz.com/jsp/history.jsp
http://www.homestatfarm.com/history.php
http://www.jhu.edu/~gazette/1994/aug2294/remsen.html
http://www.germanheritage.com/biographies/atol/goelitz.html
http://www.hort.purdue.edu/newcrop/morton/passionfruit.html
foodfaq1.html#frenchdressing
foodcandy.html#toffee
http://www.drpeppermuseum.com/dr-pepper-facts.html#history
http://www.petevaporatedmilk.com/history/Default.htm
http://www.nyfoodmuseum.org/oysters.htm
http://heritage.coca-cola.com/
foodicecream.html#maltedmilk
http://www.georgiapecans.org/pr-history.html
http://www.hort.purdue.edu/newcrop/morton/barbados_cherry.html
foodpies.html#pizza
foodsandwiches.html#aboutpeanutbutter
foodcookies.html#fignewtons
http://www.crackerjack.com/history.php
http://www.posttexas.com/C.W.Post%20history.htm
foodcandy.html#fudge
http://www.hersheys.com/products/details/goodandplenty.asp
http://www.hersheys.com/products/details/hersheysbar.asp
http://www.fffoods.biz/products/sensen.html
foodmeats.html#salisburysteak
foodasian.html#chopsuey
http://inet3.collinstreetbakery.com/multi/home.nsf/pages/history?OpenDocument&session=INET-53UGEJ&acct=&kcode=&kref=&d=csb
http://www.kraftfoods.com/jello/main.aspx?s=&m=jlo_cool_history_index
http://www.hort.purdue.edu/newcrop/morton/tangelo.html
http://www.1000-islands.com/inn/dressing.htm
foodcandy.html#cottoncandy
http://www.oldlondonmelba.com/about/about.html
http://aggie-horticulture.tamu.edu/plantanswers/publications/onions/onionhis.html
http://www.journalofantiques.com/Feb02/hearthfeb.htm
http://www.necco.com/chronolo.htm
foodsandwiches.html#peanut
foodcookies.html#animal
http://www.karosyrup.com/history.asp
http://www.necco.com/walter-m.htm
foodfaq7.html#automats
http://www.macomb.lib.mi.us/mountclemens/hfood.htm
http://www.accomodata.co.uk/marmite.htm


Club sandwiches---1903--- 

canned tuna---1903--- 

ice cream cones I & II ---1904--- 

banana splits---1904--- 

New York pizza ---1905--- 

submarine sandwiches---1905--- 

brownies---1906--- 

Kellogg's Corn Flakes---1906--- 

Muffuletta sandwiches---1906--- 

Divinity fudge---1907--- 

Steak Diane---1908--- 

 

 

 

 

 

 

 

Crisco---1911--- 

Oreos---1912---  

Mallomars---1913--- 

 

Fettuccine Alfredo---1914---  

hush puppies---1915--- 

 

 

Moon pies---1917--- 

Marshmallow Fluff---1917--- 

Fortune cookies---1918--- 

Chase's Cherry Mash---1918--- 

French dip sandwich---1918--- 

 

Eskimo Pie & Good Humor---1920--- 

 

 

Wonder Bread---1921--- 

Wheaties ---1921--- 

Vegemite---1922--- 

Girl Scout Cookies---1922--- 

---1922--- 

popsicles ---1923--- 

frozen foods---1924--- 

pineapple upside-down cake---1924--- 

Texas hot weiners---1924--- 

 

 

Kool-Aid & Pez---1927--- 

Gerber's baby food---1928--- 

It's It---1928--- 

Twizzlers & Karmelkorn---1929--- 

Po'Boy & hot Italian sandwiches--1929--- 

Bisquick & Vidalia onions---1931--- 

tacos in LA ---1931--- 

Fritos---1932--- 

Marshmallow Sandwich cookies---1932---  

Gravy Master & sloppy joes---1935---  

Kashering of Coca Cola---1935--- 

Dagwood sandwich---1936--- 

SPAM & Krispy Kreme---1937--- 

Kraft macaroni & chese---1937--- 

canned soda---1938--- 

chicken & waffles---1938--- 

foodsandwiches.html#club
http://seafood.ucdavis.edu/pubs/albacorefishery.htm
http://www.idfa.org/facts/icmonth/page8.cfm
http://www.njinvent.njit.edu/1993/special_citations_1993/marchiony.html
foodicecream.html#bananasplits
foodpies.html#pizza
foodsandwiches.html#submarine
foodfaq.html#brownies
http://www.kelloggs.com/company/marketing/history/cornelius.html
http://www.muffoletta.com/history/
foodcandy.html#divinity
foodmeats.html#steakdiane
http://www.crisco.com/about/history/index.asp
foodcookies.html#oreos
foodcookies.html#mallomars
foodfaq2.html#alfredo
foodfaq1.html#hushpuppies
http://moonpie.com/history.asp
http://www.marshmallowfluff.com/htm/history.shtml
foodasian.html#fortunecookies
http://www.cherrymash.com/history/
http://www.philippes.com/restaurant/faq.shtml#super
http://americanhistory.si.edu/archives/d8553.htm
http://www.icecreamusa.com/goodhumor/know.asp
http://www.wonderbread.com/colosseum.html
http://www.generalmills.com/corporate/company/hist_wheaties.pdf
http://www.vegemite.com.au/index.cfm?fuseaction=ourHeritage.welcome
http://www.girlscouts.org/about/cookie_hist.html
foodicecream.html#popsicles
http://www.birdseyefoods.com/corp/about/clarenceBirdseye.asp
foodcakes.html#pineapple
http://memory.loc.gov/ammem/wiphtml/essay6/essay6c.html
http://www.adamshistory.org/perkinskoolaid.html
http://www.pez.com/pages/Pezinfo.html
http://www.gerber.com/gerberbaby
http://mistersf.com/new/newitsit.htm
http://www.hersheycanada.com/twizzlersproductpage.asp
http://www.karmelkorn.com/en-US/About+Karmelkorn/Corporate/History/default.htm
foodsandwiches.html#submarine
http://www.generalmills.com/corporate/company/hist_bisquick.pdf
http://www.vidaliaonionfestival.com/history.html
foodmexican.html#tacos
http://www.fritolay.com/fl/flstore/cgi-bin/comp_hist.htm?
foodmarsh.html
http://www.gravy.com/
foodmeats.html#sloppyjoes
http://www.ajhs.org/publications/chapters/chapter.cfm?documentID=270
foodsandwiches.html#dagwood
http://www.spam.com/
http://www.krispykreme.com/history.html
http://www.kraft.com/100/innovations/fasteasy.html
http://www.cancentral.com/brochure/innovation.htm
foodmeats.html#chicken&waffles


Spiedies---1939--- 

York Peppermint Patties---1940--- 

 

 

M & Ms & Cheerios ---1941--- 

Corn dogs & Pronto pups---1942--- 

nachos---1943--- 

Chicago-style pizza---1943--- 

frozen french fries---1948--- 

seedless watermelon---1949--- 

Jolly Ranchers I & II ---1949--- 

Whoppers---1949--- 

Loco moco---1949--- 

American Tex-Mex---1950s-- 

smoothies---1950s-- 

Maypo---1953--- 

Jello-O instant pudding---1953--- 

Marshmallow Peeps---1953--- 

TV Dinners I & II ---1954--- 

Fehler! Hyperlink -Referenz ungültig.---1954--- 

 

Oregon Marionberries---1956--- 

Tang & Beefalo---1957--- 

Rice-A-Roni & Diet-Rite---1958--- 

Life cereal---1961--- 

instant mashed potatoes---1962--- 

 

Buffalo Wings---1964--- 

Gatorade ---1965--- 

gyros---1970s--- 

 

 

Kobe beef & wagyu---1976---  

 

Yukon gold potatoes---1981--- 

 

 

Orangetti spaghetti squash---1986---  

 

Flavr Savr tomatoes---1994--- 

grape tomatoes---1998--- 

 

 

Flat Iron steak---2002--- 

tear-free onions---2002--- 

New products from Kraft---2004---  

 

 

 

 

 

---10,000BC---Agriculture begins I & II   

http://www.geography.ccsu.edu/harmonj/atlas/spiedie.htm
http://www.hersheys.com/products/details/york.asp
http://www.mmmars.com/cai/mms/faq.html#when
http://www.cheerios.com/about/history_1940.asp
foodmeats.html#corndogs
http://www.oed.com/public/news/9907_2.htm
http://www.pizzeriauno.com/legend.html
http://www.simplot.com/company/origins_founder.cfm
http://www.accessexcellence.org/AB/BA/vTours/agri/devel/history.html
http://www.hersheys.com/products/details/jollyrancherfruitchews.asp
http://www.goldenpioneermuseum.com/jollyrancher.htm
http://www.hersheys.com/products/details/whoppers.asp
http://www.tropi-ties.com/ezine/oct01/Loco_Moco_Penisten/text.html
foodmexican.html#mexican
foodfaq2.html#smoothies
http://www.homestatfarm.com/history_maypo.php
http://www.kraftfoods.com/jello/main.aspx?s=&m=history_pages/1950_60
http://www.marshmallowpeeps.com/about/history.html
http://www.fiftiesweb.com/pop/tv-dinner.htm
http://www.cnn.com/FOOD/news/9903/31/tv.dinner/
http://www.hiddenvalleyranch.com/history.html
http://www.oregon-berries.com/cx10/cx10.htm
fooddecades.html#tang
http://www.abwr.org/history.htm
http://www.ricearoni.com/RAR_history/index.cfm
http://www.dietritecola.com/
http://www.lifecereal.com/about/mainthrough.html
http://www.canadiangeographic.ca/Magazine/JF02/canadianfoodfirsts.asp
http://www.geography.ccsu.edu/harmonj/atlas/buffwing.htm
http://www.gatorade.com/index.php?bmk=2.0.main
foodsandwiches.html#gyros
http://www.ansci.wsu.edu/programs/wagyu/
http://www.umaine.edu/paa/Varieties/yukongold.htm
http://irrec.ifas.ufl.edu/Research/spaghetti_squash.htm
http://www.accessexcellence.com/AB/BA/Flavr_Savr_Arrives.html
http://www.washingtonpost.com/ac2/wp-dyn/A12414-2001Sep11?language=printer
http://ard.unl.edu/rn/0302/steak.html
http://www.sciencenews.org/20021019/fob3.asp
http://www.kraft.com/newsroom/05022004.html
http://www.hort.purdue.edu/newcrop/history/default.html
http://www.sciencemag.org/cgi/content/full/282/5393/1446?maxtoshow=&HITS=10&hits=10&RESULTFORMAT=&author1=Pringle,+Heather&searchid=QID_NOT_SET&stored_search=&FIRSTINDEX=0&fdate=10/1/1995&tdate=7/31/2001


 

--10,000BC--- bread & beer 

--10,000BC---soup 

 

---6000BC---Greece 

---5000BC---Egypt 

---4000BC---yeast breads: pitta & focaccia  

---1700BC---Mesopotamia banquets & recipes 

---1000BC---Jerusalem, Labeneh 

---3rd Century BC---Chinese moon cakes 

---1st Century---Ancient Rome I II , III  & IV 

---1st Century---fried chicken & foie gras 

---1st Century---Italian wedding soup 

---1st Century---rice pudding 

---1st Century---flan & cheesecake 

---1st Century---The Haggis  

---70---challah bread 

---3rd Century---Roman Britain's cuisine & recipes 

---3rd Century---De Re Culinaria & De Opsoniis et Condimentis, Apicius 

---4th Century---Jerusalem, White kidney bean salad 

---7th Century---Jerusalem, Coriander & pine nut salad 

---7th Century---kimchi 

---700---Ancient Maya 

---700---Prehistoric Texas 

---700-1100---Crusader cuisine in Jerusalem 

---700-1100---Viking era food, feasting & recipes 

---900-1400---Medieval food  

---10th century---Peking Duck 

 

---13th Century---ravioli & lasagne 

---13th Century---pancakes & waffles 

---13th century---Viandier de Taillevent  

---14th century---guacamole 

---14th century---Humble pie history & recipe 

---14th century---Le Menagier de Paris 

---1303---pie 

---1381---apple pie & ---1382---crumpets 

---1386---Chaucerian Cookery, feasts! 

---1390--- The Forme of Cury 

---1390---applesauce 

---1393---Pipefarces (fried cheese sticks) 

---15th century---marzipan in England 

---15th century--- borshch 

---1492---Christopher Columbus old world cuisine  

---16th century---salsa 

---16th century---quiche 

---16th century---puff paste 

---1514---Een Notabel Boecxken Van Cokeryen, in Dutch 

 

 

---1545---A Proper newe Booke of Cokerye 

 

 

 

---1588---English pastry, from The Good Huswifes Handmaid for Cookerie in her Kitchen 

---1590---Shakepeare's food 

---1593---Cocboeck, Carolus Battus (in Dutch) 

---1596---English trifle 

---1597---potato salad 

---17th Century--- corn bread, hoe cakes, spoonbread & hominy 

---17th Century---chess pie & shortbread 

---17th Century---authentic recipes, transcribed 
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---17th Century---French onion soup & salad 

---1604---Raspberry jelly & modern version 

---1605---Guy Fawkes' menus I & II  

---1607---Jamestown settlers ate pottage (p. 20) 

---1615---Rice pudding, Gervase Markham's English Huswife 

---1615---A New booke of cookerie 

---1616---Koge-Bog (first printed Nordic cookbook) 

---1621---Pilgrim Thanksgiving 

---1651---Le Cuisinier Francois, La Varenne (en Francias) 

---1653---pumpkin pie 

---1669---De Verstandige Kock, in Dutch 

---1672---A Queen-Like Closet, Hannah Wooley 

---1675---Gervase Markham's English House-Wife 

---1683---De Verstandige Kock, colonial Dutch recipes 

---1685---Robert Mays' Accomplisht Cook 

---1686---croissants 

---1691---lemon meringue pie 

---18th century America---Colonial & Early American fare  

---18th century Canada---French Canadian fare, Fortress of Louisbourg 

---18th century---English muffins & chowder 

---18th century---sticky buns (aka cinnamon buns)  

 

---1717---Massialot's Le Nouveau Cuisiner Royale et Bourgoise I & II  

---1720---Receipts of Pastry and Cookery for the Use of his Scholars, Ed. Kidder 

---1727---Hasty pudding, The Compleat Housewife E. Smith 

---1740---pound cake & cupcakes 

 

---1747---Yorkshire pudding & sweet potato pie 

---1747--- Salmagundi, Hannah Glasse 

---1754---Colonial Williamsburg food 

 

---1756---Welsh rabbit 

 

 

 

 

---1765---apple butter  

---1769---ice cream & beef a la mode , Experienced English Housekeeper 

---1769---Eccles cakes 

---1770---Colonial wedding cakes 

---1771--- Election Cake 

---1771---Colonial Day Menu, Turkey Run VA 

---1775---Dried apples from Paul Revere's kitchen 

---1775---Hannah Davis' Baked apple crunch 

---1777---Firecakes & pepper pot from Valley Forge 

---1780s---Martha Washington's Great Cake  

---1780s---Thomas Jefferson's ice cream (manuscript) & muffins  

---1780s---Martha Jefferson's cream cheese 

---1782---souffle 

---1785---Kokebok, from Norway 

---1786---deviled eggs 

---1787---toad-in-a-hole 

---1790s---Atole & pozole, California missions 

---1796---pompkin pudding, from Amelia Simmon's American Cookery 

---1796---Jumbles, Fort York Ontario 

---1798---Voyageurs ate pemmican 

---1798---American Cookery, Amelia Simmons 

---1798---turnovers  

---19th Century---Frontier foods from Missouri 

---19th Century---New England seafood from New Bedford, MA  

---19th Century---New England old time recipes 

---19th Century--Chile con carne 
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---19th Century--wedding cake & shepherd's pie 

---19th Century--Napoleons & Linzertortes 

---19th Century--ammonia cookies & Cape Breton pork pies 

---1800---Regency English recipes [Jane Austen] 

---1800---Napoleon's Chicken Marengo 

---1803---Frugal Housewife, Susannah Carter 

---1805---Charbonneau's "white pudding" recipe 

---1807---A New System of Domestic Cookery, Mrs. Rundell 

---1808---Lucy Emerson's New England Cookery 

---1810---Kentucky Burgoo 

---1817---Remoulade, Le Cuisinier Royal (en Francais) 

---1818---Mulaga-tawny soup, Dr. William Kitchener 

---1821---Tomata catsup & orange marmelade, Frederick Accum's Culinary Chemistry 

---1826---Jean Anthelme Brillat-Savarin's Physiologie du Gout 

---1828---Dr. Creed Haskins' Brunswick stew 

---1828--- 

Vermont common crackers  

---1828---Apees (aka A.P.'s) 

---1830---Frugal Housewife, Lydia Maria Child 

---1830---Washington Cake, Old Sturbridge Village 

---1830---Reform Club chef Alex Soyer's Dessert gelatin 

---1830---Mrs. Isaac Cocks' Long Island corn bread 

---1830---Cornmeal mush, early Texas cuisine 

---1831--- The Cook Not Mad, Watertown NY 

---1832---Seventy-five Receipts for Pastry, Cakes and Sweetmeats, Eliza Leslie 

---1832---The Cook's Own Book, N.K.M. Lee 

---1836---Wedding menu, from America's heartland 

---1838---The Virginia Housewife, Mary Randolph 

---1839---The Good Housekeeper, Sarah Josepha Hale 

---1840---Oregon Trail pioneer foods 

---1840---Directions for Cookery, Eliza Leslie 

---1840s--Irish soda bread 

---1843---Washington cake, Old Sturbridge Village Cookbook 

---1844---Cornish pastys in UP I & II  

---1845---roly-poly pudding 

---1847---Utah bound! 

---1847---peanut brittle 

---1848--- Skilful Housewife's Guide, Montreal 

---1849---Eliza cookees, Mrs. Hubbell 

---1849---California sourdough bread & Hangtown fry 

---1850s--Western sandwiches 

---1850s--Eliza Leslie's Strawberry shortcake  

---1851---Great Western Cook Book, Anna Collins 

---1855---Boston cream pie 

---1857---Hanna Winsnes' cookbook (in Norwegian) 

---1859---cobbler 

---1860---Cakes & plum puddings, Godey's Lady's Book 

---1860s---Baked Alaska & picnics 

---1861---Charles Elme Francatelli's Baked Goose 

---1861---Mrs. Beeton's Book of Household Management 

---1861---Beef Stroganoff 

---1861-1865---hardtack 

---1863---Confederate Receipt Book, Richmond VA 

---1863---fruit salad 

---1864---Sanderson's Complete Confectioner & Complete Cook 

---1865---Mrs. Goodfellow's Cookery as it should be 

---1866---The National Cookbook, Hannah Peterson 

---1868---The Dominion Home Cookbook, Toronto 

---1869---parfait & Chateaubriand 

---1869---Wright's book of 3000 practical receipts 

---1869---Pickled limes, Little Women 

---1870---Jennie June's American Cookbook, Jane Cunningham Croly 
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---1870---New Orlean's King cakes 

---1871---groom's cake 

---1873---American cuisine, from Miss Beecher's Housekeeper and Healthkeeper cookbook 

---1875---Breakfast, Luncheon, and Tea, Marion Harland 

---1875---Young Housewife's Counsellor and Friend, Mary Ann Mason 

---1876---Practical Cooking and Dinner Giving, Henderson  

---1876---popovers 

---1876---Lobster Newburg 

---1877--- ambrosia 

---1877---Buckeye Cookery, Estelle Woods Wilcox 

---1877---Cowboy cooking 

---1878---Army bread from Ft. Laramie, WY 

---1878---Directions Diverses, Montreal 

---1879---funnel cakes 

---1879---Crimean Tatars ate <href="http://www.euronet.nl/users/sota/diet.html"Chee-Borek & Kobete 

---1880---Miss Parloa's New Cookbook, Maria Parloa 

---1880s---angel food & meatloaf 

---1881---What Mrs. Fisher Knows About Old Southern Cooking, Abby Fisher 

---1883---Christmas pudding 

---1884---Mrs. Lincoln's Boston Cook Book 

---1885---Jelly custard pie, Cooking Club of Tu-Whit Hollow 

---1885---La Cuisine Creole, Lafcadio Hearn 

---1886---Woman's Suffrage Cook Book, Mrs. Hattie A. Burr 

---1886---Miss Corson's Practical American Cookery, Juliet Corson 

---1887---Cherries jubilee 

---1887---White House Cook Book, F.L. Gillette 

---1889---Aunt Babette's Cook Book: Foreign and Domestic Receipts 

---1890---Corn fritters, a.k.a. corn oysters 

---1892---Science in the Kitchen, Ella Eaton Kellogg 

---1893---La Cuisine Francaise: French Cooking for Every Home, Adapted to American Requiremetns,  

---1893---Favorite Dishes, Carrie V. Shuman 

---1894---Ranhofer's The Epicurean 

---1894---Terrapin, from Delmonico's in NYC 

---1894---Eggs Benedict  

 

---1894---Recipes Tried and True, Marion Ohio 

---1896---Waldorf salad 

---1896---Boston Cooking School Cook Book, Fannie Merritt Farmer 

---1896---Military field bread, U.S. Manual for Army Cooks 

---1896---Henriette Davidis' Practical Cookbook, 35th German edition (in English) 

---1897---Swedish-American Cookbook (Swedish and English) 

---1897---Sweet potato croquettes, Practical Vegetarian Cookery 

---1900s---cioppino 

---1900's---Culinary Wrinkles, or how to use Armour's extract of beef 

---1900---My Pet Recipes..., St. Andrews Church, Quebec 

---1900---Pensacola Souvenier Cook Book 

---1900---Banbury tarts, The Stonington Cookbook, CT 

---1900---Enterprising Housekeeper, Pan-American Exhibition 

---1901---Pan American Cookbook 

---1901---Settlement Cook Book, Mrs. Simon Kander 

---1902---Devil's food cake 

---1902---Mrs. Rorer's New Cook Book, Sarah Tyson Rorer 

---1903---U.S. Senate Bean Soup 

---1903---Wright Brothers' favorite cakes 

---1903---Baked stuffed cucumbers, Landmarks Club Cookbook 

---1904---Dr. Price's Delicious Desserts 

---1904---Cooking in Old Creole Days, Celestine Eustis 

---1905--- Los Angeles Times Cook Book 

---1905---Lady Baltimore cake 

---1906---Inglenook Cook Book, Elgin IL 

---1909---Good Housekeeping Woman's Home Cookbook, Isabel Gordon Curtis 

---1909---Washington Woman's Cook Book (Seattle) 
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---1910's---Jell-O: America's most famous dessert 

---1910---Home Helps: A Pure Food Cook Book 

---1910---Chipped beef, Manual for Army Cooks 

---1911---Good Things to Eat, Rufus Estes 

---1911---Kitchen Encyclopedia, Swift & Company 

---1912---Mary Frances Cook Book, Jane Eayre Fryer 

---1912---War Time Cooking, Lydia E. Pinkham 

---1913---Choice Recipes: Chocolate and Cocoa, Walter Baker & Co. 

---1913---Dishes and Beverages of the Old South, Martha Williams 

---1913---Coq au vin 

---1914---Chinese-Japanese Cook Book, Sara Bosse 

---1914---Neighborhood Cook Book, Council of Jewish Women 

---1914---ANZAC biscuits I II  & III  

---1914---Fruit recipes, Encyclopedia of Practical Horticulture 

---1914---Clarence Edwords' Celery Victor 

---1915---Dainty Desserts for Dainty People, Knox Gelatin Co. 

---1915---Pan-Pacific Cookbook, Exposition fare 

---1915---Economical Cook Book, Ottowa 

---1916---Field bread, Manual for Army Bakers 

---1917---Donuts from the Salvation Army 

---1917---Vichyssoise, Louis Diat 

---1917---55 Ways to Save Eggs & Best War Time Recipes 

---1918---World War I recipes from the Doughboy Cookbook 

---1918---Fannie Farmer's Boston Cooking School Cook Book 

---1919---International Jewish Cook Book, Florence Kreisler Greenbaum 

---1919---The Hotel St. Francis Cookbook, Victor Hirtzler 

---1919---Italian Cook Book, Maria Gentile 

---1919---chocolate truffles 

---1920s---Popular U.S. foods & menus  

---1920---Fleischmann's recipes 

---1922---Jell-O recipes 

 

---1924---Caesar salad 

---1925---George Washington Carver's peanut recipes 

---1925---pecan pie  

---1925---Lemon sponge cake from 800 Proved Pecan Recipes 

---1927---Electric Refrigerator Recipes, General Electric  

---1927---s'mores 

---1928---Nellie Aldridge's orange recipes 

 

---1930's---Popular U.S. foods & menus 

---1930s---Pavlova cake 

---1930s---Philadelphia cheese steak 

---1930s--banana bread 

---1930s--Cajun fried turkey 

---1931---souffle, Joy of Cooking 

---1933---Ruth Wakefield's Toll House cookies 

---1933---peanut butter cookies 

---1936---Dr. George Washington Carver's 115 tomato recipes 

---1937---Dr. Carver's sweet potato recipes 

---1937---Reuben sandwiches  

---1937---Old Dutch Recipes from the ladies of Pella, Iowa 

---1937---Cobb salad, from the Brown Derby 

---1939---Colonel Sanders' secret recipe 

---1940's---Popular U.S. foods & menus 

---1940---British rock cake & syrup biscuits  

---1940---Recipes, Britain's Ministry of Food 

---1941---Lord Woolton Pie & sugarless sponge cake  

---1941---Rice Krispies treats & Monte Cristo sandwiches 

---1941---carpetbag steak 

---1942---WWII, spice cake 

---1942---MFK Fisher's Tomato & War cakes 
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---1943---99 ways to share the Meat, USDA 

---1946---city chicken 

 

---1948---Mr. Truman's recipes I, II , & III  

---1949---Pillsbury Bake-Off Contest Theodora Smafield's No-Knead Water-Rising Twists  

---1949---Wacky cake 

---1950's---Popular U.S. foods & menus 

---1950's---Mexican wedding cakes 

---1950's---Nesselrode pie  

---1951---Bananas Foster 

 

---1953---Mrs. Eisenhower's Million Dollar Fudge 

---1955---Chex mix  

---1957---Poutine from Quebec 

---1957---German's Sweet Chocolate cake 

---1958---Navy bean soup & other U.S. Navy traditions  

---1960's---Popular foods & menus 

---1960's--Beef Wellington 

---1960---Green Eggs & Ham, Dr. Seuss 

---1962---Minced beef, Navy-Marine Corps Recipe Service 

 

---1964---Hot Dutch Tuna Buns & pita bread, NYC World's Fair 

---1969---Creamed ground beef, Armed Forces Recipe Service 

---1969---Magic Marshmallow Crescent Puffs 

---1970's--Popular U.S. foods & menus 

---1970's---California rolls 

---1970's--Tiramisu 

---1975---Pasta primavera 

 

---1980's--Mud pie & Dirt cake 

---1980's---monkey bread 

---1981---Watergate salad & cake (pistachio) 

 

What is the history of your favorite food? That depends upon the food and how deep you want to dig. Take tiramasu. 

This dish was "created" in the late 20th century. You could find a few magazines articles confirming period 

popularity/origination and stop there. Or? You could go the next level and research the recipe based on composition. 

You would soon discover this dish was based on Victorian-era moulded creams which were based on Colonial-era 

tipsy cakes which were inspired by Renaissance-era trifles.  

EVOLUTION VS. INVENTION  
Very few (if any) foods are invented. Most are contemporary twists on traditional themes. Louis Diat's famous 

Vichysoisse was a childhood favorite. Today's grilled cheese sandwich is connected to ancient cooks who melted 

cheese on bread. 1950s meatloaf is connected to ground cooked meat products promoted at the turn of the 20th 

century, which are, in turn related to ancient Roman minces. Need more? Corn dogs and weiner schnitzel. French 

fries and Medieval fritters. New York gyros and Middle Eastern doner kebabs. Hershey's Kisses and ancient Incan 

cocoa.  

Where to begin? 
Check food history encyclopedias and dictionaries. Standard sources noted here. Cuisine/period cookbooks and 

history sources may also be helpful.  

Advanced techniques 
One of the most challenging aspects of recipe research is identifying common themes and making connections. A 

survey of cookbooks through time often reveals similar recipes with different names. A careful inspection of 

ingredients and cooking instruction confirms or refutes culinary lineage. To complicate matters, variant spellings 

often appear in older texts. Of course, the first "real" appearance of any recipe often predates the first occurance of 

recorded in print by several years.  

1. Examine old cookbooks. 

Work your way back from the current recipe. Look for similarities in ingredient and method. BEWARE. Recipes 

change names.  

2. Research the history of each ingredient. 

Old world or new? Rare commodity or common ingredient? Apple pie is an American icon, but apples aren't native 

to our country. Tomato sauce is the cornerstone of many popular Italian dishes, but these fruits (as they are 

botanically classed) weren't known to Europe until the 16th century. West African Lemony Chicken Okra Soup. 
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Some foods (rice, beans, pork, bread, soup) are nearly ubiquitious. These recipes evolved according to ingredient 

availability, technological advancement, and local taste.  

PRODUCT HISTORIES  
If the product is still being made, start with the U.S. Patent & Trademark Office database. This will give date of first 

introduction, original manufacturer and (usually) current trademark holder. Corporate "biographies," article 

databases, product histories, and company Web sites often provide details on the product's introduction, market 

strategy, consumer trends, variations (the iterations of Oreos), packaging, and pricing. Anniversary articles (100th 

anniversary of Jell-0 celebrated in 1997) often provide excellent overviews.  

"LOST RECIPES"  
Family favorites can sometimes be recovered. It is very helpful if you have some idea of recipe origination: 

cookbook, magazine article, newspaper clipping, radio/television show, "back of the box," contest winner? Where 

did the cook usually get her recipes? Where and when (1930s Quebec) is important for tracking local fare. The 

cook's ethnic heritage (Polish Jew, French Canadian, West African) is crucial for locating "grandmother's 

traditional" recipes. Sources: old cookbooks, recipe exchanges, period media.  

RESTAURANT DISHES 
Signature recipes from famous restaurants fall into three categories:  

1. Authentic  
Selected signature recipes released by the restaurant and/or copyright owners. These are 

found restaurant cookbooks, proprietior's/head chef's memoirs, and granted publication by 

heirs to restaurant "biographers" and journalists. Example? Brennan's Bananas Foster.  

2. KopyKat  
Recreations based on memory. Some of these can be pretty accurate, depending upon the 

culinary finesse of the recreator. These recipes circulate freely on the Internet and are easy to 

find. In Chasen's case it's Liz Taylor's favorite chili. Some CopyKat recipe collections are on 

the Internet. Others are printed in books.  

3. Unavailable. Period. End of story.  
Many beloved Horn & Hardart recipes fall into this category. Also included in this category: 

Kentucky Derby Pie, Colonel Sander's Kentucky Fried Chicken, and the original (pre U-Bet) 

chocolate sauce used for Brooklyn egg creams.  
TOOLS OF THE TRADE  
Researching the history of a specific cuisine, recipe, food, or product often requires using a variety of sources to 

develop a complete and accurate picture. Depending upon the question, the answer may require:  

 

 Culinary history encyclopedias and dictionaries: basic overview 

Oxford Encyclopedia of Food and Drink in America, Oxford Companion to Food/Davidson, An A to Z of 

Food and Drink/Ayto, Cambridge World History of Food/Kiple & Ornelas, Food in the Ancient World 

from A to Z/Dalby, History of Food/Toussaint-Samat, The Encyclopedia of American Food and 

Drink/Mariani, American Century Cookbook/Anderson.  

 Dictionaries & phrase books: first recorded print evidence, word history, regional placement 

Oxford English Dictionary, Dictionary of Americanisms, Dictionary of American Regional English, I Hear 

America Talking/Flexner  

 Food "biographies":  history and evolution of a specific commodity or recipe 

The Story of Corn/Fussell, The Tomato in America/Smith, The True History of Chocolate/Coe, A Social 

History of Tea/Pettigrew, Uncommon Grounds: The History of Coffee and How it Transformed our World, 

Pendergrast. Identify titles with the Library of Congress catalog. Your librarian can help you obtain the 

books.  

 Culinary history texts: period and/or place specific 

America's First Cuisines/Coe, Food and Feast in Tudor England/Sim, Food in Early Modern 

Europe/Albala, A Historical Dictionary of Indian Food/K.T. Achaya, Food and Drink in Britain: From the 

Stone Age fo the 19th Century/Wilson, Classic Russian Cooking/Toomre, Jewish Cooking in 

America/Nathan  

 Business history sources: company/brand histories, advertising campaigns 

How Products are Made, Encyclopedia of Consumer Brands,  

 Databases & indexes:recipes, product introductions/anniversaries, prices 

magazine/newspaper/trade journal databases are great places to find "lost recipes." Ask your librarian about 

access. New York Times Historic, EBSCO's Masterfile, ProQuest's Research II, National Newspapers, and 

New York Times Historic, LexisNexis Requester. With the exception of New York Times Historic and 

similar scanned full-text databases, adertisements are not indexed.  
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 Government documents: patents, trademarks (product introduction date), recipes, & prices. U.S. Patent 

and Trademark Office, U.S. Dept. Of Agriculture,  

 Botanical/agricultural texts: crop origins, evolution, and dispersal 

Origin of Cultivated Plants/De Candolle  

 Academic references: scholarly research on specific foods, historic foodways, scientific process, etc.  

Dissertation Abstracts, Historical Abstracts, America: History & Life, Sociological Abstracts, Agricola  

 Primary sources: period cookbooks, company brochures, menus, grocers handbooks, diaries, store 

ledgers, photographs & newspaper ads. 

Libraries, museums, historical societies, living history museums & industry/company archives. Outstanding 

culinary history library collections (U.S.): Harvard, University of Pennsylvania, Cornell University, Johns 

Hopkins University, University of Iowa, Michgan State University, New York Academy of Medicine, New 

York Public Library, Los Angeles Public Library.  

 Experts: request guidance, confirm facts 

Culinary researchers, foodways curators, chefs, professors, government officials, corporate information 

officers, book authors, historical reenactors (Society for Creative Anachronism=Medieval food specialists).  

 Internet:  product histories, primary documents, recipe exchanges 

These are uploaded by food manufacturers, research institutions, food media sites, and private individuals.  

 Personal research: interviews, investigations, redactions, and tastings.  

Sometimes the answer to a food history question is straightforward and easy to confirm (the ingredients of the 

original Dagwood sandwich). Other times the answer is a complicated puzzle (Club sandwiches) with conflicting 

pieces. And then? There are questions for which there are no satisfactory answers (Who named the "monkey 

dish?").There are times when the best one can do is assemble as much information as possible and make educated 

guesses based on supporting historical evidence. Croissants, ice cream cones, pink lemonade...culinary lore abounds.  

In short, food history is not a "piece of cake."  
 

Over the years we have researched many foods and food-related items. Some of the more popular items are listed 

below.  
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Airline chicken...ambrosia...ammonia cookies...amuse-bouche...ancient Roman foods...Anglo-Saxon foods...animal 

crackers...angel food...ants on a log...appetizers...apple pie...automats...avocados...Aztec foods  

Bagels...baker's dozen...baking soda & powder...bakalva...Banana (Milk) Duds...banana nut bread...banana 

splits...barbeque...barley water...Beef Stroganoff...beef tea...Beef Wellington...beesting cake...Belgian 

waffles...Bible foods...bird's nest...biscuits...blondies...BLTs...blueberry muffins...borscht...Boston cream 

pie...bourride...bread pudding...breakfast...brownies & blondies...brunch...bubble & squeak...bubble 

gum...buffets...burritos...butter sculpting  

Caesar salad...Cajun fried turkey...cake...Cajun fried turkey...California rolls...calzones...Cape Breton pork 

pies...carpetbag steak...carrot cake...casseroles...catering...Challah bread...chalupa...cheesecake...cherries 

jubiliee...chewing gum...Chex mix...chicken & waffles...chimichangas...Chinese food in America...Chinese 

pie...chinoise...chocolate gravy...chocolate mousse...chow mein...chowder...chuckwagons & beans...city 

chicken...clams...club sandwich...cobbler...coffee cake...colonial wedding feast...community tables...cookie 

tables...cookies...cooters...coq au vin...corn bread...corn dogs...corned beef...cotton candy...country fried 

steak...crackers...creamed onions..cretons....crumpets...cupcakes...curry  

Dagwood sandwiches...Danish...Denver ribs...Derby pie...dessert...deviled eggs...devil's food...dirt cake...divinity 

candy...doggie bags...dolly mixtures...doner kebab...doughnuts...Dover sole...drawn butter  

Eclairs...Eccles cakes...egg rolls...eggplant...eggs benedict...Election cake...empanadas...emu...enchiladas...English 

trifle...English muffins...Espagnole  

Fajitas...flan...flat iron steak...Florio & the "egg rule"...fondue...food prices...food styling...forks...fortune 

cookies...French toast...Friday franks...fried chicken...fried rice...fritters...fruit leather...fruit salad...fry 

bread...fudge...funnel cakes  

Galettes...galingales...gallo pinto...garde manger...geophagy...gingerbread men...Globe Theater concessions 

[1600s]...granola...gravlox...grilled cheese...groom's cake...guacamole...gyros  

Haggis...Hallstatt salt...hearts of palm...historic food prices...hoe cakes...hokey pokey...honey...Hoppin' John...Horn 

& Hardart recipes...horseradish...hummingbird cake...hummus...hundred year eggs...hush puppies  

Ice cream cake...ice cream flavors of the 1920s...ice cream sundaes...iced tea... icing/frosting...idli...Inca 

foods...instant coffee...international foods...Inuit freezing techniques...Irish soda bread...Italian wedding soup  
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Jam...Japanese foods in the feudal era...Jell-O 123...Jolly Ranchers...jumbals...jerky...junket  

Karo syrup...kebabs...Kentucky derby menu...Key Lime pie...kimchee...kolache...Kraft dinner (macaroni & cheese)  

Langues de chat..lasagne....lemon meringue pie...Lewis & Clark expedition 

foods...linzertortes...liquorice...llapingachos...lobster rolls...lollipops...london broil...lumpia...lunch  

Macaroni & cheese...malted milk & milk shakes...mangoes...maple syrup...marmite...marshmallows...matzo 

brei...meatballs...Medieval feasts...Mesopotamian foods...Mexican & Southwest American cuisine....Mexican 

wedding cookies & cakes...milk...mint sauce & lamb...monkey dishes...Monte Cristo sandwiches...Moravian 

cookies...mozzerella sticks...mud pie...muffins  

Napoleons...Navajo foods...nesselrode...New England boiled dinner...New Zealand wild limes...1950s foods...1920s 

foods...nomad foods...noodle bars  

Olivenaise...omlettes...onglet...opera fudge...orange prices...oreos...osso bucco...oyster crackers...Ozark pudding 

(Bess Truman's)  

Pablum...Palestine soup...pancakes...parfait...peace (foods that symbolize)...peach cobbler...peanutbutter & jelly 

sandwiches...pears Belle Helene...pease porridge...Peking duck...picnic ham...pies...pine bark stew...pineapple 

upside-down cake...pistachio salad...pistou...pizza...Po'Boy sandwiches...popovers...pork & 

applesauce...portobellos...pot pies...potato salad...pound cake...powdered sugar...presidential food favorites...pudding 

mixes  

Quail...quesadillas...quiche...quinces...quinoa  

Railroad dining...ravioli...raw foods...reindeer tongues...remoulade sauce...restaurants...Rice Krispies treats...rice 

pudding...risotto...roux...Russian tea cakes  

Salad bars...salsa...salt water taffy...Saratoga cakes...Scooter Pies...service...Shakespeare's food...shepherd's 

pie...shortbread...simnel cake...Sir Isaac Newton's food...sloppy 

joes...smoothies...smores...snickerdoodles...souffles...spaghetti & meatballs...speakeasy 

menus...spoonbread...spumone...state recipes & foods...steak Diane...steak houses...stuffed baked 

potatoes...submarine sandwiches...suet...sugarplums...summer pudding...Superbowl foods...Swedish 

meatballs...Swedish pancakes  

Tacos...taffy...tapioca...tartar sauce...tarte tatin...tempura...Texas sheet cakes...Thanksgiving...tiramasu...toad in the 

hole...tofu...tomato soup...trail mix...trap pie...tuna melts...turkey...turnovers  

Velveeta...veloute...verjus...Vichysoisse...Victorian foods...Voyageur foods  

Wacky cake...waffles...Waldorf salad...Watergate salad...wedding cake...whipping cream...white chocolate...wok 

cookery...World War I soldier foods  

Yams (african) & the difference from sweet potatoes...yeast...yogurt  

Zapote...zucchini...zuppa Inglese  
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