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History and Evolution of the Food and Beverage Industry


The origins of food services can be found in Denmark 12,000 years ago. A Roman innkeeper developed the idea of the "business man's lunch" in 40 BC. Egyptians gathered to eat together in 1700 BC. Roman cooks had high opinions of their culinary talents and developed their own "elite" cooking school in Rome around AD 117, and there are records of restaurants as early as the 1500's.

The food and beverage sector parallels the origins of accommodation. In Ancient Greece and Rome, when travelers stopped for overnight accommodation, they needed food and water too. After the fall of the Roman Empire, the monasteries often had better food for their guests than the nobles received. In Medieval times, Royals would often have hundreds of guests for dinner. What is interesting is that the type of food a person received was based on their class or rank within society. The nobles would be served the best meal and their cooks would have to prepare different dishes for the guests. This would be similar to an À La Carte menu that we know today. The kitchens were often dirty, and sanitary conditions were not good. It was during this period that many communicable diseases were spread to both the rich and poor.

In Britain, people would gather to drink at the inns. The British style pub and taverns developed the first "fixed meal" where the tavern provided a simple meal at one price for everyone.

The first record of what we consider a modern restaurant was in Paris, France, in the late 1700's. By 1794, there were more than 500 restaurants in Paris alone. By the 19th century, restaurants focused more on the residents of the towns and cities in Europe, including England, and North America than on the traveler.

With the advancement of technology, especially in relation to transportation, the need for food and beverage services has increased. The food and beverage industry is now a major contributor to the tourism industry. The Canadian Restaurant and Foodservices Association (CRFA) reports that the food and beverage sector accounts for more than $38 billion annually, due to the increasing number of North Americans who "eat out." More than 50% of the employment figures for the tourism industry are represented in the food and beverage sector.

Most families today consist of double incomes. Therefore, they have less time to plan and make meals due to their busy extra-curricular activities. The demand for "drive-thru's" and "take out" services is on the rise. What once was a basic need provided with an overnight stay in Ancient Rome and Greece has now become a need for fast and convenient service. Food services today consist of quick and convenient, and luxurious, depending on the need. People are also looking for good value, quality and service, too. With diabetes, heart disease and obesity on the rise due to poor eating habits, the low carbohydrate diets, meal replacement items and other trends will definitely shape the future of the food and beverage industry.
Questions:
1. Where can the origins of food services be found?

2. What do the origins of the food and beverage industry resemble?

3. How was it decided what type of food a person would receive? 

4. Why were many communicable diseases spread?  

5. What is a “fixed meal”? 

6. Where was the first modern restaurant? 

7. Name two reasons why the need for food and beverage services increased?

8. How has families with two people working affected the food and beverage industry?

9. What has been on the rise that is affecting the future of the food and beverage industry?

