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Modern concept of hospitality began to develop in the nineteenth century, which saw
more innovations in hospitality than in all previous history. The famed Cesar Ritz, whose
name has entered the vocabulary as a synonym for luxury, made restaurant dining at
London's Savoy almost a must for the aristocracy of both sexes. He revolutionized hotel
restaurants by offering a list (carte in French) of suggestions available from the kitchen.
This was the beginning of the a la carte menu. The Americans used their special brand of
ingenuity to create something for everyone. In 1848, a hierarchy of eateries existed in
New York City. At the bottom was Sweeney's "sixpenny eating house" on Ann Street,
whose owner, Daniel Sweeney, achieved questionable fame as the father of the greasy
spoon. Sweeney's less-than-appetizing fare was literally thrown down to his hungry
customers, who cared little for the social amenities of dining. At the top of the list was the
famous Del-monico's. This restaurant was known as the most expensive in the country.

In the nineteenth century, better methods of preserving food through canning and
vacuum packing made out-of-season culinary delights commonplace. There was also an
enormous growth in mass feeding. In schools, until the nineteenth century, no one had
ever considered lunches for schoolchildren, because there were so few children who went
to school. Canteens for schoolchildren started in France in 1849. The cafeteria concept
originated in the California Gold Rush, when prospectors, eager to return to their claims,
preferred to stand in line to be served from big communal bowls and pots rather than
wait their turn at table.

CoBpeMeHHas KoHLUenuusa rocTenpmmMmcTBa Havyasl pa3BuBaTbCA B AeBATHALLATOM Beke,
KOTOpbIN Buaen 6onblie NHHOBaUMM B rOCTENPUMMCTBO, YEM 3a BCIO NpenblayLyto
nctoputo. 3HaMeHUTbIN Ce3sap PUTL, Ybe NMSA BOLLJIO B CJIOBAPHbLIA 3anac Kak CUHOHUM
pOCKOLN, cOeflaHHble pecTopaH cTonoBasa Ha CaBonn JIoHOAOHa NoyTn oba3aTeNbHbIM
ansa apuctokpatTum oboero nona. OH Npon3Ben peBoOIOLMNIO PeCTOPaHOB OTenNs,
npensnaras Crnncok (KapT no-hpaHLy3CKN) NpensioxKeHNn, LOCTYMNHbIX HA KyXHe. 9TOo
OblNI0 HAYa10 MeHIo a N1 KapT. AMepuKaHLbl MCMOSb30BaN UX CNeunasibHble MapKu
n3obpetaTenbHOCTK, 4TOObLI CO3aaTb 4TO-TO ANs BCcex. B 1848 roay nepapxus
3aKYCOYHbIX CyLLecTBOBaNM B Hblo-Mopke. BHu3y 661 CynHu "felesbii ega AoM" Ha
ynnue 3HH, Bnageney Kotoporo, AaHnanb CynHU, [OCTUraeTCcss COMHUTENbHYIO
N3BECTHOCTb KaK OTeL, XXUPHON NI0XXKOoW. CBUHMN MeHee YeM anneTUTHO Tapud bbin
bykBasibHO BpoLLIEH ero rosIoAHbIX KJIMEHTOB, KOTOpble Mano 3aboTnnncb ons
coynanbHbIX yaobCcTB CTO/I0BOW. B BEpXHEN YacTn cnncka bbin n3secTHbin enb-MONICO
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rofoB. OTOT pecTopaH 6bln N3BECTEH Kak CaMblil JOPOron B CTpaHe. B aeBaTHaauLaToM
Beke, 6bonee ahpheKkTUBHbIE METOAbl COXPAaHEHUSA MULLK Yepe3 KOHCEPBHOM N BaKyyMHOM
YNaKoOBKN NPOU3BOAUTCA BHE C€30HA KYJIMHAPHbIX U3bICKOB 00bIYHbLIM fiBieHneM. bbin
TakK>Xe OrPOMHbIN POCT MacCOBOro KOpMJieHUs. B wKonax, 0o AeBATHaALATOro BeKa,
HUKTO HMKOrga He cyntaeTca obebl ANA LWKOJIbHUKOB, MOTOMY 4TO OblJ10 O4EeHb MaJo
neTen, KOTopble nowsuv B Wwkosy. CTosnoBble 415 LWKOJIbHUKOB Ha4ann Bo ®PpaHumn B
1849 rony KoHuenuusa Kage BO3HMK B KanngopHNNCKOM 30/10TOMN NXOpPaaKn, Koraa
30J10TONCKATEeNN, CTPEMUTCA BEPHYTbCA K UX TpeboBaHUAM, Npeano4ynTanm CTOATb B
oyepeun, 4Tobbl ObITb NOgaeTcs ¢ 60NbLWIMMN KOMMYHa/IbHBIMU MUCKN U FTOPLUKK, @ He
XOaTb CBOEW o4yepenun Ha cTone ,



