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James C. O'Connell : Dining Out in Boston: A Culinary History before purchasing it in order to gage whether or
not it would be worth my time, and all praised Dining Out in Boston: A Culinary History:

0 of 0 people found the following review helpful. A masterpiece of Boston as a specia place, but viewed from an
unexpected angleBy MoiraFromNewY orkO'Connell has alevel of expertise you rarely get in abook about food. This
is aperson deeply steeped in the meaning of place, the meaning of landscape, the history of a distinctive part of
AmericaA masterpiece.0 of 0 people found the following review helpful. Fascinating history of dining in BostonBy
mekL earn things you never knew! Feel frustrated when you don't read more about the things you hoped to find!
Consider writing that book yourself (Jewish delis of Boston?).0 of O people found the following review helpful.
DeliciousBy K. FullerA delicious book that captures the dining experience in Boston throughout the centuries. Love


http://f3db.com/pub/links.php?id=B01DWHSKBS

the photos and old menus. So fun to read.

Over the years, Boston has been one of Americarsquo;s leading laboratories of urban culture, including restaurants,
and Boston history provides valuable insights into American food ways. James C. Orsquo;Connell, in this fascinating
look at more than two centuries of culinary trends in Boston restaurants, presents a rich and hitherto unexplored side to
the cityrsgquo;s past. Dining Out in Boston shows that the city was a pioneer in elaborate hotel dining, oyster houses,
French cuisine, student hangouts, ice cream parlors, the twentieth-century revival of traditional New England dishes,
and contemporary locavore and trendy foodie culture. In these stories of the most-bel oved Boston restaurants of
yesterday and todaymdash;illustrated with an extensive collection of historic menus, postcards, and

photosmdash; Orsguo;Connell reveals a unique history sure to whet the intellectual and nostalgic appetite of
Bostonians and restaurant-goers the world over.

Idquo;Although it specifically features Boston, the work does have a broader theme that shows the changes that took
place within the restaurant industry as the US grew. At the same time, the study is informative regarding
Americansrsquo; appetites and their evolving desire to leave the hot kitchen. . . . Recommended.rdquo; mdash;Choice



