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The Kappe Library Guides identify general resources on broad topics to help researchers begin their work. Individual projects 
and practitioners are avoided; guides, indexes and general introductions are preferred to specialized works. 
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TOOLS TO GET STARTED 

Davidson, The Oxford Companion to Food, 1999 
De Chiaria, Time-Saver Standards for Building Types, 3rd, Reference-NA2760.D42 1990 (Chapter 7) 
Food Lexx, http://www.foodlexx.de/index.html (Online dictionary) 
Food Resource, http://www.orst.edu/food-resource/food.html (Extensive links) 
Kiple & Ornelas, The Cambridge World History of Food, 2001 
Lawson, Restaurants, Clubs and Bars, TX945.L343 1994 
Reznikoff, Interior Graphic and Design Standards, Reference-NA2708.R49 1986 (Chapters 18 & 19) 
Yahoo Food & Drink links, http://dir.yahoo.com/Society_and_Culture/Food_and_Drink/  
Yahoo Restaurant links, http://dir.yahoo.com/Business_and_Economy/Companies/Food/Restaurants/  

 
FOOD SERVICE BUILDINGS  A - Z: 
 
BARS, PUBS, SALOONS & TAVERNS 

Ale Street News, http://www.alestreetnews.com/
"Bars," Bauwelt, March 11, 1994 (Theme issue) 
"Bars," Progressive Architecture, April 1953 (Theme issue) 
Beverage Net, http://www.beveragenet.net (Online version of 3 trade magazines) 
Dewhurst & MacDowell, "Museum for the People: Museum Bars," Material Culture, Spring 1986 
Fromson, "The Changing Role of Informal Gathering-Places in America," Colloqui, Spring 1991  
Gillette, " Lone saloon: a steamship drawing room," Historic Preservation, March/April 1991 
Girouard, Victorian Pubs, TX950.59.G7G57 1984 
"Hotel and Restaurant Bars," Architectural Forum, November 1937 (Building type study) 
"Das Interieur," Bauwelt, October 11, 1996 (Theme issue on bars and restaurants) 
"Lukullisches," Bauwelt, August 23, 1991 (Theme issue on bars and nightclubs) 
"Modern Inns Issue," Builder, October 1937 
PBC International, International Interiors Bars Niteclubs & Taverns, NA7852.B37 1993 
"Restaurants and Bars," Architectural Record, January 1940 (Building type study) 
Sendbuehler, "Battling 'the Bane of our Cities'," Urban History Review, October 1993 
Shotenkenchiku-sha, Bars & Taverns, NK2195.R4B37 1994 
"Special Issue Devoted to Taverns," Architectural Review, October 1949 
Wine Spectator, http://www.winespectator.com  

 
CAFES & COFFEE SHOPS 
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Balint, "I caffe' di Budapest," Abitare, December 1982 
Barr, "The Coffeehouse Explosion," Urban Land, August 1995 
Coffeehouse Network, http://www.coffeehousenetwork.com/ (Searchable directory of U.S. coffeehouses) 
Googie Gallery, http://home.fea.net/~cjepsen/ocgoogie.html  
Hess, Googie: Fifties Coffee Shop Architecture, 1986 
Ladoux, " Cafés et brasseries: la tradition parisienne," Architecture intérieure créé, October/November, 1989 
Oosterman, "The Example of the Sidewalk Café," Built Environment, v. 18, no. 2, 1992  
Quinan, "The Boston Exchange Coffee House," Journal of the Society of Architectural Historians, October 1979 
Rus, "Coffee Klatsch," Interior Design, June 1994 (4 NY coffeehouses) 
"Wired on Java," Architecture, June 1997 (On cybercafes) 

 
CULTURAL ANALYSIS & HISTORY (FOOD STUDIES) 

Anthropological Study of Food Habits Bibliography, http://www.ilstu.edu/class/anth273-foodways/foodbib.html  
Association for the Study of Food and Society, http://www.nyu.edu/education/nutrition/foodconference/  
Beardsworth, Sociology on the Menu: An Invitation to the Study of Food and Society, 1997 (Anthology) 
Belasco, Appetite for Change: How the Counterculture Took on the Food Industry, 1990 
Bell & Valentine, Consuming Geographies: We Are Where We Eat, 1997 
Bentley, Eating for Victory: United States Food Rationing and the Politics of Domesticity, 1998 
Bower, Recipes for Reading: Community Cookbooks, Stories, 1997 
Carney, Fast-Food, Stock Cars & Rock: Space & Place in Pop Culture, 1995 
Counihan, The Anthropology of Food and Body: Gender, Meaning and Power, 1999 
Counihan & Van Esterik, Food and Culture: A Reader, 1997 
Curtin & Heldke, Cooking, Eating, Thinking: Transformative Philosophies of Food, 1992 
Fine et. al., Consumption in the Age of Affluence: The World of Food, 1996 
Flandrin & Montanari, Food: A Culinary History, 1999 
Griffiths & Wallace, Consuming Passions: Food in the Age of Anxiety, 1998 (Anthology)  
Korsmeyer, Making Sense of Taste: Food and Philosophy, 1999 
Kulper, The Anthropologist's Cookbook, 1996 
McGee, On Food and Cooking, 1984 (Classic scientific analysis of cooking processes) 
Mintz, Sweetness and Power: the Place of Sugar in Modern History, 1985 (Classic early text of Food Studies) 
Mintz, Tasting Food, Tasting Freedom: Excursions Into Eating, Culture, and the Past, 1996 
Montanari, The Culture of Food, 1996 
Paston-Williams, The Art of Dining : A History of Cooking & Eating, TX635.P38 1993 
Ruark, "A Place at the Table: Food Studies,” CHE, July 9, 1999 (Also at 
http://www.chronicle.com/free/v45/i44/44a00101.htm ) 
Visser, Much Depends on Dinner, 1986 (Early food-studies classic) 
Witt,  Hunger: Food and the Politics of U.S. Identity, 1999 

 
DINERS & DRIVE-IN RESTAURANTS 

"Diner Devotee Daniel Zilka," Historic Preservation News, May 1993 (On the American Diner Project) 
Gutman, American Diner, NA755.G88 1993 
Hirshorn, White Towers, 1979 
Heiman, Car Hops and Curb Service: a History of American Drive-In Restaurants, TX945.H45 1996 
"Highway Hotels and Restaurants," Architectural Record, July 1953 
"Hold the Onions!" Historic Preservation, May/June 1991 
Longstreth, City Center to Regional Mall, HF5429.5.L7L66 1997 
Margolies, End of the Road: Vanishing Highway Architecture in America, TR659.M37 1981b 
York, "Stopping at the Stars: the Architecture of the American Diner," AA Quarterly, no. 2, 1976 
 

FAST FOOD 
Armenco Cater Truck Mfg. Co., http://www.cateringtruck.com/cateringtruck1.htm  
"The Canteen," Ottagono, March/April 1999 (Worker lunchrooms in 3 countries) 
Creative Mobile Systems, http://www.cmssystem.com/ (Street food product vendor) 
Horn & Hardart the Automat, http://www.theautomat.com/ (History, photos) 
The Hot Dog Cart/Trailer, http://www.thehotdogcart.com/  
Open Air Market Net, http://www.openair.org/ (Resources on street vendors of all types) 
Street Food Around the World links, http://www.openair.org/opair/strtfood.html  
Sturges & Leisen, Easy Living, 1937 (Features an extended episode inside an automat, ending in its destruction) 
Trinker, Street Foods: Urban Food and Employment in Developing Countries, 1997 
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FRANCHISE & THEME RESTAURANTS 

Franchise Update Food Service Guide, http://www.franchise-update.com/food_svc.html (Resources  
Goldberg, "Corporate Capital and the Techniques of Modernity," Journal of Architectural Education, May 1995 
Grogan, "Theme It," Urban Land, February 1998 
Helphand, "McUrbia: the 1950s and the Birth of the Contemporary American Landscape," Places, v. 5, no. 2, 1988 
Hess, "The Origins of McDonald's Golden Arches," Journal of the Society of Architectural Historians, March 1986 
Hogan, Selling 'em by the Sack: White Castle and the Creation of American Food, 1998 
Langdon, Orange Roofs Golden Arches: the Architecture of American Chain Restaurants, 1986 
Oliver, "Place, Product, Packaging," Architectural Record, February 1978 
"Ray Kroc and the Fast Food Industry," http://www.franchise-update.com/food_svc.html (Survey essay) 
Reiter, Making Fast Food, 1991 
Watson, Golden Arches East, TX945.5.M33G65 1997 

 
GASTRONOMY 

Bober, Art, Culture and Cuisine: Ancient and Medieval Gastronomy, 1999 
Brillant-Savarin, The Physiology of Taste; Meditations on Transcendental Gastronomy, 1825 (Essential classic) 
David, South Wind Through the Kitchen: the Best of Elizabeth David, 1998 
Fisher, The Gastronomical Me, 1943 
Fisher, How to Cook a Wolf, 1942 
The Food Network, http://www.foodtv.com (Site for cable station) 
Trubek, Haute Cuisine: How the French Invented the Culinary Profession, 2000 
Weinstein, Learning to Eat: Essays on Food and Restaurants, 1988 

 
KITCHENS 

BuildFind Kitchen remodeling links, http://remodel.buildfind.com/dir/kitchen/design/  
"Cucina," Abitare, June 1986 
"Cucina," Domus, May 1987 
"Cucine '88," Domus, June 1988 
"Cucine Anni Novanta," Domus, June 1990 
"L'équipement de l'habitation: Cuisine, repas, séjour," l'Architecture d'aujourd'hui, March 1947 (Theme issue) 
Fox, Designing and Remodeling Kitchens, TX655.B43 1990 
"Furniture for the New Kitchen," Abitare, June 1990 
Kitchen & Bath Design News, http://www.kitchen-bath-design.com/  
"Kitchen and Bath Portfolio," Architectural Record, January 1999 
"Kitchen and Bath Portfolio," Architectural Record, March 1997 
"Kitchen Chimeras," Abitare, June 1992 
"Kitchen-Dining Areas," Progressive Architecture, May 1952 
"Kitchens," Abitare, June 1985 
"Köchen auf Rädern: der Trend zur elementierten und mobilen Küche," Bauwelt, January 1998 (Theme issue) 
Krause, "La Cucina di Francoforte," Domus, June 1988 
National Kitchen & Bath Association, http://www.nkba.org/consumer/index_consumer.asp  
"The New Kitchens," Abitare, July/August 1997 
"The New Kitchens," Abitare, July/August 1999 
Noever, "Die Franfurter Küchenentwicklung," in Margarete Schütte-Lihotzky, NA1011.5.S389A4 1996 
Plante, The American Kitchen 1700 to the Present, TX653.P56 1995 
"Rassegna," Domus, June 1991 
"Rex Built-In," Abitare, March 1997 
Russell, Advanced Kitchens, TH4816.R87  
Tommasini, "Ambiente Cucina: Materiali e Apparecchi," Domus, June 1993 
Wang, "Built Progress: the Contribution of Margarete Schütte-Lihotzky," Harvard Design Magazine, Summer 1997 

 
REPRESENTATIONS OF FOOD SERVICE BUILDINGS IN ART, LITERATURE, MOVIES 

ART 
Bryson, Looking at the Overlooked: Four Essays on Still Life Painting, 1990 
de la Mata, The Art of Making Desserts, 1747 
"The Edible Monument: the Art of Food for Festivals," Exhibition at the Getty Research Institute, Spring 2000 
"Form use and history in tables spreads objects kitchens," Ottagono, June/August 1994 (Theme issue) 
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Grieco, Themes in Art: the Meal, ND1450.G75 1992 
Gunya, Prince Genji; Continuing Source of Inspiration, TX791 1988 
Kafka, "Food, Cooking and Making Art," Art News, October 1989 
Marinetti, The Futurist Cookbook, TX723.M32913 1989 
Morteo, "Il progetto della frutta," Abitare, March 1994 
Rowell, Objects of Desire: the Modern Still Life, N8251.S3R69 1997 
Spector, "A Profusion of Substance," Artforum, October 1989 (On the use of organic substances in contemporary art) 
Tower," Painting, Sculpture and Architecture … the Main Element is Pastry Making," Architecture California, May 1995 

LITERATURE 
Calvino, "Under the Jaguar Sun," 1988 (Found in the short story collection of the same name) 
Epkes, "Bibliothek," Du, April 1996 (Scenes in world literature about the ritual of serving food) 
Lanchester, The Debt to Pleasure, 1997 
Levy, The Penguin Book of Food and Drink, 1997 
Messerli, The Sun & Moon Guide to Eating Through Literature and Art, 1994 

MOVIES 
Ackerman, Cheers (TV series 1982-93); Arau, Like Water for Chocolate, 1992; Axel, Babette's Feast, 1987; Curtiz, 
Mildred Pierce, 1945; Fellini, Satyricon, 1969; Garnett, The Postman Always Rings Twice, 1946; Greeaway, The Cook, 
the Thief, His Wife & Her Lover, 1989; Itami, Tampopo, 1986; Kureishi, London Kills Me, 1991; Levinson, Diner, 1982; 
Malle, My Dinner with Andre, 1981; Richardson, Eat the Rich, 1987; Scorsese, Alice Doesn't Live Here Anymore, 1974; 
Sidney, The Harvey Girls, 1946; Tucci, Big Night, 1996; Wong, Chungking Express, 1994;  

 
RESTAURANTS 

"Beauty and the Beef," Preservation, July/August 1998 (Special issue) 
Bussel, "Taste Sensation," Interior Design, June 1997 (James Beard competition for restaurant interiors) 
Cherulnik, "Reading Restaurant Facades," Environment & Behavior, March 1991 
Fine, Kitchens: the Culture of Restaurant Work, TX653.F57 1995 
Fodor's Restaurant Index, http://www.fodors.com/ri.cgi (International, but limited to select world cities) 
Foodservice.com, http://www.foodservice.com  
Geller," "Restaurants," Progressive Architecture, June 1952 
Gillet, "Un Lieu, un Temps: le Restaurant," Architecture Intérieure Creé, October/November 1989 
Heimann, May I Take Your Order; American Menu Design 1920-60, NC1002.M4H45 1998 
Hotel Employees and Restaurant Employees International Union (HERE), http://www.hereunion.org/about/locals/  
James Beard Foundation Restaurant Design & Graphics Awards, 
http://www.jamesbeard.org/awards/restaurant_design/index.html  
London Eats Out, http://www.londoneatsout.co.uk/index.html (Museum of London site surveys 16th century to present) 
Mariani, American Eats Out, 1991 
Nation's Restaurant News, http://www.nrn.com  
National Restaurant Association, http://www.restaurant.org/ (Data, articles) 
Spang, The Invention of the Restaurant: Paris and Modern Gastronomic Culture, 2000 
Vanderbuilt, "Taking About a Revolution," Metropolis, August/September 1998 (On revolving restaurants & bars) 
"Was Isst der Architekt?" Bauwelt, January 9, 1998 (Special issue) 
Willson, "Observations on Creative Restaurant Lighting," Interior Design, January 1984 
"The Year of Food," Blueprint, January 1997 (Special issue) 
Zagats Restaurant Survey, http://www.zagat.com/  
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