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Same Time, Same Station - James L. Baughman 2007-03-26
Outstanding Academic Title for 2007, Choice Magazine Ever wonder how
American television came to be the much-derided, advertising-heavy
home to reality programming, formulaic situation comedies, hapless
men, and buxom, scantily clad women? Could it have been something
different, focusing instead on culture, theater, and performing arts? In
Same Time, Same Station, historian James L. Baughman takes readers
behind the scenes of early broadcasting, examining corporate
machinations that determined the future of television. Split into two
camps—those who thought TV could meet and possibly raise the
expectations of wealthier, better-educated post-war consumers and those
who believed success meant mimicking the products of movie houses and
radio—decision makers fought a battle of ideas that peaked in the 1950s,
just as TV became a central facet of daily life for most Americans.
Baughman’s engagingly written account of the brief but contentious
debate shows how the inner workings and outward actions of the major
networks, advertisers, producers, writers, and entertainers ultimately
made TV the primary forum for entertainment and information. The tale
of television's founding years reveals a series of decisions that favored
commercial success over cultural aspiration.
the-american-grocery-store-the-business-evolution

The Business of Food - Gary J. Allen 2007
This is the first encyclopedia to help the general reader understand the
myriad components of what sustains us: the food and drink industries.
Food Chains - Warren Belasco 2011-06-03
In recent years, the integrity of food production and distribution has
become an issue of wide social concern. The media frequently report on
cases of food contamination as well as on the risks of hormones and
cloning. Journalists, documentary filmmakers, and activists have had
their say, but until now a survey of the latest research on the history of
the modern food-provisioning system—the network that connects farms
and fields to supermarkets and the dining table—has been unavailable. In
Food Chains, Warren Belasco and Roger Horowitz present a collection of
fascinating case studies that reveal the historical underpinnings and
institutional arrangements that compose this system. The dozen essays in
Food Chains range widely in subject, from the pig, poultry, and seafood
industries to the origins of the shopping cart. The book examines what it
took to put ice in nineteenth-century refrigerators, why Soviet citizens
could buy ice cream whenever they wanted, what made Mexican food
popular in France, and why Americans turned to commercial pet food in
place of table scraps for their dogs and cats. Food Chains goes behind
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the grocery shelves, explaining why Americans in the early twentieth
century preferred to buy bread rather than make it and how Southerners
learned to like self-serve shopping. Taken together, these essays
demonstrate the value of a historical perspective on the modern foodprovisioning system.
Transformations of Retailing in Europe after 1945 - Lydia Langer
2016-02-17
After World War II, structures, practices and the culture of retailing in
most West European countries went through a period of rapid change.
The post-war economic boom, the emergence of a mass consumer
society, and the adaptation of innovations which already had been
implemented in the USA during the interwar period, revolutionized the
world of getting and spending. But the implementation of self-service and
the supermarket, the spread of the department store and the mail order
business were not only elements of a transatlantic catch up process of
'Americanization' of retailing. National patterns of the retail trade and
specific cultures of consumption remained crucial, and long term
processes of change, starting in the 1920s or 1930s, also had an impact
on the transformation of retailing in post-war Europe. This volume
presents a series of case-studies looking at transformations of retailing in
several European countries, offering new insights into the structural
preconditions of the emerging mass consumer societies and also into the
consequences consumerism had on the practices of retailing.
Grocery - Michael Ruhlman 2017-05-16
The New York Times–bestselling author “digs deep into the world of how
we shop and how we eat. It’s a marvelous, smart, revealing work” (Susan
Orlean, #1 bestselling author). In a culture obsessed with food—how it
looks, what it tastes like, where it comes from, what is good for us—there
are often more questions than answers. Ruhlman proposes that the best
practices for consuming wisely could be hiding in plain sight—in the
aisles of your local supermarket. Using the human story of the family-run
Midwestern chain Heinen’s as an anchor to this journalistic narrative, he
dives into the mysterious world of supermarkets and the ways in which
we produce, consume, and distribute food. Grocery examines how rapidly
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supermarkets—and our food and culture—have changed since the days of
your friendly neighborhood grocer. But rather than waxing nostalgic for
the age of mom-and-pop shops, Ruhlman seeks to understand how our
food needs have shifted since the mid-twentieth century, and how these
needs mirror our cultural ones. A mix of reportage and rant, personal
history and social commentary, Grocery is a landmark book from one of
our most insightful food writers. “Anyone who has ever walked into a
grocery store or who has ever cooked food from a grocery store or who
has ever eaten food from a grocery store must read Grocery. It is food
journalism at its best and I’m so freakin’ jealous I didn’t write it.” —Alton
Brown, television personality “If you care about why we eat what we
eat—and you want to do something about it—you need to read this
absorbing, beautifully written book.” —Ruth Reichl, New York
Times–bestselling author
Putting Meat on the American Table - Roger Horowitz 2006
This book explains how America became a meat-eating nation - from the
colonial period to the present. It examines the relationships between
consumer preference and meat processing - looking closely at the
production of beef, pork, chicken, and hot dogs. The author argues that a
series of new technologies have transformed American meat. He draws
on detailed consumption surveys that shed new light on America's eating
preferences - especially differences associated with income, rural versus
urban areas, and race and ethnicity.
Grocery Story - Jon Steinman 2019-05-07
Hungry for change? Put the power of food co-ops on your plate and grow
your local food economy. Food has become ground-zero in our efforts to
increase awareness of how our choices impact the world. Yet while we
have begun to transform our communities and dinner plates, the most
authoritative strand of the food web has received surprisingly little
attention: the grocery store—the epicenter of our food-gathering ritual.
Through penetrating analysis and inspiring stories and examples of
American and Canadian food co-ops, Grocery Story makes a compelling
case for the transformation of the grocery store aisles as the emerging
frontier in the local and good food movements. Author Jon Steinman:
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Deconstructs the food retail sector and the shadows cast by corporate
giants Makes the case for food co-ops as an alternative Shows how coops spur the creation of local food-based economies and enhance lowincome food access. Grocery Story is for everyone who eats. Whether you
strive to eat more local and sustainable food, or are in support of
community economic development, Grocery Story will leave you hungry
to join the food co-op movement in your own community.
Food Nations - Warren Belasco 2014-06-03
This original collection abandons culinary nostalgia and the cataloguing
of regional cuisines to examine the role of food and food marketing in
constructing culture, consumer behavior, and national identity.
The Great A&P and the Struggle for Small Business in America - Marc
Levinson 2011-08-30
One of The Wall Street Journal's Best Non fiction Books of 2011. From
modest beginnings as a tea shop in New York, the Great Atlantic &
Pacific Tea Company became the largest retailer in the world. It was a
juggernaut, the first retailer to sell $1 billion in goods, the owner of
nearly sixteen thousand stores and dozens of factories and warehouses.
But its explosive growth made it a mortal threat to hundreds of
thousands of mom-and-pop grocery stores. Main Street fought back tooth
and nail, enlisting the state and federal governments to stop price
discounting, tax chain stores, and require manufacturers to sell to mom
and pop at the same prices granted to giant retailers. In a remarkable
court case, the federal government pressed criminal charges against the
Great A&P for selling food too cheaply-and won. The Great A&P and the
Struggle for Small Business in America is the story of a stunningly
successful company that forever changed how Americans shop and what
Americans eat. It is a brilliant business history, the story of how George
and John Hartford took over their father's business and reshaped it again
and again, turning it into a vertically integrated behemoth that paved the
way for every big-box retailer to come. George demanded a rock-solid
balance sheet; John was the marketer-entrepreneur who led A&P
through seven decades of rapid changes. Together, they built the modern
consumer economy by turning the archaic retail industry into a highly
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efficient system for distributing food at low cost.
Public Markets and Civic Culture in Nineteenth-Century America Helen Tangires 2020-03-24
However, several decades of experience with dispersed retailers,
suburban slaughterhouses, and food transported by railroad proved
disastrous to the public welfare, prompting cities and federal agencies to
reclaim this urban civic space.
Public Markets - Helen Tangires 2008
An illustrated history of the buildings and spaces devoted to the urban
marketplace for fresh food.
The Taste of American Place - Barbara G. Shortridge 1999-09-01
Tracing the intertwined roles of food, ethnicity, and regionalism in the
construction of American identity, this textbook examines the central
role food plays in our lives. Drawing on a range of disciplines_including
sociology, anthropology, folklore, geography, history, and nutrition_the
editors have selected a group of engaging essays to help students
explore the idea of food as a window into American culture. The editors'
general introductory essay offers an overview of current scholarship, and
part introductions contextualize the readings within each section. This
lively reader will be a valuable supplement for courses on American
culture across the social sciences.
Building a Housewife's Paradise - Tracey Deutsch 2010
An examination of the history of food distribution in the United States
explores the roles that gender, business, class, and the state played in
the evolution of American grocery stores.
The SAGE Encyclopedia of Food Issues - Ken Albala 2015-05-08
The SAGE Encyclopedia of Food Issues explores the topic of food across
multiple disciplines within the social sciences and related areas including
business, consumerism, marketing, and environmentalism. In contrast to
the existing reference works on the topic of food that tend to fall into the
categories of cultural perspectives, this carefully balanced academic
encyclopedia focuses on social and policy aspects of food production,
safety, regulation, labeling, marketing, distribution, and consumption. A
sampling of general topic areas covered includes Agriculture, Labor,
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Food Processing, Marketing and Advertising, Trade and Distribution,
Retail and Shopping, Consumption, Food Ideologies, Food in Popular
Media, Food Safety, Environment, Health, Government Policy, and
Hunger and Poverty. This encyclopedia introduces students to the
fascinating, and at times contentious, and ever-so-vital field involving
food issues. Key Features: Contains approximately 500 signed entries
concluding with cross-references and suggestions for further readings
Organized A-to-Z with a thematic “Reader’s Guide” in the front matter
grouping related entries by general topic area Provides a Resource Guide
and a detailed and comprehensive Index along with robust search-andbrowse functionality in the electronic edition This three-volume
reference work will serve as a general, non-technical resource for
students and researchers who seek to better understand the topic of food
and the issues surrounding it.
Findlay Market of Cincinnati: A History - Alyssa McClanahan 2021
This detailed history of a beloved Queen City institution is sure to offer
something new on Findlay Market for the even the most hardcore local
history buff. Located in Over-the-Rhine in the heart of Cincinnati, Findlay
Market is Ohio's oldest continually operating market. It opened in 1855
to serve a growing population and quickly became a central
neighborhood hub for goods and services. Despite its success, the market
experienced dwindling customers and storefront vacancies in the midand late twentieth century, reflective of the struggles and decline
confronting many cities in those years. Over the last twenty years,
market revitalization efforts signal ongoing reinvestment in the city
center--a trend transforming many American cities. Gathering personal
stories of the merchants of Findlay Market, historian Alyssa McClanahan
shines a light on the past to reveal the market's place in local and
American urban history.
Movable Markets - Helen Tangires 2019-05-07
Readers interested in US history, city and regional planning history, food
history, and public policy, as well as anyone curious about the
disappearance of the central produce district as a major component of
the city, will find Movable Markets a fascinating read.
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Visualizing Taste - Ai Hisano 2019
Ai Hisano exposes how corporations, the American government, and
consumers shaped the colors of what we eat and even the colors of what
we consider "natural," "fresh," and "wholesome." The yellow of
margarine, the red of meat, the bright orange of "natural" oranges--we
live in the modern world of the senses created by business. Ai Hisano
reveals how the food industry capitalized on color, and how the creation
of a new visual vocabulary has shaped what we think of the food we eat.
Constructing standards for the colors of food and the meanings we
associate with them--wholesome, fresh, uniform--has been a business
practice since the late nineteenth century, though one invisible to
consumers. Under the growing influences of corporate profit and
consumer expectations, firms have sought to control our sensory
experiences ever since. Visualizing Taste explores how our perceptions
of what food should look like have changed over the course of more than
a century. By examining the development of color-controlling technology,
government regulation, and consumer expectations, Hisano
demonstrates that scientists, farmers, food processors, dye
manufacturers, government officials, and intermediate suppliers have
created a version of "natural" that is, in fact, highly engineered. Retailers
and marketers have used scientific data about color to stimulate and
influence consumers'--and especially female consumers'--sensory desires,
triggering our appetites and cravings. Grasping this pivotal
transformation in how we see, and how we consume, is critical to
understanding the business of food.
Material Culture in America - Helen Sheumaker 2008
Presents more than two hundred alphabetic entries that cover the history
of American material culture, including such topics as adolescence,
mourning, graphic design, Art Deco, and gay consumerism.
The Drive-In, the Supermarket, and the Transformation of Commercial
Space in Los Angeles, 1914-1941 - Richard W. Longstreth 2000-08-25
Longstreth explores the early development of two kinds of retail space
that have become ubiquitous in the United States in the second half of
the twentieth century. Richard Longstreth is one of the few historians to
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focus on ordinary commercial buildings—buildings usually associated
with commercial builders and real estate developers rather than
architects and thus generally overlooked by historians of "high"
architecture. Here Longstreth explores the early development of two
kinds of retail space that have become ubiquitous in the United States in
the second half of the twentieth century. One, external, is devoted to the
circulation and parking of automobiles on retail premises. Longstreth
analyzes the origins of this development in the 1910s and 1920s, with the
super service station and then the drive-in market. The other type of
space, internal, was introduced soon thereafter with the single-story
supermarket. The most innovative aspect of the supermarket was how its
interior was designed for high-volume turnover of a large selection of
goods with a minimum of staff assistance. Longstreth focuses on Los
Angeles, the principal center for the development of both kinds of space,
during the period from the mid-1910s to the early 1940s. This richly
illustrated study integrates architectural, cultural, economic, and urban
factors to describe the evolution of retailing and how it has affected the
urban landscape.
Pure and Modern Milk - Kendra Smith-Howard 2017-01-15
In Pure and Modern Milk, the author tells the history of a nearly
universal consumer product, and sheds light on America's food industry.
Today, she notes, milk reaches supermarkets in an entirely different
state than it had at its creation. Cows march into milking parlors, where
tubes are attached to their teats, and the product of their lactation is
mechanically pumped into tanks. Enormous, expensive machines
pasteurize it, fortify it with vitamins, remove fat, and store it at
government-regulated temperatures. It reaches consumers in a host of
forms: as fluid milk, butter, ice cream, and in apparently non-dairy foods
such as whey solids or milk proteins. Smith-Howard examines the
cultural, political, and social context, discussing the attempts to reform
the production and distribution of this once-perilous product in the
Progressive Era, the history of butter between the world wars, dairy
waste at mid-century, and the postwar landscape of mass production.
She asks how milk could be conceptualized as a "natural" product, even
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as it has been incorporated into Cheez Whiz and wood glue. And she
shows how consumer's changing expectations have had repercussions
back down the chain, affecting farmers, cows, and rural landscapes.
The Oxford Encyclopedia of Food and Drink in America - Andrew
Smith 2013-01-31
Home cooks and gourmets, chefs and restaurateurs, epicures, and simple
food lovers of all stripes will delight in this smorgasbord of the history
and culture of food and drink. Professor of Culinary History Andrew
Smith and nearly 200 authors bring together in 770 entries the
scholarship on wide-ranging topics from airline and funeral food to fad
diets and fast food; drinks like lemonade, Kool-Aid, and Tang; foodstuffs
like Jell-O, Twinkies, and Spam; and Dagwood, hoagie, and Sloppy Joe
sandwiches.
Supersizing Urban America - Chin Jou 2017-03-15
Supersizing Urban America reveals how the US government has been,
and remains, a major contributor to America s obesity epidemic.
Government policies, targeted food industry advertising, and other
factors helped create and reinforce fast food consumption in America s
urban communities. Historian Chin Jou uncovers how predominantly
African-American neighborhoods went from having no fast food chains to
being deluged. She lays bare the federal policies that helped to subsidize
the expansion of the fast food industry in America s cities and explains
how fast food companies have deliberately and relentlessly marketed to
urban, African-American consumers. These developments are a
significant factor in why Americans, especially those in urban, lowincome, minority communities, have become disproportionately affected
by the obesity epidemic."
The Secret Life of Groceries - Benjamin Lorr 2020-09-08
In the tradition of Fast Food Nation and The Omnivore's Dilemma, an
extraordinary investigation into the human lives at the heart of the
American grocery store What does it take to run the American
supermarket? How do products get to shelves? Who sets the price? And
who suffers the consequences of increased convenience end efficiency?
In this alarming exposé, author Benjamin Lorr pulls back the curtain on
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this highly secretive industry. Combining deep sourcing, immersive
reporting, and compulsively readable prose, Lorr leads a wild
investigation in which we learn: • The secrets of Trader Joe’s success
from Trader Joe himself • Why truckers call their job “sharecropping on
wheels” • What it takes for a product to earn certification labels like
“organic” and “fair trade” • The struggles entrepreneurs face as they
fight for shelf space, including essential tips, tricks, and traps for any
new food business • The truth behind the alarming slave trade in the
shrimp industry The result is a page-turning portrait of an industry in
flux, filled with the passion, ingenuity, and exploitation required to make
this everyday miracle continue to function. The product of five years of
research and hundreds of interviews across every level of the industry,
The Secret Life of Groceries delivers powerful social commentary on the
inherently American quest for more and the social costs therein.
Food and Drink in American History: A "Full Course" Encyclopedia
[3 Volumes] - Andrew F. Smith 2013-10-28
This three-volume encyclopedia on the history of American food and
beverages covers topics ranging from early American Indian foods to
mandatory nutrition information at fast food restaurants.
Point of Purchase - Sharon Zukin 2018-10-24
This accessible, smart, and expansive book on shopping's impact on
American life is in part historical, stretching back to the mid-19th
century, yet also has a contemporary focus, with material on recent
trends in shopping from the internet to Zagat's guides. Drawing
inspiration from both Pierre Bourdieu's work and Walter Benjamin's
seminal essay on the shopping arcades of 19th-century Paris, Zukin
explores the forces that have made shopping so central to our lives: the
rise of consumer culture, the never-ending quest for better value, and
shopping's ability to help us improve our social status and attain new
social identities.
Coffeeland - Augustine Sedgewick 2021-04-06
A New York Times Book Review Editors’ Choice “Extremely wide-ranging
and well researched . . . In a tradition of protest literature rooted more in
William Blake than in Marx.” —Adam Gopnik, The New Yorker The epic
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story of how coffee connected and divided the modern world Coffee is an
indispensable part of daily life for billions of people around the world.
But few coffee drinkers know this story. It centers on the volcanic
highlands of El Salvador, where James Hill, born in the slums of
Manchester, England, founded one of the world’s great coffee dynasties
at the turn of the twentieth century. Adapting the innovations of the
Industrial Revolution to plantation agriculture, Hill helped turn El
Salvador into perhaps the most intensive monoculture in modern
history—a place of extraordinary productivity, inequality, and violence.
In the process, both El Salvador and the United States earned the
nickname “Coffeeland,” but for starkly different reasons, and with
consequences that reach into the present. Provoking a reconsideration of
what it means to be connected to faraway people and places, Coffeeland
tells the hidden and surprising story of one of the most valuable
commodities in the history of global capitalism.
The Experience Economy - B. Joseph Pine 1999
You are what you charge for. And if you're competing solely on the basis
of price, then you've been commoditized, offering little or no true
differentiation. What would your customers really value? Better yet, for
what would they pay a premium? Experiences. The curtain is about to
rise, say Pine Gilmore, on the Experience Economy, a new economic era
in which every business is a stage, and companies must design
memorable events for which they charge admission. With The Experience
Economy, Pine Gilmore explore how successful companies-using goods
as props and services as the stage-create experiences that engage
customers in an inherently personal way. Why does a cup of coffee cost
more at a trendy cafe than it does at the corner diner or when brewed at
home? It's the value that the experience holds for the individual that
determines the worth of the offering and the work of the business. From
online communities to airport parking, the authors draw from a rich and
varied mix of examples that showcase businesses in the midst of creating
engaging experiences for both consumers and corporate customers. The
Experience Economy marks the debut of an insightful, highly original,
and yet eminently practical approach for companies to script and stage
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compelling experiences. In doing so, all workers become actors,
intentionally creating specific effects for their customers. And it's the
experiences they stage that create memorable-and lasting-impressions
that ultimately create transformations within individuals. Make no
mistake, say Pine Gilmore: goods and services are no longer enough.
Experiences are the foundation for future economic growth, and The
Experience Economy is the playbook from which managers can begin to
direct new performances.
Savoring Gotham - 2015-11-11
When it comes to food, there has never been another city quite like New
York. The Big Apple--a telling nickname--is the city of 50,000 eateries, of
fish wriggling in Chinatown baskets, huge pastrami sandwiches on rye,
fizzy egg creams, and frosted black and whites. It is home to possibly the
densest concentration of ethnic and regional food establishments in the
world, from German and Jewish delis to Greek diners, Brazilian
steakhouses, Puerto Rican and Dominican bodegas, halal food carts, Irish
pubs, Little Italy, and two Koreatowns (Flushing and Manhattan). This is
the city where, if you choose to have Thai for dinner, you might also
choose exactly which region of Thailand you wish to dine in. Savoring
Gotham weaves the full tapestry of the city's rich gastronomy in nearly
570 accessible, informative A-to-Z entries. Written by nearly 180 of the
most notable food experts-most of them New Yorkers--Savoring Gotham
addresses the food, people, places, and institutions that have made New
York cuisine so wildly diverse and immensely appealing. Reach only a
little ways back into the city's ever-changing culinary kaleidoscope and
discover automats, the precursor to fast food restaurants, where diners
in a hurry dropped nickels into slots to unlock their premade meal of
choice. Or travel to the nineteenth century, when oysters cost a few
cents and were pulled by the bucketful from the Hudson River. Back then
the city was one of the major centers of sugar refining, and of brewing,
too--48 breweries once existed in Brooklyn alone, accounting for roughly
10% of all the beer brewed in the United States. Travel further back still
and learn of the Native Americans who arrived in the area 5,000 years
before New York was New York, and who planted the maize, squash, and
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beans that European and other settlers to the New World embraced
centuries later. Savoring Gotham covers New York's culinary history, but
also some of the most recognizable restaurants, eateries, and culinary
personalities today. And it delves into more esoteric culinary realities,
such as urban farming, beekeeping, the Three Martini Lunch and the
Power Lunch, and novels, movies, and paintings that memorably depict
Gotham's foodscapes. From hot dog stands to haute cuisine, each
borough is represented. A foreword by Brooklyn Brewery Brewmaster
Garrett Oliver and an extensive bibliography round out this sweeping
new collection.
The American Grocery Store - James M. Mayo 1993
This book provides a rich history of the American grocery store.
Beginning with the early public markets and general stores, it traces the
development of the all-purpose grocery store and the modern-day
supermarket.
Cornering the Market - Susan V. Spellman 2016-03-15
In popular stereotypes, local grocers were avuncular men who spent
their days in pickle-barrel conversations and checkers games; they were
backward small-town merchants resistant to modernizing impulses.
Cornering the Market challenges these conventions to demonstrate that
nineteenth- and early-twentieth-century grocers were important but
unsung innovators of business models and retail technologies that
fostered the rise of contemporary retailing. Small grocery owners
revolutionized business practices from the bottom by becoming the first
retailers to own and operate cash registers, develop new distribution
paths, and engage in transforming the grocery trade from local
enterprises to a nationwide industry. Drawing on storekeepers' diaries,
business ledgers and documents, and the letters of merchants,
wholesalers, traveling men, and consumers, Susan V. Spellman details
the remarkable achievements of American small businessmen, and their
major contributions to the making of "modern" enterprise in the United
States. The development of mass production, distribution, and
marketing, the growth of regional and national markets, and the
introduction of new organizational and business methods fundamentally
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changed the structures of American capitalism. Within the walls of their
stores, proprietors confronted these changes by crafting solutions
centered on notions of efficiency, scale, and price control. Without
abandoning local ties, they turned social concepts of community into
commercial profitability. It was a powerful combination that businesses
from chain stores to Walmart continue to exploit today.
The Routledge Companion to Marketing History - D.G. Brian Jones
2016-01-29
The Routledge Companion to Marketing History is the first collection of
readings that surveys the broader field of marketing history, including
the key activities and practices in the marketing process. With
contributors from leading international scholars working in marketing
history, this companion provides nine country-specific histories of
marketing practice as well as a broad analysis of the field, including: the
histories of advertising, retailing, channels of distribution, product
design and branding, pricing strategies, and consumption behavior.
While other collections have provided an overview of the history of
marketing thought, this is the first of its kind to do so from the
perspective of companies, industries, and even whole economies. The
Routledge Companion to Marketing History ranges across many
countries and industries, engaging in substantive detail with marketing
practices as they were performed in a variety of historical periods
extending back to ancient times. It is not to be missed by any historian or
student of business.
Eating History - Andrew F. Smith 2009-09-18
Food expert and celebrated food historian Andrew F. Smith recounts in
delicious detail the creation of contemporary American cuisine. The diet
of the modern American wasn't always as corporate, conglomerated, and
corn-rich as it is today, and the style of American cooking, along with the
ingredients that compose it, has never been fixed. With a cast of
characters including bold inventors, savvy restaurateurs, ruthless
advertisers, mad scientists, adventurous entrepreneurs, celebrity chefs,
and relentless health nuts, Smith pins down the truly crackerjack history
behind the way America eats. Smith's story opens with early America, an
the-american-grocery-store-the-business-evolution

agriculturally independent nation where most citizens grew and
consumed their own food. Over the next two hundred years, however,
Americans would cultivate an entirely different approach to crops and
consumption. Advances in food processing, transportation, regulation,
nutrition, and science introduced highly complex and mechanized
methods of production. The proliferation of cookbooks, cooking shows,
and professionally designed kitchens made meals more commercially,
politically, and culturally potent. To better understand these trends,
Smith delves deeply and humorously into their creation. Ultimately he
shows how, by revisiting this history, we can reclaim the independent,
locally sustainable roots of American food.
Supermarket USA - Shane Hamilton 2018-09-18
America fought the Cold War in part through supermarkets—and the
food economy pioneered then has helped shape the way we eat today
Supermarkets were invented in the United States, and from the 1940s on
they made their way around the world, often explicitly to carry
American‑style economic culture with them. This innovative history tells
us how supermarkets were used as anticommunist weapons during the
Cold War, and how that has shaped our current food system. The
widespread appeal of supermarkets as weapons of free enterprise
contributed to a "farms race" between the United States and the Soviet
Union, as the superpowers vied to show that their contrasting
approaches to food production and distribution were best suited to an
abundant future. In the aftermath of the Cold War, U.S. food power was
transformed into a global system of market power, laying the
groundwork for the emergence of our contemporary world, in which
transnational supermarkets operate as powerful institutions in a global
food economy.
The Emergence of Modern Retailing 1750-1950 - Gary Akehurst
2013-02-01
The history of retail business development is an under-researched area.
This book considers the emergence and development of modern retailing
from an historical and management perspective in the period 1750-1950,
addressing the need for further research and providing examples of
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current research activity. It considers the early emergence of retail
forms in the late eighteenth century, the evolution of retail forms in the
nineteenth century, and the late adaptation of retail management in the
early twentieth century.
The Routledge Companion to the History of Retailing - Jon Stobart
2018-11-08
Retail history is a rich, cross-disciplinary field that demonstrates the
centrality of retailing to many aspects of human experience, from the
provisioning of everyday goods to the shaping of urban environments;
from earning a living to the construction of identity. Over the last few
decades, interest in the history of retail has increased greatly, spanning
centuries, extending to all areas of the globe, and drawing on a range of
disciplinary perspectives. By offering an up-to-date, comprehensive
thematic, spatial and chronological coverage of the history of retailing,
this Companion goes beyond traditional narratives that are too simplistic
and Euro-centric and offers a vibrant survey of this field. It is divided into
four broad sections: 1) Contexts, 2) Spaces and places, 3) People,
processes and practices and 4) Geographical variations. Chapters are
written in an analytical and synthetic manner, accessible to the general
reader as well as challenging for specialists, and with an international
perspective. This volume is an important resource to a wide range of
readers, including marketing and management specialists, historians,
geographers, economists, sociologists and urban planners.
The Poetics of Natural History - Christoph Irmscher 2019-09-08
Newly expanded and in full color, this groundbreaking book argues that
early American natural historians had a distinctly poetic sensibility,
producing work that had a visionary intensity. Covering naturalists from
John James Audubon to PT Barnum, it considers not only natural history
writing, but also illustrations, photographs, and actual collections of flora
and fauna. Photography and all associated expenses made possible by a
generous grant from Furthermore: a program of the J. M. Kaplan Fund
The Secret Life of Groceries - Benjamin Lorr 2021-11-09
"A deeply curious and evenhanded report on our national appetites." -The New York Times In the tradition of Fast Food Nation and The
the-american-grocery-store-the-business-evolution

Omnivore's Dilemma, an extraordinary investigation into the human lives
at the heart of the American grocery store The miracle of the
supermarket has never been more apparent. Like the doctors and nurses
who care for the sick, suddenly the men and women who stock our
shelves and operate our warehouses are understood as 'essential'
workers, providing a quality of life we all too easily take for granted. But
the sad truth is that the grocery industry has been failing these workers
for decades. In this page-turning expose, author Benjamin Lorr pulls
back the curtain on the highly secretive grocery industry. Combining
deep sourcing, immersive reporting, and sharp, often laugh-out-loud
prose, Lorr leads a wild investigation, asking what does it take to run a
supermarket? How does our food get on the shelves? And who suffers for
our increasing demands for convenience and efficiency? In this journey:
We learn the secrets of Trader Joe's success from Trader Joe himself
Drive with truckers caught in a job they call "sharecropping on wheels"
Break into industrial farms with activists to learn what it takes for a
product to earn certification labels like "fair trade" and "free range"
Follow entrepreneurs as they fight for shelf space, learning essential
tips, tricks, and traps for any new food business Journey with migrants to
examine shocking forced labor practices through their eyes The product
of five years of research and hundreds of interviews across every level of
the business, The Secret Life of Groceries is essential reading for those
who want to understand our food system--delivering powerful social
commentary on the inherently American quest for more and
compassionate insight into the lives that provide it.
The Grocers - Andrew Seth 2001
Retailing has been the most dynamic sector of industry over the last 20
years and the supermarkets have led the way in growth, operating
efficiencies and profitability. This is an indepth examination of the rise of
the major supermarkets.
A Bibliographic Guide to North American Industry - Dale A. Stirling
2009-03-26
With a view toward the heritage of North American Industry, A
Bibliographic Guide to North American Industry: History, Health, and
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Hazardous Waste provides recommended readings in historical and
contemporary literature related to the origins of specific industries, the
health and safety issues they face, and how they manage waste and
prevent pollution. It encompasses three areas of industry that are critical
to understanding the whole of industry: historical development,
protection of worker health, and management of associated hazardous
substances and materials. This publication serves the reference needs of
researchers examining issues of historical development of industry,
worker exposure to hazardous substances and materials, and historic and
contemporary management of hazardous wastes. The book is unique in
using the North American Industrial Classification System as a
framework for organizing bibliographic entries. Attorneys, historians,
economists, and all others interested in historical and contemporary
issues facing North American industry find here a useful and important
resource.
The Routledge History of American Foodways - Jennifer Jensen
Wallach 2016-02-12
The Routledge History of American Foodways provides an important
overview of the main themes surrounding the history of food in the

the-american-grocery-store-the-business-evolution

Americas from the pre-colonial era to the present day. By broadly
incorporating the latest food studies research, the book explores the
major advances that have taken place in the past few decades in this
crucial field. The volume is composed of four parts. The first part
explores the significant developments in US food history in one of five
time periods to situate the topical and thematic chapters to follow. The
second part examines the key ingredients in the American diet
throughout time, allowing authors to analyze many of these foods as
items that originated in or dramatically impacted the Americas as a
whole, and not just the United States. The third part focuses on how
these ingredients have been transformed into foods identified with the
American diet, and on how Americans have produced and presented
these foods over the last four centuries. The final section explores how
food practices are a means of embodying ideas about identity, showing
how food choices, preferences, and stereotypes have been used to create
and maintain ideas of difference. Including essays on all the key topics
and issues, The Routledge History of American Foodways comprises
work from a leading group of scholars and presents a comprehensive
survey of the current state of the field. It will be essential reading for all
those interested in the history of food in American culture.
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