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Restaurants and Budget Hotels under the Raj: A Gastronomic
History of Public Dining in Colonial Bengal
Dr Suman Mukherfee

Assistant Professor of Hhstory
Turku Hansda Lapsa Hemram Mahavidyalay
Mallarpur, Bitbhum-731216, WB

From the colomal period, food is considered as the most important part of every gencration. F
culture and recreation was linked with cach other. New food courts were established in Calcutta
feed the white men. These restaurants became the centre for Icisurc and recreation of chites and ¢
British. From the very beginning, Calcutta was appeared to be a modern urban city because of bei
the product of the British Empire. The roots of urban educated middle class and urban centered publ
culture were deeply earthed from colonial period. The European colonizers made public dining spa
in order to continue the tradition of England. These restaurants werc forbidden for the Indians. |
created a big difference between natives and colonizers in respect of racial and social biasness. Fro
the cighteenth century, many high standard restaurants were emerged which were taken as sitcs
culinary culture. Many famous restaurants sct up at this time were Peliti’s Restaurant (1870), Firpo’
Restaurant (1917), Flury's (1927) and so on. Chevalier Federica Peliti was an Italian confectio
manufacturer. He used to make cakes and chocolates. The colonizers wanted to borrow their food
culture, taste and the way they led their lives from England to India and Peliti became a success
convener in this regard. Italian merchant Angelo Firpo came to Calcutta from Genoa via London t
start his business of restaurant. Firpo’s restaurant was the happy hunting ground for the Maharaja’
as well as elites of that time. The Swiss couple Mr. and Mrs. J Flury in 1927 founded a tea shop i
Calcutta. The natives also followed the footsteps of the Europeans in food culture. In 1940’s, a fi
Indians also started their own restaurants in Calcutta. Among these small eateries, ‘Basanta Cabin
was well-known. The Hotels were founded during colonial period not only for providing food to t
people but had prestige also. Their architecture, design and culture represented the European ways o
life. These restaurants kept the colonizers apart from the colonized people. The restaurants of Calcutta
or the colonial dining were markers of European dominance. The Indian natives were not allowed to
enter these restaurants. These restaurants created a dichotomy between colonizers-colonized as well
as rulers-ruled. It can be argued that the restaurants of colonial period were mainly of the Europe
leisure space. The entrance for the Indians was closed at that time. But the situation was changed after
1940s. The Bengalese slowly got accustomed with restaurant culture in Calcutta. Still the lower class
people were not allowed to these places. But generally the upper class and English educated ne
clites were the main customers of these restaurants. They happily adopted the European resta :
and food culture.
Exploring the Historlography of Restaurants and Budget Hotels in Indian Context:
Colonial Bengal and especially Calcutta witnessed the emergence of restaurants and budget hotels as
the space of public dining and recreation. Scveral research works have been also published recently
which mainly define the food culture in the light of popular culture. Well-known food historian
Copeland Marks’s book * Varied Kitchens of India: Cuisines of the Anglo-Indians of Calcutta, Bengalis,
Jews of Calcutta, Kashmiris, Parsis, and Tibetans of Darjeeling’ (1991)" helps us discover delightfully
accessible food in unfamiliar kitchens. More than two hundred dishes gloriopsly TRAyosnt the range
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