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About the presenter: 

A ndrew F. Smith has taught culinary history, 

food controversies, and professional food writing 
at the New School since 1996. He is the author or editor 
of twenty-six books, including his most recent works 
Encyclopedia on Food and Drink in America (Oxford 
University Press, 2013), New York City: A Food Biography 
(AltaMira, 2014) and Sugar: A Global History (Reaktion, 
2015). He has written more than five hundred articles in 
academic journals, popular magazines and newspapers. He is a member 
of the Culinary Historians of New York and serves on the editorial board 
for Food, Culture and Society. 
 

He serves as the editor of both the "Edible Series" and the "Food 
Controversies Series" at Reaktion Books in the UK. He has also served as 
historical consultant to several television series, including the 6-part 
mini-series, "Eat: The Story of Food," broadcast on the National 
Geographic Network in 2014.  
 

Website:  www.andrewfsmith.com 

Wednesday, December 2, 2015 
6:30 PM on the Sixth Floor 

"A comprehensive and fascinating guide to New York's rich culinary 
history and its evolution into a gastronomic mecca."                                 
—Alfred Portale, Executive Chef, Gotham Bar and Grill  

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 steak-
houses, 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. 

This lecture covers New York’s culinary history, but also some of the 
most recognizable restaurants, eateries, and culinary personalities today. 
It also 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 past to present, haute cuisine to hot dog stands, Andrew Smith 
addresses the foods, people, places, and institutions that have made 
New York cuisine so wildly diverse and immensely appealing. 

R:/MMADM/PROGRAMS

