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Poor Taste and Rich Economy:historical explanations
on the lost tradition of British food

This project aims to explain how and why British food and culinary art fell into decline.

Britain is quite notorious for its poor food. It is widely believed that British poor food can
be attributed to its national traits, Puritan tradition, or its climate, but such explanations are
erroneous because Britain had quite rich tradition of food and culinary art till the early
nineteenth century. If national traits, Puritanism or climate were responsible for its poor
food, such causes and results could hardly be altered, and historical change of its food
tradition could not be observed.

On the contrary, in fact Britain had an excellent culture of food, with all sorts of colourful
and various foodstuff including game, berries, currants and vegetables produced in commons
and gardens, besides quite many kind of imported spices and seasonings.

But the agricultural revolution and the Parliamentary Enclosure broke down village
communities and surrounding commons. After the farmers' exodus, village communities
could not retain their own festa which supplied the poor an opportunity of making and
eating authentic foods. So broken down were the circumstances in which the British
traditional culinary arts were reproduced for many years.
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