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1.   The feeding railway stations 
 

-The topography of the peninsula and 
travel long distances: food became a 
necessity that had to be covered by the 
companies. 
 
-  The first services offered at stations: 

-  Fondas: only meals 
-  Cantinas: drinks and cold meals  
-  Restaurant: both 
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-The service operation is performed by the concession system. 
(Pliego de condiciones generales para el servicio de fondas y cafés del año 1882 de la 
Compañía de los Ferrocarriles de Madrid a Zaragoza y a Alicante (MZA)): 
 

• Assignment of facilities 

• Kitchen equipment 

• right to sell food and drink 

• Obligation of the concessionaire (fondista)  
 to maintain the facility. 

• The Company could intervene in conditions and characteristics of 
staff. 

• Regulated menus and prices 
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-the company imposed: 
 
      lunch:   
 

• a first plate of eggs 
• a second plate of meat 
• a third plate varied 
• desserts and bread and wine at  
the discretion 

       food:   
 

• a bowl of soup 
• two diverse inputs 
• a roast 
• a sweet dish 
• desserts and bread and wine at the 
discretion 
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Table 1. Rentals MZA 1900 
Railroad station rentals (pesetas) 
Madrid 1.500 
Aranjuez 500 
Alcazar 3.500 
Albacete 500 
Chinchilla 1500 
Encina 500 
Guadalajara 250 
Ariza 250 
Casetas 500 
Zaragoza 1.000  
Murcia 200 
Baeza 250 
Espeluy 1.000 
Córdoba 5.000 
Sevilla 750 
Ciudad Real s.d. 
Almorchón s.d. 
Mérida 1.500 
Badajoz 60 
Zafra 750 
Source: AHF, D/343/6/2. 

Table 2. instalation Norte 
1914 1924 

nº % nº % 
Cantina 32 45,7 41 46,6 
Fonda 16 22,9 7 8,0 
Fonda y cantina 6 8,6 16 18,2 
Kiosco 4 5,7 5 5,7 
Restaurante-cantina 4 5,7 7 8,0 
C a f é - r e s t a u r a n t e -
cantina 3 4,3 2 2,3 
Café-restaurante 2 2,9 1 1,1 
Kiosco-cantina 2 2,9 6 6,8 
Restaurante 1 1,4 0,0 
Otros 3 3,4 
Total 70 100 88 100 
Source: Caminos de Hierro del Norte, División Comercial-Tráfico, 
Repertorio de Contratos, Fondas y Cantinas de 1914 y 1924.  
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Fonda de Alcázar de San Juan 

Fonda de 
Bilbao. 
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3- The Catering services on board trains 
 
-The Catering services on board trains: Wagons Lits 
 
    -1. Surexpress Lisboa-Madrid-París inaugurado (4-11-1887) 
    -2. Express Madrid-Hendaya. 
 
- Railway companies (MZA, Norte y Renfe ) signed 
established agreements with Wagons Lits: 
 

-  Regulate services and the kitchen staff and passenger 
service 

-  Determines the types and prices of meals 

-  It was a service for foreign travelers 
-  Slowly were incorporated Spanish products for domestic 

travelers 
-  In 1928, put into service on car-law: Car-bar 
-  Renfe followed offering the same services 
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1920 

1957 
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MZA signed contracts with 
Wagons Lits regulating 
(1909,1910,1913,1915, 1927): 
 
-  Terms of rolling stock 

-  Responsibilities of companies in 
the movement of trains 

- Shifts and organizing meals. 
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Table 3. Financial results Wagons Lits (€) 
 

 
Year 

 
Income 

 
Expenses 

 
Renfe’s 

subvention 

 
Balance 

1961 248.956 302.117 19.958 -33.203 
1962 298.791 359.242 29.306 -31.144 
1963 360.525 422.168 37.628 -24.015 
1964 440.292 511.957 46.049 -25.616 
1965 535.915 704.520 50.736 -117.869 
1966 660.269 856.780 66.139 -130.372 
1967 730.595 925.083 133.054 -61.434 
1968 740.320 957.002 133.841 -82.865 
1969 851.564 1.107.895 138.558 -117.773 
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4- Conclusions 
 
-The contribution of the railways to the Spanish gastronomy is a case pending in 
the Spanish historiography 
 
-The railways created two specific forms of gastronomy: stations - on board 
trains 
 
-It has outsourced both services: 
 

 -Small businessman: stations 
 -Wagon Lits: on board trains 

 
-Railways companies controlled the service and established meals and menus 
 
-Both services were part of the culture of the Spaniards: 

 -Fondas and cantinas: popular class 
 -On board trains: elite/upper classes 

 
-Economic modernization and standardization of railway services: replaced by 
current cafeterias stations and trains 
 


