
In a nod to nostalgia, last week I wrote about the Milk & Bread Chute 
in my childhood home and how, with the rise of e-commerce, it’s 
making its return -only for all items purchased through the likes of 
Amazon and Shopify. A similar observation can be made for the 
renaissance of Drive-Through and Drive-In dining. The attached 
article <here> from today’s Globe & Mail highlights the growing 
trend of both, including upscale dining where driving patrons can 
enjoy a 4 or 5 course prix-fixe meal by looping around through the 
orange cones of food trucks set up in parking lots. Part dining 
experience, part driving test, eating in your automobile allows for 
physically-distanced service during the pandemic. Once again, 
human ingenuity and the willingness of diners to adjust their routine 
to enjoy a night out, is elevating the in-car dining experience to more 
than coffee runs or fast food scarfed down before the traffic light 
you’re stopped at turns green.

Interestingly, the origins of in-car dining trace back to a Texas chain 
of eateries called the Pig Stand, where customers would be greeted 
by carhops (combination waiter-busboy) who served burgers and 
fries on trays that clipped on the car’s window. The drive-in was an expression of great American passions that go hand-in-
hand: speed, efficiency -and laziness! The competition to provide timely service gave rise to outfitting the carhops with roller-
skates, and the pre-cursor to ordering a Starbucks latte through its App, Aut-O-Hop that allowed parked customers to call in 
their orders. Read <here> for more on the genesis of in-car dining. Neat stuff.

Growing up in Dundas, there was a A&W in nearby Hamilton that offered the 
drive-in experience. The restaurant was configured like a gas station and 
you could pull into any of the open bays, throw the car into park and press a 
buzzer that connected you to the kitchen. About 5 minutes later, the order 
would come to the driver’s window piping hot, and cash would be 
exchanged for it. I’m not sure if I remember roller skates, but then memory is 
a hazy thing after a while. It’s still there by the way, on the north side of King 
Street, though it has been updated and the drive-in part has been replaced 
with a drive-through window. End of an era I always thought, but not so fast 
-with Covid-19 driving change and innovation across all sectors of the 
economy, what old may be new again!

Here’s to human resilience, and the willingness to dust off a play from a play 
book of an earlier time. Like men’s ties that get shorter, then longer, then 
fatter and then thinner before repeating in an endless loop, good ideas just 
have a way of getting recycled. I’m looking forward to reliving the drive-in 
experience, 21st century-style. Can’t wait!

Look forward to Zooming with all of you in July and August and I’ll have a short Canada Day Daily Report out to you tomorrow, 
complete with a Canadian History Quiz. I’ll announce the winner on Friday. FYI, there’s a gift card to a drive-through restaurant 
for the person with the highest score.

Be safe, be well!

Martin 
519-546-5088 

https://static.twentyoverten.com/5bab86d4e7e32f6280dc7ede/evaiO-jje5U/here.pdf
https://www.history.com/news/fries-with-that-a-brief-history-of-drive-thru-dining

