LEGAL SEA FOODS: 

OVER 50 YEARS AND THREE GENERATIONS IN THE MAKING
1904  
Harry Berkowitz opens the “Legal Cash Market” in Inman Square, Cambridge, MA where customers were given “Legal Stamps” (forerunners of S&H green stamps) with their purchases. 
1950 
It’s all in the family. George, Harry’s son, opens “Legal Sea Foods” fish market right beside his father’s store.
60’s 
Julia Child showcases fresh fish from Legal Sea Foods on her highly-rated Public

     
Broadcasting System (PBS) cooking show. Legal gets its first taste of stardom.
1968 
Legal Sea Foods, as we now know it, is born! George opens a restaurant adjacent to his fish market. Although the trappings aren’t fancy – paper plates and picnic tables are in plenty – the seafood is second to none and word spreads quickly. Legendary food critic Anthony Spinazzola from The Boston Globe hands Legal its first rave review. 

1975 
Legal expands with its first “real” restaurant in Chestnut Hill, MA that is a more refined version of its predecessor. Better decor but same fresh fish.

1976
Legal at Home offers the gift of good taste at 1-800-EAT-FISH. 

80s 
Legal Sea Foods open its flagship restaurant at the famed Park Plaza Hotel, Boston, MA. Also born, locations in Kendall Square, Burlington and Natick, MA. 
1981 
Legal Sea Foods clam chowder, a perennial favorite, is called upon for civic duty. It is served at the Presidential Inauguration, thus beginning a bi-partisan tradition still going strong today. 

Legal constructs the Quality Control Center for fish processing and distribution, thereby becoming an industry leader in food safety and public health.
1986 
A national audience falls for Legal Sea Foods hook, line and sinker. It is named “Best Seafood Restaurant in America” by the NBC Today Show.
1988 
Despite there being so many fish in the sea, Zagat Report names Legal “Best Seafood Restaurant in Boston”.
1990 
Legal partners with the Food and Drug Administration and the United States Department of Commerce in developing a HACCP program, thereby setting the industry standard for freshness and food safety.

early
Studies show that shopping induces hunger. Copley Place, Northshore Mall and

90s
Prudential Center in Boston, MA all welcome Legal Sea Foods with open arms.

1992
Roger Berkowitz, George’s son, takes over the helm.  
1994 
Self-made men, George and Roger Berkowitz accept the “Silver Spoon” award from Food Arts Magazine.


Legal Sea Foods does the unthinkable – it readies fish for flight! An opening in Boston’s Logan International Airport marks its first airport outlet.
1995 
Legal Sea Foods is finally on the map (outside of MA)! Washingtonians lobby for a Legal of their own and it arrives in the Nation’s Capital at 2020 K Street. The success of its first out-of-state location is swiftly followed by an opening in Virginia at Tysons Galleria.

The competitive juices flow and Legal wins a “perfect platter” honor at a Seattle shucking competition. In celebration, it hosts its first annual Oysterfest.

late 
Legal Sea Foods makes a fresh start in several new locales. Stores spawn in
90s
Warwick, RI, West Nyack, NY, Baltimore’s Inner Harbor, MD, Sawgrass Mills, FL, Long Wharf, MA and South Shore Plaza, Braintree, MA. 

Travelers clamor to fly the friendly skies with Legal. Two more airport locations open in National Airport, Washington, DC and at Boston’s Logan Airport, Terminal B. 

1997 
Have clam chowder will travel! Legal’s mobile Chowda Van makes its way to Superbowl XXXI to serve legions of hungry fans.
Roger Berkowitz joins the Nutrition Round Table at the Harvard School of Public Health. 

Legal Catering Division officially opens. Special events can hereby enjoy “the Legal difference”.
1998 
Oui, oui! Bon Appetit honors Legal as “Top 10 Tried and True” restaurants in America.

More acclaim: Legal Sea Foods receives the prestigious “Golden Award” for best restaurant in its category from Nation’s Restaurant News.
Legal takes ownership of the storied Exchange Conference Center on Boston’s waterfront, offering function space and catering services for special events big and small.  
1999 
The International Food Manufacturers Association bestows Roger Berkowitz the Silver Plate award as the best full-service, multi-unit restaurant operator in America.  It is the food industry’s highest honor and Roger is happy as a clam to be so recognized. 
2000 
Happy 50th Birthday, Legal Sea Foods! Julia Child and other celebrity chefs celebrate Legal’s silver anniversary at an event sponsored by the American Institute of Food and Wine.

Among its many philanthropic endeavors, Legal partners with the Boston-based fundraising chapter of the Dana-Farber Cancer Institute. It becomes the first of an annual charity promotion held each and every holiday season.
CBS Eye on America highlights Legal’s quality control program during a feature on food safety.

early
Legal Sea Foods casts a wider net. Expansion continues to Huntington, NY,

00s
Paramus, NJ, on 7th Street in Washington, DC, in the Montgomery Mall in Bethesda, MD and in Crystal City, VA. And Legal heads to the sunny south. Restaurant openings in Boca Raton and West Palm Beach, FL ensure that snow birds get a taste of the good life from back home.
2002 
Legal hosts master chefs from India to launch “Spices of Life: Legal Sea Foods Exploring India’s Cuisine and Ayurvedic Influences,” a special program and menu emphasizing nourishment of both body and mind.    

Good-bye Natick; hello Framingham. A beautiful new restaurant crosses the MA town line. 
2003 
Operating every day as if it were in the public health business, Legal becomes trans-fat free way before it reaches the national spotlight.


Legal’s new state-of-the-art Quality Control Center on Boston’s waterfront opens, creating a nerve center for the restaurants that is second-to-none. 
Often the subject of writing by others, Roger Berkowitz takes an author’s turn himself with The New Legal Sea Foods Cookbook. It hits store shelves and amateur cooks everywhere take note.
2005 
Legal enters the age of technology and offers shop.legalseafoods.com.
LTK (Legal Test Kitchen), a new restaurant concept for the 21st century which pairs global cuisine with contemporary décor, opens at Logan Airport to great fanfare. 
2006 
A freestanding LTK opens in the burgeoning Seaport District in Boston. It features the same innovative menu of its predecessor, but within a hip atmosphere that boasts the latest in cutting edge technology such as iPod docking stations and self-pay tableside devices. 
2007 
Legal continues to swim downstream to new markets. A first restaurant in PA opens in the King of Prussia Mall.  

