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1.
The Frietmuseum
Absolutely incredible!  Up until now there was no Frietmuseum in the whole world, which means that the Frietmuseum in Bruges is the first and only museum dedicated to potato fries.
Together with delicious Belgian chocolate, the Belgian potato fry is certainly the product that is the most characteristic of Belgian culinary expertise.  Over the years, fries have become known world wide to the delight of adults and children in practically all countries and we can be proud that they actually originate from Belgium. 

Therefore, it is not only normal, but even absolutely necessary that the first potato fry museum should be opened in Belgium.

The questions most frequently asked are: “Where does the potato come from?”, “Was the fry invented in Belgium?” and “What is the secret of making good fries?”


The Frietmuseum  in Bruges gives the answers to all these questions and many more.
This educational museum is housed in the Saaihalle, one of the most beautiful buildings in Bruges, which increases its attraction to tourists even more.  It explains the history of the potato and fries and the different condiments with which they are habitually served. 

The Bruges Chip Museum, or Het Frietmuseum, is open every day from 10 am to 5 pm. 

On the ground floor you can learn about the fascinating history of the potato which originated in Peru more than 10,000 years ago.
On the first floor, the visitor can discover the history of the fries and how they came to Belgium and in the basement of the building, in the medieval cellars, it is even possible to sample some.  

The Frietmuseum completes the choice of museums in harmony with all the others which the town of Bruges has to offer and allows the visitor to discover the origins of one of the greatest Belgian culinary specialities, of which we are very proud: potato fries.
The museum was created by the families Cédric and Eddy Van Belle who also created in Bruges the Belgian chocolate museum, Choco-Story, and the domestic lighting museum, Lumina Domestica.

2. The Saaihalle

This magnificent building, which dates from the 14th century, still contains a certain number of the original remains which have managed to survive and have been preserved. It is also the most ancient building in Bruges which has a date on its front wall.
It is made up of two parts.  The first part was built at the end of the 14th century, dating precisely from 1399, and is the building in which the town of Genoa housed its commercial representation in Bruges and where its representatives lived and stored their merchandise which they imported from Genoa and sold in Bruges.
A second building was annexed in the 15th century. It was originally constructed for the Consul of Genoa.

Although inside the stories are on different levels, the two buildings have progressively been used as one and this has created an unusual tour that is exploited today by the fry museum.
A brochure dedicated specifically to the building can be obtained on demand from the Frietmuseum.
It is also interesting to note that not only did the town of Genoa have a commercial representation in Bruges, but so did Venice and Florence. The three buildings surrounded the establishment owned by the family Van der Beurse, where the merchants used to meet. 
As they used to meet up at the Van der Beurse’s house, this probably became known familiarly as at the “Beurse” and is probably how the words beurs, bourse, bolsa or borsa came into being and spread to nearly all languages.
Building work lasted a year and a half.  The façade was carefully cleaned and restored. The windows and doors were repainted.  Inside, protection work was carried out to make the building secure.

Eddy Van Belle explains why they chose this building to house the Frietmuseum.
The Saaihalle is one of the masterpieces of the town of Bruges. The building dates back to the 14th century and not only does it still contain many remains from that period, but on its front wall is engraved the oldest date of any other building in Bruges. 
This house certainly deserves to escape from the major building work which would very likely have been needed had it been converted into anything other than a museum.
Indeed, we have not made any alterations inside the building in order to create the visitors’ tour.

It is one of the great advantages of our project that we can show off this magnificent building to the many people who visit it, not only from the outside, but the inside as well.
3. The history of the Belgian fry
The Frietmuseum in Bruges is made up of 3 parts: the first section explains the history of the potato, next comes the history of the fries and at the end the possibility to sample them.

As far as the potato is concerned, its history goes back to around 10,000 years ago, that is 8,000 years before Jesus Christ, since wild potatoes have been found in several tombs in Peru and Chile.  This tends to prove that already at that time the wild potato was used and probably consumed by the inhabitants of that part of the world. 
The museum explains how the wild potato became a cultivated plant and how the plant then travelled from Peru to Europe and, to be more precise, to Belgium.
The second part traces the history of the fries and their Belgian origin and gives advice on how to make the best fries.
The museum also describes the different types of sauce which can be served with fries.
In the third part of the museum, in the basement cellars, it is possible to sample fries and a certain number of typical Belgian meat dishes such as meat balls and beef stew.
The whole museum contains around 400 ancient objects.  The oldest, dating from the pre-Columbian period, are Inca vases representing different sorts of potato.  
The visitor can read all this information which is displayed over fifty or so notice boards and in several films, including the harvesting of potatoes and the best way to cook them in order to make delicious fries. 
4. The potato development fund.

Following on from the Cocoa Development Fund, which was created by Choco-Story, and which aids specific projects in developing countries, the Frietmuseum has created its own Potato Development Fund.
The intention of the Frietmuseum is to participate in certain projects in the developing countries which help the local peasant farmers to develop the culture of potatoes.

5 . Practical Information.

The Bruges Frietmuseum is the only museum in the world to relate the history of the potato fry. 
Target group:


Children, adolescents, adults


Schools, groups


That is to say all those who are interested in fries and especially how to prepare them.

Opening hours:


Open every day from 10 am to 5 pm

On demand, we can open after hours for groups, specialist visits and team work
Closing dates:


Closed on 24th, 25th and 31st December, 1st January and 5th to 16th January.

Rates:


6 €: adults


5 €: groups (of 15 people or more, reservation required), students, 65+

4 €: children from 6 to 12 years.


1 €: children from 3 to 6 years

Food and drink are available on site.
Average length of visit: 1 to 2 hours

Situated: 200 metres from the Grand Place of Bruges
For further information, please contact:



Frietmuseum - Brugge



Vlamingstraat 33



8000 Brugge



Tel.

050 34 01 50


Fax.

050 34 31 50


E-mail

info@frietmuseum.be


Web site
www.frietmuseum.be
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