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FZTEE  Terms to Know

banquet E<&, BE, HE

a formal meal for a large number of people, usually for a special occasion, at which
speeches are often made

buffet FBEM, &R

a self-service restaurant or place, for example in a train or bus station, that offers a very
limited variety of foods or drinks

cafeteria (EWREF¥KRT] %) BBRE, ABET

a self-service restaurant where you choose and pay for your meal at a counter and carry it
to a table; cafeterias are often found in factories, colleges, hospitals, etc.

carry-out service ApEETHRS:, Fhs2ikST

a foodservice establishment from which customers take prepared food to eat at some
other place such as a car, an office, home, or a park;also called take-out or take-away
service
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caterer (R&. WALFEM) WRERIPARAF, REKERSHARAF
a person or a firm whose job is to provide food and drinks at a business meeting or for a

special occasion such as a wedding, etc.

catering (R&. #iffe. BIREDHEN) HEEESD, BEKE LIRS
a mobile service or the work of providing food and drinks for special events or under
special circumstances; unlike a restaurant, a catering service does not need to operate at
a fixed location

chain B, EHUE
a group of businesses operated under a central management, as in a hotel or

restaurant chain

counter service EH RS
restaurant service in which customers are seated at a counter where they are served by the

person who prepares the food or by a waiter or waitress

cuisine EiF, XiE (R)
a French word used in English for a particular style of cooking such as Chinese cuisine,

French cuisine, Italian cuisine

décor (tRIEM)) %M, %8, i®

the decorative furnishing and arranging of a restaurant

foodservice &IkIRS
a term used for the entire restaurant and catering business that provide mainly food and

service to customers

franchise (4T ASAFRIN) FFLHEN, FRFERR
formal permission given by a company to sb. who wants to sell its goods or services in a
particular area; an arrangement in which an operator from a central organization leases
the name and procedures for a business

«franchisee JH52E A
a person who obtains a lease or permission to purchase a business from a franchisor

sfranchisor ZFH45E (AF)

a parent company that owns or leases other businesses
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gourmet EX/FR, EXEH

a person with educated taste in food and drink who enjoys choosing, eating and drinking
them

+real estate Rzfjy=
(also real property) the property in the form of land and house

restaurant Z&{H
an establishment at a fixed location where you can buy and eat a meal

self-service restaurant [ B&E
a restaurant in which customers serve themselves from food displayed on a counter and

then pay for the food

street stand A7, /e

a small often outdoor shop or place for selling foods; often the foods are

quickly prepared
table service restaurant % 55k % &

a restaurant in which customers are seated at a table where they are served by a waiter or

waitress

«trademark Ffr (LA X EE— 5 AN TT)

the name given to a product or business; it also refers to the public recognition and

therefore the economic value of such a name

Foodservice and Restaurants in General

Food serves as one of the most important material conditions that people rely on for
survival. The history of food is as long as the history of human being. The courtesy ,
concept, custom and culture of food have developed in the foodservice activities. In modern



society, the restaurant and catering business is the result of the development, which feeds
millions of people who choose to or have to eat out.It has been a business defined as
foodservice industry.

The task of the foodservice industry is to provide both an invisible service and a visible
product to those who have their meals away from their homes. The final commercial
actualization of any product is based on the service offered. No one should doubt that a
timely, proper, understanding service is half a success of the product sale even before the real
sale contract is done.

The sales of products and services
take place mainly in restaurants.
Restaurants offer their service and
product at a fixed location while the
catering business is a mobile one
providing foodservice either for special
occasions or for places where meals are
usually not prepared. The first kind of
service can be found in most large
hotels which provide special meals for
groups holding celebrations, meetings,
or banquets on their premises. The meal served by airlines, for example, is the second kind of
service; foods are prepared in kitchens which are operated by a catering company or caterer,
then delivered to the airplane, and simply heated before they are served to the passengers.

Restaurants, though operated at fixed locations, vary a great deal. They can be as big as
one serving hundreds of people at a time, or as small as a stand. Restaurants range from
street stands for a bowl of noodles or a hamburger to elaborate restaurants with the best
cooking to meet different needs and demands. Because of these different needs from different
groups of people, restaurants generally fit into four categories: the gourmet restaurants, the
family-type restaurants, the specialty restaurants, and the convenience restaurants. Most of
these kinds of restaurants offer table service.

A gourmet restaurant offers meals that appeal to those who eat and appreciate the best in
food and drink. Such a person is a gourmet. Usually the service and the price are in accord
with the quality of the meal so that these restaurants are the most expensive and luxurious of
all foodservice establishments.

A family-type restaurant is an eating place serving simple food at moderate prices that
appeal to family groups. Many of these restaurants are owned by chains or operated under a
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franchise, an arrangement in which the name and procedures of the business are leased from
a central organization. Their major feature is the reliability they offer their customers through
standardized food and service.

A specialty restaurant offers a limited variety or style of food. It may specialize in a
certain food steaks or in a particular kind of national food like dumplings or it may depend on
the atmosphere, theme, décor, or personality of the owner to attract customers. Both the
quality and the price of the food rank lower than those of the gourmet and higher than those
of the family-type restaurants.

A convenience restaurant offers service and food to customers who prefer to eat in a
hurry and want fast service, cleanliness, and low price. A typical variation of this type is the
fast food operation. Fast foods are those which can be prepared, served, and eaten quickly.
Most institutional foodservices fall into the convenience category, including cafeterias and
restaurants in factories, offices, and hospitals, etc.

In terms of the kind of service restaurants offer, there are basically four types of
restaurants: table service, counter service, self-service and carry-out or take-out.

In table service restaurants,
customers are seated at tables where
food is served by a waiter or waitress.
In counter service restaurants,
customers sit at a counter and are
served either by the person who
prepares the food or a waiter or
waitress. A self-service restaurant is
often called a buffet or cafeteria;
there customers pass in front of a
counter where food is displayed and

help themselves.

Carry-out restaurants often serve fast foods; customers place their orders at a counter or
by telephone ahead of time, then “take-out” the food and eat out of the restaurants.

All these kinds of restaurants fulfill the customer’s immediate convenience and satisfy all
kinds of customers. Customers may choose a restaurant in terms of service kind or restaurant
type, or the cuisine a restaurant can offer. With the rising of life standard, public attention is
more atoned to the balanced nutrition, the sanitation of restaurant environment, the
individualized service, etc. All these reflect the modern people’s improvement of habit and
life quality.



6 mmmm EEA]

”,’,’

Witnessing a meteoric rise in chain and franchise restaurant operations in recent years,

the restaurant industry is still one of the strongholds of small business so that a great number

of restaurants around the world are independently-owned and often owner-operated. The

restaurant and catering industry, like lodging business, employs literally millions of people

throughout the world. Particularly in tourist- areas, the foodservice and accommodations

industries play a great role in balancing the employment in the regional economy.

accommodation [ a,koma'deifon]
category [ 'keetigori ]
convenience [ kon'viinjons ]
deliver [di'liva]
elaborate [i'leborat ]
establishment [ is'taeblifmont ]
institutional [ insti'tjuzfonal ]
lease [Lis]
meteoric ‘ " [ ymizti'orik ]
opgraﬁon‘ ‘ [ 1opa'reifon]
premise [ 'premis]
ok [repk]
reliability [ rijlaio 'biliti ]
spécialty [ 'spefalti]
standardize [ 'stzzndodaiz |
stronghold [ 'strophould ]
appeal to
fall into
fit into
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in terms of ... FHR, Pheeeres RBF, oo #
BRE > &
on one’s premises P XTREE WERA, - #39 PF W
5, #1AF

I. Choose the answer that best completes the statement or answers the

question.

1.

The task of foodservice business is to provide both
A. food and drink B. food and service
C. restaurant and catering service D. fixed and mobile service

. The successful selling of a product is based on

A. good management B. low price
C. proper service D. staff’s servility
. Generally speaking, restaurant industry can include both
A. restaurant and hotel B. restaurant and catering
C. food and service D. drink and service

Which of the following may be a restaurant service?

A. Meals at hotels. B. Meals on airplanes.
C. Meals at a wedding celebration. D. Meals at school.

. How many types of restaurants do we have?
A2 B. 3. C. 4. D. 5.
Which of the following may be a gourmet restaurant?
A. Guolin Family Dishes. B. McDonold’s.
C. Quanjude Peking Roast Duck. D. Malan Noodles.

. In terms of the kind of services, cafeteria is a

A. table service B. counter service
C. self-service D. carry-out or take-out service
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II. Complete the following statements with the appropriate word or phrase.

1. A place which provides foodservice at a fixed location is a

2. A or takes orders and serves meals in a table service restaurant.

3. A service is basically a mobile foodservice operation that provides food for
special events or in special circumstances.

4. Many people patronize restaurants so they can eat the food in their offices or
cars.

5. The foodservice industry is because it employs a large number of people for

the service it provides.

ITI. Questions for discussion or consideration.

1. Why has the restaurant and catering business become one of the largest and fast- -
growing industries in the world?

2. If you are going to open a restaurant of your own, what kind of restaurant would you
like it to be?

Franchising

The term franchise originated from a French word, meaning “free from servitude.”
Strictly from the business point of view, a franchise is a right or privilege granted to an
individual or a group. Franchises may be granted by government or by private bodies. From
the point of view of economics, a franchise is a right granted to operate a business under the
general regulation of one who grants it. The franchisor must provide the product, a proven
marketing plan or business format, management and markéting support, and training. The
franchisee brings financing, management skills, and a determination to own and operate a
successful business. What constitutes a franchise is the legal agreement between a franchisor
and a franchisee for the conduct of specific business. Further, a franchise-granting
corporation may itself be a wholly owned subsidiary of another corporation. A good example
is Pizza Hut, Inc. , which is a subsidiary of Pepsi Co. , Inc. , which (as of 1991) also owns
Taco-Bell Corporation and Kentucky Fried Chicken Corporation, in addition to several snack
food and soft drink corporations. Thus Pizza Hut, Inc., is a component of a large



conglomerate. Components of these
types of conglomerates are not
considered  franchises,  although
some of them may individually be
franchise-granting corporations.

In summary, under the terms of
the franchise contract, a franchisor
grants the right and license to
franchisees to market a product or
service, or both, using the trademark
and/or the business system developed

by the franchisor.

Franchising in principle, if not in its current form, has existed for many centuries. In
early ages, kings and rulers granted the right to certain individuals to collect taxes. In the
Roman republic, members referred to as publican were responsible for collecting taxes, a
portion of which they withheld as compensation. In medieval ages, churches granted
individuals privileges to conduct business enterprises within their jurisdiction. In England
many companies received their charters of incorporation from the crown.

The rapid development of franchising started in the late 1800s, coinciding with the
industrial revolution. Changes became evident in the way business was conducted and
innovative distribution methods were sought. All these industrial and business changes,
coupled with the mass movement of populations to cities and suburbs, led to the development
of franchising. Individual enterprises found it profitable to expand into larger franchises,
particularly in real estate, hardware, auto repair, and other retail businesses. :

An estimate of franchising activity during the 1990s suggests that there will be about
458,000-465,000 franchise businesses with sales of approximately $605 —612 billion.

Many U. S. franchises are expanding throughout the world. From Europe to South Asia
to the Pacific Rim, U. S. franchise companies have found receptive market niches for their
products and services. The opening of a McDonald’s restaurant in Moscow’s Pushkin Square
in January 1990 captured the world’s attention, attesting to the fact that franchising can play a
significant role in the development of needed consumer and service sectors in nations
worldwide. The internationalization of American franchising presents virtually unlimited
opportunities for U. S. franchisors.



10 wwe e FIEN]

approximately
charter
compensation
conglomerate
hardware
jurisdiction
license

mass

niche
privilege

.| receptive
regulation
retail

sector
subsidiary
virtually
withhold

attest to
coincide with

be coupled with

[ o'proksimatli]

[ 'tfazta]

[ kompen 'seifon ]
[ kon'glomorit ]

[ 'ha:dwea]

[ [dzuoris 'dikfon ]
[ laisans ]

[ maes]

[ nitf]

[ 'privilidz ]
[ri'septiv]
[regju'leifon]
['risteil]

[ 'sekta]

[ sab'sidjori ]

[ 'vortjuoli]

[ wid'hould ]

I. Practice the Dialogue.

(T =Tom; M =Mike)

&

N R TR N R B R

B, K
HFR, HR
AMZ, B2
KM, Bk

EeBRL, (GHEm) st

M, FER

PR, HTIE, HiF

PEARHE), KA

EHMAEE, B RLA

R, 438

£ THAY, BREHSY

AN, AF
£E

R, R
MBIy, WEH
JLF, £RRE
#RE, H

5
e (—%F, 5

......

...... BA (£8), A




