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THE FOODSERVICE INDUSTRY

Special Terms

Restaurant: An establishment at a fixed location that
serves food to transients.

Catering: A mobile service or department in a hotel that
provides food for special events or under special circum-
stances; the person or firm providing the service is a
caterer.

Foodservice Industry: A term often used for the entire
restaurant and catering business.

Accommodations Industry: The hotel and motel business
which is very closely related to the foodservice industry.

Banquet: A formal meal for a large number of people,
crdinarily accompanied by speeches or a ceremony.

Gourmet: A person with educated taste in food and drink;
a gourment restaurant tries to appeal to people of this
kind.

Chain: A group of businesses operated under a central
management, as in a hotel or restaurant chain.

Franchise: An arrangement in which an operator from a
central organization leases the name and procedures
for a business.



Fast Foods: Foods that can be prepared, served, and eaten
quickly; the hamburger is a typical fast food.

Table Service: Restaurant service in which customers are
scated at a table where they are served by a waiter or
waitress.

Counter Service: Restaurant service in which customers
are seated at a counter where they are served by the
person who prepares the foed or by a waiter or wai-
tress.

Self-service: A retaurant in which customers serve them-
selves from food displayed on a counter. The term
cafeteria is often used for a self-service restaurant that
offers a wide variety of foods; the term buffet is often
used for a self-service restaurant that offers a more
limited variety of foods.

Carry-out: A foodservice establishment from which cus-
tomers take prepared food to eat at some other place
such as a car, an office, home, or a park; also called
take-out,

Waiter or Waitress: - The individual who serves meals to
customers in a restaurant.

Institutional Foodservice: Foodservices in such institutions
as factories, hospitals, and schools.

Cuisine: A French word used in English for a particular
style of cooking such as Chinese cuisine, French cuisine,
Italian cuisine.

Restaurateur: A man or woman who owns or operatesa
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restaurant.

Labor Intensive: Employing a large number of workers
in proportion to the number of people receiving the
service; the foodservice industry is labor intensive.

Maitre d’hétel: The man in charge of all personnel who
serve or clear tables in a full - service restaurant; he
may also seat customers. He is sometimes called
maitre d.

Captain: The man in charge of tables and service in a
certain part of the restaurant; may also seat cus-
tomers and prepare special dishes. Captains are being
phased out in most restaurants.

Hostess: The woman in charge of tables and service in
a restaurant; also seats customers.

Busboy, Busgirl, Busser: The people who set and clear
tables in a restaurant.

Text

There are millions of people away from their homes
every day either by necessity or by choice. The restaurant
and catering business has developed to feed this huge num-
ber of transients—office and factory workers, schoolchil-
dren, military personnel, travelers, and people out to have
a good time. Because there are so many to feed, the res-
taurant and catering business is one of the largest and fastest-
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growing industries in the world. Those who eat away from
home spend vast sums of money for restaurant or catered
meals. In the United States alone the income of foodser-
vice industry sales is projected at 87 billion dollars in the
late 1970s.

Restaurants and caterers provide both a service and a
product. The service is feeding an individual who is not
eating at home and the product is the meal itself. This is
similar to the related accommodations industry, the hotel
and motel business, which provides a service in the form
of housekeeping and a product in the form of rooms, meals,
and beds. 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. An example
of the first kind of catering service can be found in most
large hotels which provide special meals for groups hold-
ing celebrations, meetings, or banquets on their premises.
The second kind is best exemplified by the meals served
by airlines; food is prepared in kitchens operated by a cater-
ing company, delivered to the airplane, and simply heated
before being served to the passengers.

The millions of people who “eat out” every day have
a wide variety of needs and tastes from a quick lunch to a
luxurious meal with elaborate service. Because of these
differences there are many kinds of restaurants varying from
street stands for a hot dog or bowl of noodles to ¢laborate
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restaurants with the best cooking. Restaurants generally
fit into the following categories:

The gourmet restaurant: A gourmet is a person who
appreciates the best in food and drink. A restaurant which
offers meals that appeal to such a person is in this group.
The service and the prices are usually in accord with the
quality of the meal so that these restaurants are the most
expensive and luxurious of all foodservice establishments.

The family-type restaurant; Many eating places serve
simple food at moderate prices that appeal to family groups.
Perhaps their principal feature is the reliability they offer
their customers through standardized food and service.
Many of these restaurants are owned by chains or operated
under a franchise, an arrangement in which the name and
procedures of the business are leased from a central organi-
zation. When a family stops on a highway in the United
States to eat at a Howard Johnson restaurant they know
what kind of food they will get and what the price will be,

The specialty restaurant: This kind of restaurant offers
a limited variety or style of food. It may specialize in steaks
or in a particular kind of national food or it may depend on
the atmosphere, decor, or personality of the owner to at-
‘ract customers. Both the quality of the food and the pric-
es are usually between those of the gourmet and family-
type restaurants.

The convenience restaurant. This restaurant serves cus-
tomers who want to eat in a hurry and are most interested
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in fast service, cleanliness, and low price. This is a very
large group of restaurants which includes several subcate-
gories. One of these is the lunch counter which ordinarily
serves sandwiches and other simple foods and beverages.
A modern variation on the lunch counter is the fast food
operation. Thousands of these establishments have sprung
up all over the world in recent years. Fast foods are those
which can be prepared, served, and eaten quickly; probably
the most typical fast food is the hamburger, a grilled patty
of ground beef served between the slices of a round roll.
Most institutional foodservices fall into the convenience
category, including cafeterias and restaurants in factories,
offices, and hospitals, as well as some operations necess-
ary to feed the military. Street stands are also convenience
foodservices whether they offer a wide variety of dishes
to large numbers of people in Bangkok or only snacks for
tourists in Washington, D.C.

Another way to categorize restaurants is by the kind of
service they offer. There are basically four types: table ser-
vice, counter Service, self-service and carry-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 by a waiter or wai-
tress. A self-service restaurant is frequently called a byf-
fet or cafeteria; there customers passin front of a counter
where food. is displayed and help themselves to what they
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want; then they carry the food to a table themselves. Us-
ually institutional restaurants are cafeterias, though many
cafeterias are intended for public business. 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 to wherever they wish to eat it—at
their jobs, in a park, in a car, or at home. The unprece-
dented percentage of working wives and mothers has made
an enormous impact on the entire foodservice industry,
but it is a particularly important factor in the growth
of the carry-out or take-out restaurant.

These kinds of restaurants fulfill the customer’s im-
mediate convenience; taste and style of cooking and eating
are fulfilled by cuisine. Gourmet cuisine usually consists of
dishes freshly and painstakingly prepared, often in ways too
time-consuming and skillful to be easily duplicated at home
or in restaurants depending on customer turnover. These
meals are often taken from one of the acknowledged great
world cuisines, perhaps Chinese, French, or Hungarian.
Most areas of the world rely heavily on regional cuisine that
depends on local availability, seasonal prices, and traditional
customs. The choice of cuisine is an important one for
the customer, who often makes it unconsciously and some-
times makes it too consciously; it is a crucial choice for the
restaurateur because it may mean the difference between
success and failure in business.

Although there has been a meteoric rise in chain and
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franchise restaurant operations in recent years (some of them
international in scope) the restaurant industry is still one of
the strongholds of small business. In cvery price range and
every cuisine countless restaurants around the world are
independently-owned and often owneroperated; the res-
taurant business appeals to those who want the risks and
satisfactions of self-employment.

' Unfortunately, a large percentage of restaurants fail.
Some of the reasons are the same as those that beset all
businesses: lack of experience, poor location, too much
compctition, poor merchandising. In addition, restaurants
have a special problem: with the exception of fast food,
chain, and franchise operations, a restaurant must make
a special statement to the customer if he or she is to return.
Eating is a deeply engrained source of satisfaction and the
restaurant customer wants an eating experience which com-
bines food, service, decor, and an indefinable extra. This
is often difficult or impossible to anticipate but can mean
the life or death of a restaurant.

The restaurant and catering industry employs literally
millions of people throughout the world. Particularly in
touriest areas, the foodservice and accommodations indus-
tries are major employers and play a principal part in the
regional economy. Like most other service businesses,
foodservice is labor intensive which means it employs a
high proportion of workers in relation to the number of
people it serves. Every restaurant customer sees the mairre
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d’hétel, captain, or hostess who does the seating, the waiters
and waitresses who take orders and bring food and the bus-
sers who set and clear the table. But there are many others
who work behind the scenes: salad-makers and bakers,
chefs and potwashers, cooks and food purveyors equal or
outnumber those employees whom the customer meets.
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