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Can you think of a special occasion that you celebrated at a restaurant? A party
or event that was held at a hotel? A trip that introduced you to foods you didn’t
know existed? Those are all memorable events. And if you like food, like people,
like celebrating, or just like going out, then the restaurant and foodservice
industry offers exciting opportunities for you.

This industry has annual sales of over $550 billion dollars. There are more than
945,000 restaurant and foodservice operators. The industry employs more than
13 million people (9 percent of the workforce). That means it is one of the largest
private-sector employers in the United States.

Over 57 percent of restaurant and foodservice managers are women. Approxi-
mately 25 percent of eating-drinking establishments are owned by women, 15
percent by Asians, 8 percent by Hispanics, and 4 percent by African-Americans.
The industry expects to continue to grow over the next decade, with 14.8 million
jobs by 2019.

Whether you like to cook, to work with people, to lead, or maybe do all three, this
textbook will help you to develop an understanding of what it takes to succeed in
this exciting industry. With focus and hard work, you can take the skills and
knowledge you learn now and build a rewarding, exciting, and long-lasting
career.

To introduce you to this dynamic industry, we will first take a look at the size
and scope of the many restaurants and businesses that comprise it. Then, to
understand how restaurants and foodservice businesses throughout the United
States have evolved, we'll look at historical events that have affected how we do
things today. You'll see that whether we're talking about the banquets of Rome
or the quick-service explosion of the 1950s, the passion and commitment of
restaurateurs and chefs to their customers and to the joy and comfort of food
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have been the driving forces behind so many important advancements. Perhaps
by the end of this textbook you'll discover that you have the same passion and
drive to contribute to the industry’s future.

Study Questions

After studying Section 1.1, you should be able to answer the following
questions:

B What are the two segments of the foodservice industry?

#  What are the types of businesses that make up the travel and tourism
industry?

8 Throughout the history of the United States, how has the hospitality
industry grown?

The Restaurant and Foodservice Industry

Why is the restaurant and foodservice industry so successful? For one thing, it
includes all of the places, institutions, and companies responsible for any meal
prepared outside the home. That includes not only restaurants, but everything
from catering to cruises as well.

Most people eat at restaurants and foodservice operations for enjoyment and
entertainment. This means that the restaurant and foodservice industry is a
service industry, one in which you provide a service to your customer. Do you
like people? Do you like providing a positive experience? Then this could be the
place for you.

There are many opportunities in this field. The industry can be divided into two
major parts or segments: commercial and noncommercial.

Commercial Restaurant and Foodservice Segment

The commercial segment makes up almost 80 percent of the restaurant and
foodservice industry. Types of foodservice within this segment include restau-
rants, catering and banquets, retail, stadium, and airline and cruise ships:

Restaurants: There are many types of restaurants, including quick-service,
fine-dining, casual, theme restaurants, buffets, and cafeterias. See Table 1.1 for a
description of restaurant segments.
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Table 1.1: Restaurant Segment Definitions

Family Dmmg Full- Servu:e | Serving staff providesservice, and | $10orless
Restaurant | the order is taken while the patron .
‘ . _ is seated. Patrons pay after fhey ‘

eat '

 Serving staff provides service atthe | $25ormore
_ fable, and the order is faken whﬂe .

Quick-Casual Restaurant

| defined as attractive and

| comfortable establishments ser
_ freshly prepared, wholesome:
~ quality, authentic foods in a
T Vsonobly fast service form .

Catering and banquets: In the catering and banquet segment, the menu is chosen
by the host of an event for a specified number of people. Caterers may have
their own facility or may also be located in another business, such as a hotel or
a convention center, and provide foodservice to that business’s customers. They
may also do off-site catering, which involves preparing food at one location and
delivering it to the guest’s location.

Retail: Retail stores offer prepared meals that can be eaten in the store or taken
home. These products can be found in supermarkets, convenience stores, and
specialty shops selling limited items such as coffee, doughnuts, and candies.
Vending is also included in retail. Vending machines are available to dispense
various types of food, such as sodas, sandwiches, and candy.

Stadiums: The food offered at stadiums stretches from the peanuts in the
stands to the fine dining in the luxury suites. Some stadiums have privately run
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foodservice operations. However, most use large-scale contractors to handle the
business. Figure 1.1 is an example of a quick service concession at a stadium.

Figure 1.1: Stadium foodservice ranges from peanuts and quick
service to fine dining in luxury suites.

Supper Selections and Dinner Decisions

Over the last two decades, the field of home meal replacement (HMR) has grown at a
rapid rate. The balance of family, work, and social life is increasingly difficult to maintain.
Many Americans would often prefer to spend money to purchase prepared food, rather
than spend their time preparing the food themselves—time they could be spending with
family or friends.

The convenience of picking up fully or partially preparea meals from a local supermarket
or restaurant has a psychological component as well. Families can still sit down together
for a "home-style” meal.

Many supermarkets have revamped their “to-go” options in recent years. Fried chicken
and macaroni salad were once the typical takeout items. But groceries now offer every-
thing from fresh pizzas (either baked or take-and-bake) to sushi prepared before cus-
tomers' eyes. Some have even leased space to quick-service (also known as fast-food)
restaurant concepts.

- Fast-casual restaurants such as Applebee’s have added separate takeout entrances,
and many offer separate takeout menus, listing only the items which have been developed
or adapted for home consumption. In a move away from their traditional base, fast-food
restaurants are offering entire meals for families. For example, Pizza Hut now offers
more entrees such as pans of lasagna and other pasta dishes.

Dinner outlets, where customers assemble the components of a week's worth of family
meals in just a few hours, are on the rise. Even caterers are getting into the act, offering a
variety of menu items for customer takeout. All things considered, options in family dining
have greatly expanded in recent years,
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Foodservice at Sporiing Evenis

At least since the first strains of “Take Me Out to the Ball Game” were played and prob-
ably long before, certain foods have been linked to sporting events. Peanuts, popcorn,
and hot dogs have been part of American sports for decades. But contemporary athletic
facilities—football and baseball stadiums, basketball arenas, and even track fields—are
now providing contemporary foodservice options to their customers. No longer limited to
the traditional concession stands, today’s sports facilities offer a wide variety of foodser-
vice outposts, including all-you-can-eat pavilions and luxury suites. Sure, fans can still get
a bratwurst or a sack of peanuts, but today they can also get almost anything else. For
example, the Kansas City Royals' Kauffman Stadium offers such diverse options as malt
shop banana splits, smoked Kansas City strip Ioin and almost anything in between

Some major participants in this type of foodservnce known as stadium contract feeding,
include Levy Restaurants, Aramark, Custom Food Services, and Compass North America.
These companies often provide not only general concession services to their customers,
but premium catering services as well. These categories are sometimes divided between
two vendors. For instance, the Cleveland Browns contract with Sportservice for general
concessions and with Levy Restaurants for premium foodservice in the_fstadiu'm's luxury
suites. But foodservice is not limited to game days. Many stadiums, arenas, and other
facilities offer catering options to customers for weddings, birthday parties, or dances on
days when no game is scheduled.

Although many national chains such as McDonald's, Quizno'’s, and Pizza Hut are frequently
represented at sporting events, significant efforts are often made to involve local restaurants
in concessions. Montgomery Inn barbecue is available to fans of both the Cincinnati Reds
and the Cleveland Browns, while fans of the Washington Nationals can enjoy Ben's Chili.
Teams receive a percentage of foodservice profits, typically ranging between 40-45 percent.
Some teams, like the New England Patriots, control their own concessions outright, and
others are taking this concept a step further. For example, the New York Yankees and the
Dallas Cowboys recently established Legends Hospitality Management, a joint venture
that will not only handle all foodservice for the two teams' stadiums, but will also solicit
business from other athletic facilities nationwide.

Airlines and cruise ships: In 2007, over 12 mﬂhon passengers worldwide took
cruises. Anyone who has ever ==
taken a cruise knows that food
is available 24/7 on the ship.
Options range from casual dining
and buffets to elegant dinners to
room service. Food selection
varies as well, from steak to veg-
etarian to children’s meals and
pizza. Cruise ships may serve up
to several thousand meals at each
seating. Figure 1.2 shows the din- : TS LOE e
ing area on a cruise ship. Figure 1.2: Cruise ships offer multiple dining
options to passengers.
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Did You Know...?

Passengers and crew on the Royal Caribbean International ship Mariner of the Seas
consume an average of 20,000 pounds (9,000 kg) of beef, 28,000 eggs, 8,000 gallons
of ice cream, and 18,000 slices of pizza in a week.

Source: www.absoluteastronomy.com

Airlines, especially on transatlantic flights, will offer meals, sometimes more
than one, to help passengers adjust to time differences. These range from a sim-
ple beverage in short-haul economy class to a seven-course gourmet meal using
real dishes and glassware in long-haul first class. If customers notify airlines of
specific dietary needs in advance, many options are available, including low-fat,
diabetic, vegetarian, or Kosher meals. In the United States, many airlines no
longer offer meals for travel within the United States, although they allow
travelers to bring food purchased at the airport onto the plane.

Noncommercial Foodservice Segment

The noncommercial segment represents about 20 percent of the foodservice
industry. This segment prepares and serves food in support of some other
establishment’s main function or purpose. For example, the cafeteria at a local
university supports the school’s goal of educating students by serving them
meals so that they have the energy to participate in class and activities.

Categories in this segment include schools and universities, the military, health
care, business and industry, and clubs:

B Schools and universities provide on-campus food services to students and

staff.

B Military bases and ships provide food services to military personnel. Food is
also offered at clubs, such as an officer’s club.

®  Health-care facilities such as hospitals and long-term care facilities (includ-
ing nursing homes and independent living centers for seniors, known as
assisted living) offer foodservice.

B Businesses and industries offer foodservice as a convenience to employers
and benefit to employees in manufacturing or service industries. Examples
include cafeterias, executive dining rooms, and vending machines.

®  Clubs and member-based facilities—golf, city, alumni, athletic—also offer
foodservice as a convenience to their members and sometimes as a way to
help provide the organization with additional funds.
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