
© 2010-2025 National Restaurant Association Educational Foundation (NRAEF). All rights reserved. NRAEF, ProStart, and related names and logos are  
registered trademarks of the NRAEF. National Restaurant Association (Association) and related names and logos are registered trademarks of the Association. 

These marks may not be copied, reproduced, or otherwise used without the explicit written permission of the owner of each mark. 1

Teacher’s Companion

Chapter 1
Welcome to the Industry

Chapter Overview
This chapter introduces students to the restaurant and foodservice industry by describing its history and its 
current shape.

Learning Objectives 
	 1.	Differentiate among the eight types of dining establishments.

	 2.	Describe the commercial and noncommercial segments of the restaurant and foodservice industry, 
including examples of businesses in each segment.

	 3.	List examples of businesses within the three segments of the hospitality industry.

	 4.	Recognize key historical, social, scientific, and political advances in the world that affected the evo-
lution of the restaurant and foodservice industry.

	 5.	Explain the role of entrepreneurs in the growth of the restaurant and foodservice industry.

	 6.	List examples of how chefs have been critical to the growth of the restaurant and foodservice 
industry.

Advance Preparation  
Review •	 Chapter 1 (Sections 1.1, 1.2, 1.3)

•	 Unit Business Case “Stepping into Management” 
•	 Local, state, and federal regulations addressing the restaurant and foodservice 

industry

Prepare •	 Poster paper for customized instruction activity in Section 1.2
•	 Develop a list of websites that address hospitality matters and prepare it for 

distribution to the class.
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Chapter Breakdown

	 Introduction

Resources
•	 Lab Manual—Chapter 1

•	 Activity Guide—Chapter 1

•	 PPT slides 1 to 2

Discuss
•	 Why is the restaurant and foodservice industry so important to the American economy?

•	 Ask students how our society has shaped this industry. For example, home meal replacement is relatively 
new to the foodservice industry. Why?

•	 Ask students about their favorite restaurant experiences. What made the event so memorable—the food, 
the atmosphere, the service, the people who shared the experience?

Section 1.1	 The Restaurant and Foodservice Industry

Resources
•	 PPT slides 3 to 7

Reinforce and Review
•	 The commercial segment of the restaurant and foodservice industry includes operations in restaurants, 

catering, retail, entertainment venues, and the travel industry.

•	 The noncommercial segment includes schools and universities, the government, health care, business 
and industry, and member-based clubs.

•	 There are several types of dining establishments, including quick service, fast casual, full service, casual/
premium casual, fine dining, large-scale catering, nontraditional, and ghost kitchen.

•	 The hospitality industry provides the services that people receive when they are away from home. Food-
service is a key sector of the industry, including restaurants, retail establishments, and hotel dining.

Discuss
•	 Discuss why the commercial segment of foodservice is so much larger than the noncommercial segment.

•	 What exactly is a service industry? What are some other examples of service industries?

•	 Explain the difference between stadium contract feeders and having outright ownership of concessions 
(self-operating).

•	 Discuss the importance of the noncommercial foodservice segment in today’s society.
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Key Terms
•	 Concept: A restaurant’s unique combination of menu offerings, pricing, service style, ambience, and 

décor.

•	 Contract feeding: Situation in which an outside contractor manages and operates the employee din-
ing facilities for a business or company.

•	 Self-operators: Companies that hire their own staff to operate foodservices.

•	 Hospitality: Services people use and receive away from home, including restaurants and hotels. It 
also refers to the feeling that guests take with them from their experience with the operation.

Classroom Activity: 
Math

What’s the Real Cost?

•	 Ask students to list the prepared food that they purchase in a typical 
week for dinner (not including snack foods, soda, and the like).

•	 Students should research the cost to purchase the prepared items and 
the time spent to obtain them.

•	 Then students should list the ingredients that would be required 
to make each dish from scratch at home, research the cost of the 
ingredients, and estimate the time it would take to prepare each item 
(including the time it takes to purchase the ingredients).

•	 Use this information as the basis for a class discussion.

Teacher Notes: Responses will vary. Students should provide both a cost 
estimate and time estimate for their chosen food. 

Homework Activity: 
Language Arts

Stadium Contract Feeders

Ask students to research a stadium contract feeder of their choice and 
write a brief essay describing its offerings, its customers, and its history.

Teacher Notes: Responses will vary. Students should document the sources 
used to write their essay. 

Knowledge Check Answers
1.	

	 •	 Quick service: quick service chain, locally owned taco stand 

	 •	 �Fast casual: quick service chain offering fresh and/or organic ingredients, locally owned barbecue 
joint, build-your-own-burrito counter 

	 •	 Full-service: family restaurant chain, locally owned diner 

	 •	 �Casual/premium casual: chain restaurant with extensive menu, locally owned farm-to-table restaurant 

	 •	 Fine dining: upscale steak house, hyperlocal Latin fusion restaurant, traditional French restaurant 

	 •	 Large-scale catering: hospital food court, banquet hall benefit, wedding reception 

	 •	 Nontraditional: hot dog cart, food truck 

	 •	 Ghost kitchen: pop-up restaurant, incubator kitchen
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2.	The smoothie bar would fall within the noncommercial segment of the industry, which includes schools 
and universities, the government, health care, business and industry, and member-based clubs.

3.	Foodservice is a key sector of the hospitality industry, including restaurants, retail establishments, and 
hotel dining. Other hospitality segments include lodging (e.g., hotels, motels, and resorts) and event 
management (e.g., stadiums, convention centers, and trade shows).

Section 1.2	 The History of the Restaurant and Foodservice Industry

Resources
•	 PPT slides 8 to 15

Reinforce and Review
•	 The evolution of the restaurant and foodservice industry has been driven by a combination of social, 

scientific, and political advances throughout the world over many centuries.

Discuss
•	 Explain the rise of guilds. How do they relate to contemporary labor unions? What role did they play in 

the French economy?

•	 Many early colonists came to America to practice religious freedom. Discuss the relationship between 
religion and food.

•	 Cafeterias were the foodservice industry’s version of the Industrial Revolution. What are the differences 
between cafeterias and luxurious restaurants like Delmonico’s?

Key Terms
•	 Epicurean: Showing great appreciation for fine wine and food.

•	 Haute cuisine: An elaborate and refined system of food preparation.

•	 Café: Another name for a coffeehouse; cafés first became popular in Renaissance Europe.

•	 Guild: An association of people with similar interests or professions, first started in France during the 
reign of Louis XIV.

•	 Restorante: The name Boulanger gave in 1765 to his French café, which served hot soups called 
“restaurers”; it is the origin of our modern word “restaurant.”

•	 Cafeteria: An assembly-line process of serving food quickly and cheaply without the need for servers.

Customized Instruction
•	 ELL: Ask students to create a word wall to describe the vocabulary from this section. Arrange the words 

so they are in chronological order.

•	 Below Grade Level: Ask students to create posters to describe the evolution of the foodservice era 
from ancient Greece to today. To create a visual historical timeline, break each era into its own poster.

•	 Above Grade Level: Ask students to research and discover recipes that may be historically accurate 
for each of the eras. Compile them to create a recipe book to share with the class. If possible, turn one 
recipe into a full-class demo.
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Knowledge Check Answers
1.	It ended the belief that gods and spirits inhabited the forest. Trees were no longer sacred and thus could 

be cut down to divert river water for agriculture. People began to clear large tracts of land and moved 
from a nomadic group dependent on hunting and foraging for food to a farming society.

2.	Europeans were introduced to coffee from Africa. The first coffeehouse, or café, opened in 1650 in 
Oxford, England. The new coffeehouses soon offered local bakers’ pastries as well. Cafés welcomed 
women, and the coffee shop soon made it acceptable to eat in public.  

3.	In the late 1800s, California was in the middle of the gold rush, and people poured into the area. With 
such a sudden growth in population, meeting the demand to feed so many at once was nearly impossi-
ble. Restaurateurs developed the cafeteria, an assembly-line process of serving food quickly and cheaply 
without the need for servers. 

Section 1.3	 Entrepreneurs and Chefs in the Industry

Resources
•	 PPT slides 16 to 23

•	 Activity Guide—Activities 1.1 and 1.2

Reinforce and Review
•	 An entrepreneur is a person who starts and runs a business, often taking on financial risk to do so. 

Entrepreneurs have played a vital role in the restaurant and foodservice industry.

•	 Many well-known chefs have been instrumental in defining new styles of food, cooking techniques, 
presentation, and service. They have also set rules of conduct, dress, and systems of responsibility for 
kitchen staff.

Discuss
•	 Discuss the importance of Marie-Antoine Carême and Georges August Escoffier to the restaurant and 

foodservice industry. How are these chefs relevant to today’s hospitality industry?

•	 What are some other notable entrepreneurs, chefs, or restaurants? How have each contributed to 
society?

Key Terms
•	 Entrepreneur: A person who starts and runs a business, taking on financial risk to do so.

•	 Expediter: A person in the modern kitchen brigade system who communicates orders, makes sure the 
food is cooked in the right order and for all parties at the table, and sees that servers run food to the table 
while it is warm and ready.
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Classroom Activity: 
Collaboration

Entrepreneurial Enterprises

Students should get into groups. Assign each group one of the leading 
chefs mentioned in this chapter. Have them research their career and 
deliver a brief presentation on the factors that are responsible for the 
chef’s success.

Teacher Notes: Responses will vary. An example might be crediting Julia 
Child’s regular media appearances for attracting a large following. 

Customized Instruction
•	 ELL: Ask students to select two chefs from the chapter and create a Venn diagram demonstrating their 

differences and similarities. 

•	 Below Grade Level: Ask students to choose a celebrity chef and give a short presentation on their 
biography and what makes them stand out. 

•	 Above Grade Level: Ask students to select an entrepreneur in the hospitality industry who is not 
mentioned in this chapter. Students should research them and write an essay explaining how their entre-
preneurship impacted the hospitality industry. 

Knowledge Check Answers
1.	The restaurant and foodservice industry’s growth is due to the vision and dedication of entrepreneurs 

throughout history. These individuals believed in the hospitality industry and created opportunities to 
provide guests with options. 

2.	Chefs have envisioned and defined new styles of food, cooking techniques, presentation, and service; cre-
ated and perfected recipes; established rules of conduct, dress, and systems of responsibility and organiza-
tion for kitchen staff; created jobs; and taught the next generations of cooks, chefs, and business leaders.

End of Chapter

	 Resources

•	 Chapter 1 Test Bank

•	 PPT slide 24

	 Business Case Follow-Up Answers

1.	Student answers will vary. Students might conclude that knowing the history of the industry will make 
Medina more interested in the history of Salvatore’s and the Niro family. She might incorporate some of 
this history in her staff training or in marketing materials.  

2.	Students may answer this question in a variety of ways, so long as they justify their response. Possible 
answers include any of the historic advances in the industry, such as the rise of fine dining in the late 
nineteenth century or the growth of quick service chains that compete for guests’ business. See Section 
1.2 for reference.
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	 Chapter Activities Answers

•	 Language Arts: Describe Your Industry Interactions

Answers will vary widely, but students should include data for the five categories covered in the table. 
They should also answer some of the questions posed in the activity.  

•	 Science: Understanding Canning 

There are two methods to canning. The first method is water bath canning, which is ideal for high-
acid foods such as fruits and vegetables. The acidity in the foods kills bacteria. The second method is 
pressure canning, which is ideal for low-acid foods, such as meats, poultry, and seafood. Foods are 
heated to 240°F (116°C) to eliminate the risk of foodborne bacteria. Originally, it was believed that 
the presence of air led to spoiling, but heat is what causes spoilage. Canning extends a food’s shelf 
life. It is believed that canned fruits and vegetables are just as healthy as fresh or frozen fruits and 
vegetables.

•	 Math: Local Statistics

Answers will vary by locale, but students should divide the operations into the five categories shown.  

•	 Collaboration: Getting to Know Contemporary Chefs

Make sure each group of students chooses a different chef. Students should address the four points 
outlined in the activity.  

•	 Career Readiness: Potential Industry Jobs 

Answers will vary. Students should identify the jobs offered in two different types of operations, as 
well as specific job qualifications for one position. 

•	 Critical Thinking: Entrepreneurial Vision

Students will answer this question in a variety of ways, depending on the individual they choose to 
research. They should specify how the entrepreneur affected the industry and whether those effects 
apply today.  

	 Review Questions Answers

1.	 D (Section 1.1)
2.	 B (Section 1.1)
3.	 C (Section 1.1)

4.	 A (Section 1.1)
5.	 B (Section 1.2)
6.	 D (Section 1.2)

7.	 C (Section 1.2)
8.	 A (Section 1.3)
9.	 D (Section 1.3)

10.	B (Section 1.3)


