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Description automatically generated]Foundations of Restaurant Management & Culinary Arts—Level 1
Chapter 1: Welcome to the Industry

Test Bank

In which type of restaurant do customers receive premium-quality service and food?

1. Quick service
1. Fine dining
b. Casual/premium casual
c. Ghost kitchen

Answer: b
Section: 1.1
Learning Objective: 1
LOD: Easy


Today, restaurants in the United States earn annual sales of
1. $200 million.
1. $500 million.
1. $400 billion.
1. $800 billion.

Answer: d
Section: 1.1
Learning Objective: 2
LOD: Easy


The commercial segment makes up what percentage of the foodservice industry?

a. 20 percent
b. 50 percent
c. 80 percent
d. 90 percent

Answer: c
Section: 1.1
Learning Objective: 2
LOD: Easy


What is the function of the noncommercial segment of the restaurant and foodservice industry?

1. Support the main functions of other businesses and institutions by providing food
1. Provide nutritional and cooking information to restaurant businesses
1. Provide free food for businesses and institutions
1. Train service workers in the restaurant industry

Answer: a
Section: 1.1
Learning Objective: 2
LOD: Easy


A business that operates foodservice for companies in the manufacturing or service industry is called a

1. cafeteria.
1. self-operator.
n. vending service.
o. contract feeder.

Answer: d
Section: 1.1
Learning Objective: 2
LOD: Easy


How many people are employed in the restaurant and foodservice industry?

a. 10 million
b. 12.5 million
c. 15.5 million
d. 17 million

Answer: c
Section: 1.1
Learning Objective: 2
LOD: Easy


Which operation is in the noncommercial foodservice segment?

a. Retail
b. Stadium
c. Airline
d. Hospital

Answer: d
Section: 1.1
Learning Objective: 2
LOD: Easy


Which operation is in the commercial foodservice segment?

a. Military base
b. Golf club
c. Stadium
d. University

Answer: c
Section: 1.1
Learning Objective: 2
LOD: Easy

In which commercial segment does the event host choose the menu for a specific group of people?

1. Retail
1. Airline
1. Catering
1. Restaurant


Answer: c
Section: 1.1
Learning Objective: 2
LOD: Easy


What are some examples of casual/premium casual establishments?

1. PF Chang’s, The Cheesecake Factory
1. Chipotle, Panera Bread
1. Buffalo Wild Wings, Olive Garden
1. Ruth’s Chris Steak House, Fogo de Chão

Answer: a
Section: 1.1
Learning Objective: 3
LOD: Easy


In 1765, who began serving hot soups called restaurers for their health-restoring properties?

a. Paul Bocuse
b. Georges August Escoffier
c. Boulanger
d. Fernand Point

Answer: c
Section: 1.2
Learning Objective: 4
LOD: Easy


What is the term for private clubs in ancient Greece that offered food to members? 

a. taverna
b. lesche
c. kapeleia
d. kafenio

Answer: b
Section: 1.2
Learning Objective: 4
LOD: Easy


The rise of Christianity helped grow farming and agriculture during which historical period?

a. Renaissance
b. Middle Ages
c. French Revolution
d. Industrial Revolution

Answer: b
Section: 1.2
Learning Objective: 4
LOD: Easy


Food sales for profit is believed to have started in

e. ancient Egypt and Mesopotamia.
f. ancient Greece and the Roman Empire.
g. the Roman Empire and ancient China.
h. ancient China and feudal Japan.

Answer: c
Section: 1.2
Learning Objective: 4
LOD: Easy


Why did Venice’s location on the Adriatic Sea allow it to control the spice trade?

a. Spices grow better in climates near the ocean.
b. The beautiful architecture in the city attracted buyers.
c. Its location as a central seaport allowed it to sell spices at high prices with many different trading partners.
d. Venice could prevent ships from other nations from participating in the spice trade.

Answer: c
Section: 1.2
Learning Objective: 4
LOD: Medium


The first coffeehouse in the world was opened in

a. Venice, Italy.
b. Oxford, England.
c. Paris, France.
d. Constantinople (Istanbul), Turkey.

Answer: d
Section: 1.2
Learning Objective: 4
LOD: Easy


What developed during the reign of Louis XIV in France to organize members with similar interests or professions?

a. Restorantes
b. Guilds
c. Phatnai
d. Inns

Answer: b
Section: 1.2
Learning Objective: 4
LOD: Easy


Who built his restaurants near railroad stops across the United States to take advantage of the crowds of passengers?

a. Fred Harvey
b. Bill Darden
c. Ferdinand Metz
d. Paul Bocuse

Answer: a
Section: 1.2
Learning Objective: 4
LOD: Easy


In the 1940s and 1950s, after World War II, which restaurant segment grew quickly?

a. Casual dining
b. Fine dining
c. Quick service
d. Fast casual

Answer: c
Section: 1.2
Learning Objective: 4
LOD: Easy


The employee who takes orders from servers and calls out the orders to the various production areas in the kitchen is called a(n)

a. chef.
b. host.
c. expediter. 
d. epicurean.

Answer: c
Section: 1.3
Learning Objective: 4
LOD: Easy


What types of collaborations are driving innovation in foodservice?

a. Military and civilian alliances
b. Public and private partnerships
c. State and local agreements
d. Small and large business combinations

Answer: b
Section: 1.3
Learning Objective: 5
LOD: Easy


Hosts who help travelers experience special, memorable dining experiences are called

a. culinary tourist guides.
b. food tasters.
c. restaurant guides.
d. storytellers.

Answer: a
Section: 1.3
Learning Objective: 5
LOD: Easy


Who defined the art of haute cuisine?

a. Alice Waters
b. Marcus Apicius
c. Georges August Escoffier
d. Marie-Antoine Carême

Answer: d
Section: 1.3
Learning Objective: 6
LOD: Easy


Who is credited with establishing exact rules of conduct and dress for chefs?

a. Ruth Fertel
b. Georges August Escoffier
c. Richard Melman
d. Marie-Antoine Carême

Answer: b
Section: 1.3
Learning Objective: 6
LOD: Easy


Who is responsible for popularizing French cuisine and techniques in the United States?

a. Julia Child
b. Paul Bocuse
c. Fernand Point
d. Ferdinand Metz

Answer: a
Section: 1.3
Learning Objective: 6
LOD: Easy


Who is known as the father of modern French cuisine?

a. Paul Bocuse
b. Fernand Point
c. Ferdinand Metz
d. Georges August Escoffier

Answer: b
Section: 1.3
Learning Objective: 6
LOD: Easy

A chef who creates elaborate pièces montées, sweet, decorative centerpieces in an architectural or sculptural form, is following in the footsteps of

a. Fernand Point.
b. Paul Bocuse.
c. Marie-Antoine Carême.
d. Georges August Escoffier.


Answer: c
Section: 1.3
Learning Objective: 6
LOD: Easy


A person who has been critical to the growth of the foodservice industry and has reached their position through hard work and dedication to food and service quality is described as a(n)

a. chef.
b. entrepreneur.
c. expediter.
d. owner.

Answer: a
Section: 1.3
Learning Objective: 6
LOD: Easy


Who developed the kitchen brigade system?

a. Fernand Point
b. Alice Waters
c. Julia Child
d. Georges August Escoffier

Answer: d
Section: 1.3
Learning Objective: 6
LOD: Easy

Who is responsible for popularizing sustainable agriculture in foodservice?

a. Alice Waters
b. Julia Child
c. Ferdinand Metz
d. Paul Bocuse

Answer: a
Section: 1.3
Learning Objective: 6
LOD: Easy


Short Answer Test

1. Compare and contrast the two different segments of the restaurant and foodservice industry. Which segment would you prefer to work in, and why?

Possible answer: The commercial segment makes up about 80 percent of the restaurant and foodservice industry and includes restaurants, catering and banquets, stadiums, retail, airlines, and cruise ships. The noncommercial segment makes up about 20 percent and includes schools and universities, military, health care, business and industry, and clubs.

Section: 1.1
Learning Objective: 2
LOD: Medium


1. The Martinez family wants to go out to dinner. They do not want to go to a take-out or fast-food establishment, but they also do not want to pay a lot for their meals. What is the best type of restaurant for the Martinez family and why? 

Possible answer: The Martinez family should try a full-service restaurant, such as Buffalo Wild Wings or Olive Garden. In this type of restaurant, the serving staff provides service at the table, food is cooked to order, and menu items are priced at a low to moderate price point.

Section: 1.1
Learning Objective: 2
LOD: Medium


1. Describe fine dining during the Gilded Age (1870s to 1900) in the United States.

Possible answer: Entrepreneurs in New York during the Gilded Age (1870s to 1900) opened high-class restaurants, including Delmonico’s and the Astor House, so that people could dine and be seen in elegant surroundings. Dinners of up to 18 courses were popular.

Section: 1.2
Learning Objective: 3
LOD: Medium


If you opened a restaurant at the turn of the twentieth century in the United States, who would likely be your guests?

Possible answer: Workers in various industries, particularly those in factories, shops, and cities. Employment then was at an all-time high, meaning that people were dining out more often, particularly during lunchtime.

Section: 1.2
Learning Objective: 4
LOD: Medium


1. Name the 10 specific characteristics and skills listed by the Harvard Business School that are important for entrepreneurs and explain why they are important.

Possible answer: Curiosity, willingness to experiment, adaptability, decisiveness, self-awareness, risk tolerance, comfort with failure, persistence, innovative thinking, and long-term focus. Entrepreneurs often take financial risks and must have a strong concept and drive to transform their ideas into fully operational businesses.

Section: 1.3
Learning Objective: 5
LOD: Medium
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