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Careers in Food Service Vocabulary 

 
Cross Train:      Provide work experience in a variety  
       of tasks. 
 
Sous Chef:      The “under” chef, reports to the                                              
       executive chef. 
 
Garde Manger:     The pantry chef.  Responsible for  
       preparing cold food items like salad 
 
Vendor:        A company that sells products to the 
       food service industry. 
 
Trends:      General developments/movements 
       in a certain direction within an industry. 
 
Entry-level:      Beginning jobs that require little to no  
       experience.  
 
Noncommercial Operations:   Government facilities, schools, hospitals, 
       aim to cover daily expenses. 
 
Commercial Operations:    Fast food chains and fine dining try to make 
       a profit. 
 
Quick Service:     Quickly provide a limited selection of food 
       at low prices. 
 
Full Service:      Servers take the customers orders and then 
       bring the food to the table. 
 
Fine Dining:      Offers upscale atmosphere, excellent food 
       and service, and higher menu prices. 
 
Certification:      These programs involve work experience, 
       coursework, and a culminating test. 
 
Apprentice:      Works under the guidance of a skilled  
       worker in order to learn a particular trade 
       or art. 
 
Entrepreneur:     A self motivated person who creates and  
       runs a business. 
 
Independent Restaurant:    Has one or more owners and is not  
       affiliated with a national name or brand. 
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Chain Restaurant:     Has many individual restaurants that have 
       the same atmosphere, service, menu, and 
       quality of food – like Pizza Hut. 
 
Franchise:      Common form of ownership used by   
       chain restaurants.  The Chain sells the 
       business owner the rights to the name, 
       logo, concept, & products. 
 
Overhead Costs:     All costs outside food and labor. 
 
Business Plan     A document that gives specific information 
       about the future of a business. 
 
Marketing:      The process of promoting and supplying 
       goods and services to customers. 
 
Sole Proprietorship:     When a business has only 1 owner. 
 
Partnership:      A legal association of 2 or more people who 
       share the ownership of a business. 
 
Corporation:      Created when a state grants an individual, 
       or a group of people a charter with legal rights. 
 
Free Enterprise:     Businesses or individuals may buy, sell,  
       and set prices with little government control.  
 
Zoning:      Divides land into sections used for different 

purposes, such as business, residential, 
or manufacturing. 
      
   
 
 
 
 
 
 
 
 
 

 


