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Culinary Essentials

Chapter 3  Foodservice Career Options 
Section 3.1  Careers in Foodservice 

Note Taking 
Directions  As you read, write notes, facts, and main ideas in the Note 
Taking column. Write key words and short phrases in the Cues column. 
Then summarize the section in the Summary box. 

 

          

Cues Note Taking 
 
• majority of foodservice 

jobs provide a service 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
• certification: proof that you 

are an expert in a specific 
topic 

 
 
 
 
 
 
 
 
 

FOODSERVICE AT A GLANCE 
• There are numerous job opportunities in the foodservice industry 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
EDUCATION OPPORTUNITIES 
• You can begin to prepare for a foodservice career in high school by 

learning how to get experience and about the programs and training 
available 
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There are many career options from which to choose in the foodservice industry.  
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Culinary Essentials

Chapter 3  Foodservice Career Options 
Section 3.2  Foodservice Trends 

Note Taking 
Directions  As you read, write notes, facts, and main ideas in the Note 
Taking column. Write key words and short phrases in the Cues column. 
Then summarize the section in the Summary box. 

 

          

Cues Note Taking 
 
• trend: a general preference 

or dislike for something 
within an industry 

 
 
 
 
 
 
 
 
 
 
 
• noncommercial operation: 

works to pay for daily 
expenses, such as schools 
and hospitals 

 
 
 
 
 
 
 
 
 

THE HOSPITALITY INDUSTRY 
• To be successful in the foodservice industry, you need to know how 

people and communities are changing and what the trends are 
 
 
 
 
 
 
 
 
 
 
 
 
WHERE ARE THE OPPORTUNITIES 
• Two types of foodservice operations are noncommercial and 

commercial 
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Foodservice industry people track and analyze industry trends to serve their customers’ changing tastes.  
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Culinary Essentials

Chapter 3  Foodservice Career Options 
Section 3.3  Entrepreneurship Opportunities 

Note Taking 
Directions  As you read, write notes, facts, and main ideas in the Note 
Taking column. Write key words and short phrases in the Cues column. 
Then summarize the section in the Summary box. 

 

          

Cues Note Taking 
 
• entrepreneur: a self-

motivated person who 
creates and runs a business 

 
 
 
 
 
 
 
 
 
 
 
 
• business plan: a document 

that describes a new 
business and a strategy to 
launch that business 

 
 
 
 
 
 
 
 
 
 
 
 

SMALL-BUSINESS OPPORTUNITIES 
• Small businesses are started by entrepreneurs who are hoping for 

financial rewards and personal satisfaction 
 
 
 
 
 
 
 
 
 
 
 
 
BUSINESS PLAN DEVELOPMENT 
• All businesses need to have a business plan 
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Entrepreneurs in the foodservice industry open their own businesses.  
 
 


