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Standard	and	poor's	industry	surveys	restaurants

The	Nation	of	Restaurants	Performance	(RPI)	of	the	National	Restaurant	Association	(National	Restaurant	AssociationÃ	¢	s	Restaurant	Performance	Index)	recorded	a	healthy	gain	in	October,	as	the	perspectives	of	operators	for	the	Commercials	improved.	The	RPI	-	a	monthly	compound	that	accompanies	the	health	of	the	US	restoration	industry	-	was
104.5	in	October,	1.6%	above	a	reading	of	102.9	in	September.	Restaurant	operators	continued	to	report	sales	in	the	same	store	and	traffic	levels	of	clients	above	the	readings	of	the	previous	year.	Looking	for	the	future,	restaurant	operators	are	a	bit	more	optimistic	in	relation	to	the	conditions	of	business	in	the	next	months,	which	proved	to	be	a
sense	of	declining	during	three	consecutive	months.	The	index	of	the	current	situation,	which	measures	the	current	trends	in	four	indicators	of	Industry,	was	at	105.3	in	October	-	another	1.0%	than	in	September.	A	member	of	the	operators	reported	sales	in	the	same	store	and	traffic	of	clients	above	the	October	2020	levels,	while	capital	expenditure
activity	remained	strong.	The	inex	of	expectations,	which	measures	the	semiannual	perspectives	of	the	restoration	operators	for	four	indicators	of	Industry,	stood	at	103.8	μm	more	than	2.1%	than	in	the	previous	month	and	the	first	Increase	in	four	months.	Each	of	the	four	expectations	indicators	has	improved	during	the	November	rite	period,
although	the	optimism	of	operators	remains	a	little	attenuated	in	relation	to	the	elevated	levels	during	the	first	half	of	2021.	The	complete	relation	of	the	RPI.Metodology	RPIO	Restaurant	Performance	(RPI)	of	the	National	Restaurant	Association	is	a	monthly	compound	that	accompanies	the	health	of	the	US	restoration.	Launched	in	2002,	the	RPI	is
disclosed	on	the	last	day	of	each	month.	The	RPI	is	measured	in	relation	to	a	neutral	level	of	100.	Indexual	values	above	100	indicate	that	the	industry	are	in	a	period	of	expansion,	while	the	values	below	100	represent	a	period	of	contraction	for	key	industry	indicators.	The	index	consists	of	two	components	of	the	current	situation,	which	measures	the
current	trends	in	four	indicators	of	industry	(same	store)	the	RPI	is	based	on	Ink	Responses	©	Follow-up	to	the	Restaurant	Industries	of	the	National	Restaurant	Association,	which	is	©	performed	monthly	among	restaurant	operators	at	national	level	on	a	variety	of	indicators,	including	sales,	traffic,	labour	and	capital	expenditure.	Restaurant
operators	interested	in	participating	in	the	investigation	©	Screening	ceremony:	Contact	Bruce	Grindy.	For	a	more	detailed	analysis	of	RPI	and	IP	data	©	screening	of	industry,	see	Restaurant	TrendMapper.	For	other	uses,	see	Restaurant	(helplessness).	The	examples	and	perspective	in	this	article	may	not	represent	a	world	view	of	the	subject.	You
can	improve	this	article,	discuss	the	subject	at	the	discussion	table,	or	create	a	new	article,	as	appropriate.	(June	2014)	(Find	out	how	and	when	to	remove	this	template	message)	via	Sophia	in	Washington,	D.C.,	the	United	States	A	restaurant,	or	more	informally,	a	restaurant,	ahem	©	a	business	that	prepares	and	serve	s	food	and	drinks	to
customers[1]	Meals	are	usually	served	and	food	in	the	premises,	but	many	restaurants	also	©	m	offer	take-out	and	food	delivery	services.	The	restaurants	vary	greatly	in	appearance	and	offers,	including	a	wide	variety	of	kitchens	and	service	models	ranging	from	cheap	fast	food	restaurants	and	cafes,	to	family	priced	restaurants	©	to	high-priced
luxury	establishments.	In	Western	countries,	most	of	the	mother-range	restaurants	©	High-day	people	serve	alcoholic	beverages,	such	as	beer	and	wine.	Some	restaurants	serve	all	the	main	dining	areas,	such	as	breakfast,	lunch,	and	dinner	(for	example,	large	fast	food	chains,	diners,	hotel	restaurants,	and	airport	restaurants).	Other	restaurants	may
serve	only	one	meal	(for	example,	a	pancake	house	may	serve	only	breakfast)	or	may	Meals	(for	example,	lunch	and	dinner).	Ethymology	The	word	derives	from	the	French	word	"restore",	"revive"[2]	and,	being	the	present	participle	of	the	verb,[3]	literally	means'that	which	restores'[4][5]	The	term	restaurant	was	defined	in	1507	as	a	"restoring	drink",
and	in	the	correspondence	of	1521	to	mean'that	which	restores	force,	a	fortified	food	or	medicine	©	Historical	remnants	of	a	thermoscope	in	Pompeii	balconium	service	in	Pompeii	A	public	food	establishment	similar	to	a	restaurant	©	mentioned	in	a	record	of	512	AC	of	ancient	Egypt.	The	establishment	served	only	one	dish,	one	cereal	dish,	wild
chicken	and	onion[7]	A	forerunner	to	the	modern	restaurant	©	the	thermoscope,	an	establishment	in	the	Grain	©	Ancient	Rome	and	ancient	Rome,	which	sold	and	served	food	and	beverages	ready	to	consume.	These	establishments	were	somewhat	comparable	to	modern	fast	food	restaurants.	They	were	more	often	frequented	by	people	who	did	not
have	private	kitchens.	No	Imp	©	In	Pompeii,	they	were	popular	with	island	residents[8]	In	Pompeii,	they	were	identified	158	terms	with	service	stations	throughout	the	city.	They	were	concentrated	along	the	main	axis	of	the	city	and	the	public	spaces	where	they	were	frequented	by	the	local	inhabitants	[9]	The	Romans	also	©	m	had	the	poppy,	a	wine
bar	that,	for	hello	©	a	variety	of	wines,	offered	a	limited	selection	of	simple	foods	such	as	olives,	bread,	cheese,	stews,	sausages	and	popes.	Popinae	were	known	as	places	for	the	lower	class	commoners	of	Roman	society	to	socialize.	While	some	were	confined	to	a	single	bread	room	©,	others	had	tables	and	benches	and	some	even	©	Another	early
precursor	to	the	restaurant	was	the	inn.	All	over	the	ancient	world,	the	inns	were	set	up	along	the	roads	to	meet	people	traveling	between	cities,	offering	accommodation	and	food.	The	were	usually	served	at	a	table	common	to	the	guests.	However,	there	were	no	menus	or	options	to	choose[12]	The	O	Establishments	of	reference	where	the	food
prepared	was	sold	in	the	old	India.	A	regulation	states	that	"those	who	market	cooked	rice,	liquor	and	meat"	should	live	in	the	south	of	the	city.	Another	states	that	warehouse	superintendents	can	give	surplus	of	bran	and	flour	for	"those	who	prepare	baked	rice,	and	rice	cakes"	while	a	regulation	involving	superintendents	of	the	city	references	"baked
beef	sellers	and	cooked	rice."	[13]	The	first	recognizable	food	establishments	such	as	restaurants	in	the	modern	sense	emerged	in	the	Dynasty	Song	China	during	the	Xi	and	XII.	In	large	cities	such	as	Kaifeng	and	Hangzhou,	the	food	restoration	establishments	offered	to	merchants	traveling	between	cities.	Probably	growing	on	tea	houses	and	taverns
that	met	travelers,	Kaifeng	restaurants	flourished	in	an	industry	that	attended	residents	as	well	as	people	from	other	regions	of	China.	As	the	itinerant	traders	were	not	accustomed	to	the	local	cuisine	of	other	cities,	these	establishments	were	created	to	serve	family	dishes	for	traders	from	other	parts	of	China.	Such	establishments	were	located	in	the
entertainment	districts	of	large	cities,	next	to	Hotels,	bars	and	bordés.	The	largest	and	most	opulent	of	these	establishments	offered	a	dinner	experience	that	was	similar	to	the	culture	of	modern	restaurants.	According	to	a	Chinese	manuscript	of	1126,	patrons	of	such	a	establishment	were	received	with	a	selection	of	demonstration	anticles
representing	food	options.	Customers	had	their	orders	taken	by	a	team	of	waiters	who	then	sing	their	orders	for	the	kitchen	and	distribute	the	dishes	in	the	exact	order	in	which	they	had	been	ordered.	[14]	[15]	There	is	a	direct	correlation	between	the	growth	of	restaurant	companies	and	theater	institutions,	gambling	and	prostitution	that	served	the
middle-day	trader	the	Song	Dynasty.	Restaurants	of	different	cooking	styles,	price	and	religious	parsons	Even	within	a	unique	restaurant	options	were	available,	and	people	asked	for	the	entrance	of	written	menus.	[15]	An	account	of	1275	writes	from	Hangzhou,	the	capital	of	the	last	half	of	the	dynasty:	the	people	of	Hangzhou	is	very	difficult	to
please.	Hundreds	of	orders	are	given	on	all	sides:	this	person	wants	something	hot,	another	thing	cold,	a	third	warm	thing,	a	fourth	thing	chilled.	One	wants	cooked	food,	another	raw,	another	chooses	roasted,	another	grill.	[17]	The	restaurants	in	Hangzhou	also	served	the	many	North	Chinese	who	had	fled	south	of	Kaifeng	during	the	1120s	Jurchen
invasion,	while	also	known	that	many	restaurants	were	managed	by	families	previously	Kaifeng.	In	Japan,	a	restaurant	culture	emerged	in	the	season	XVI	of	places	of	places.	The	owner	of	the	house	of	the	sen	in	the	riky	...	created	the	tradition	of	Multi-dish	kaiseki	meals,	and	their	grandchildren	expanded	the	tradition	to	include	specialization	dishes
and	cutlery	that	combined	with	The	estate	of	food.	[14]	In	Europe,	the	inns	offered	food,	accommodation	and	taverns	where	food	was	served	alongside	alcoholic	beverages	continued	to	be	the	main	sites	to	buy	a	meal	prepared	in	the	middle	age	and	rebirth.	They	usually	served	common	tariff	of	the	type	normally	available	for	peasants.	In	Spain,	such
establishments	were	called	bodegas	and	served	tapas.	In	England,	they	usually	served	foods	like	sausage	and	pastor	pie.	[12]	Franca,	in	particular,	has	a	rich	history	with	the	development	of	various	forms	of	inns	and	food,	eventually	to	form	many	of	the	now	ubiquitous	elements	of	the	modern	restaurant.	In	the	thirteen	season,	the	French	inns	served
a	variety	of	food	for	the	bread,	cheese,	bacon,	toast,	soups	and	stories	normally	eaten	at	a	common	table.	The	Parisians	could	buy	what	was	essentially	food	out	of	rs,	who	prepared	roasted	meat	dishes,	Pastry,	which	could	prepare	meat	pies	and	often	more	elaborate	dishes.	Municipal	statutes	stated	that	Official	prices	per	item	must	be	displayed	at
the	entrance;	This	was	the	first	official	mention	of	the	menus.	Taverns	also	served	food,	as	well	as	goats.	A	cabaret,	however,	unlike	a	tavern	a,	served	food	on	tables	with	tablecloths,	tasted	drinks	with	the	meal,	and	charged	for	the	choice	of	dish	customers	rather	than	by	the	pot.	The	Cabarets	were	famous	for	serving	better	food	than	the	taverns	and
some,	like	the	Petit	Maure,	became	well-known.	Some	cabarets	had	musicians	or	singers,	but	the	majority,	by	the	end	of	the	19th	century,	were	only	places	of	living.	[19][20]	The	first	caf	was	opened	in	Paris	in	1672	at	the	Saint-Germain	fair.	By	1723	there	were	almost	four	hundred	cafÉs	in	Paris,	but	their	menu	was	limited	to	simpler	dishes	or
pastries,	such	as	coffee,	tea,	chocolate	(the	drink;	solid-state	chocolate	was	invented	only	in	the	19th	century),	ice	creams,	pastries	and	liqueurs.	[20]	At	the	end	of	the	16th	century,	the	guild	of	chef-caterers	(later	known	as	"characteristics")	was	given	its	own	legal	situation.	The	traits	dominated	the	sophisticated	food	service,	delivering	or	preparing
meals	for	the	rich	in	their	homes.	Taverns	and	cabarets	were	limited	to	serving	little	more	than	roasted	or	grilled	meat.	At	the	end	of	the	seventeenth	century,	both	the	bowels	and	the	traces	began	to	offer	"mesas	de	hospedeiras"	(mesas	d'h	Ã'hÃ'te),	where	one	paid	a	fixed	price	to	sit	on	a	large	table	with	other	guests	and	eat	a	fixed	menu	meal.	[19]
Modern	format	The	first	modern-format	"restaurants"	to	use	this	word	in	Paris	were	the	establishments	that	served	bouillon,	a	broth	made	of	meat	and	eggs	that	was	said	to	restore	health	and	vigor.	The	first	restaurant	of	this	kind	opened	in	1765	or	1766	by	Mathurin	Roze	de	Chantoiseau	on	Rue	des	Poulies,	now	part	of	the	Rue	de	Louvre.	[21]	The
owner's	name	is	sometimes	given	as	Boulanger.	[22]	Unlike	eating	placesearly,	it	was	elegantly	decorated,	and	in	addition	to	meat	broth	offered	a	menu	of	various	other	dishes	"restaurants",	"restaurants",noodles.	Although	Chantoiseau	and	other	cooks	took	the	title	of	"traiteurs-restorers"[22]	Although	it	is	not	the	first	establishment	where	food	could
be	ordered,	or	even	soups,	it	is	thought	to	be	the	first	to	offer	a	menu	of	choices	available	[23]	In	the	Western	world,	the	concept	of	a	restaurant	as	a	public	place	where	the	waiting	food	staff	serves	a	relatively	recent	menu	©,	dating	from	the	late	18©th	century[24]	The	modern	restoration	culture	originated	in	France	during	the	d©late	1780.	In	June
1786,	the	Rector	of	Paris	issued	a	decree	giving	the	new	type	of	food	establishment	official	status,	authorizing	restaurateurs	to	receive	customers	and	offer	them	©	11	p.m.	in	winter	and	midnight	in	the	summer,[22]	Ambitious	cooks	of	noble	families	began	to	open	more	elaborate	feeding	sites.	The	first	luxury	restaurant	in	Paris,	La	Grande	Taverne
des	Londres,	was	inaugurated	at	the	Palais-Royal	in	early	1786	by	Antoine	Beauvilliers,	the	former	head	of	the	Count	of	Provenance,	Had	mahogany	tables,	linen	tablecloths,	chandeliers,	well-dressed	and	trained	gargraons,	a	long	wine	list	and	an	extensive	menu	of	dishes	prepared	and	presented[22]	The	dishes	on	the	restaurant	menu	include	partis
with	cabbage,	veal	chops	grilled	on	parchment	paper,	and	duck	with	turnips	[25]	This	is	©	considered	the	"first	true	restaurant"[26][23]	According	to	Brillat-Savarin,	the	restaurant	was	"the	first	to	combine	the	four	essentials	of	an	elegant	room,	smart	garages,	an	eleiãtion	basement,	and	superior	kitchen"[27][28][29]	The	aftermath	of	the	French
Revolution	saw	the	number	of	restaurants	skyrocket.	Due	to	the	mass	eigration	of	nobles	of	the	paÃs,	many	cooks	of	aristocratic	families,	who	became	unemployed,	founded	new	restaurants[30][12]	A	restaurant	was	started	in	1791	by	MÃÂ©ot,	the	former	chef	of	the	Duke	of	Orleans,	who	offered	a	wine	list	with	twenty-two	of	red	wine	and	twenty-
seven	of	white	wine.	For	theof	sound	©	culo	there	was	a	collection	of	luxury	restaurants	in	the	Grand-Palais:	Hurt	©,	the	Space	Couvert;	Fan	©	vrier;	Grotte	flamande;	Go.	©	ry,	Masse	and	Caf	e	©	of	Chartres	(still	open,	now	Le	Grand	Vefour)[22]	In	1802	the	term	was	applied	to	an	establishment	where	restorative	food	was	served,	such	as	meat
broth,	meat	broth	(e.g.	©	restaurateur	tablissement"[31]	Disstructuring	the	culinary	guilds	and	societal	changes	resulting	from	industrial	revolution	have	contributed	significantly	to	increasing	the	prevalence	of	restaurants	in	Europe[32]	Types	See	also	©	m:	Types	of	restaurants	The	bread	kitchen	©	Trus,	in	the	center	of	London	Restaurants	are
classified	or	distinguished	in	many	different	ways.	The	primary	factors	are	usually	the	actual	food	(e.g.	vegetarian,	seafood,	steak);	the	cuisine	(e.g.	Italian,	Chinese,	Japanese,	Indian,	French,	Mexican,	Thai)	or	the	style	of	offering	(e.g.	tapas	bar,	a	sushi	train,	a	flavour	restaurant,	a	buffet	restaurant	or	a	yum	cha	restaurant).	To	hello	©	From	this,
restaurants	can	differentiate	themselves	into	factors	such	as	speed	(see	fast	food),	formality,	location,	cost,	service,	or	themes	of	novelty	(such	as	automated	restaurants).	Some	of	these	include	fine	dining,	casual	dinners,	contemporaries,	family	style,	casual	fast	food,	coffee	©	Food	trucks,	food	trucks,	pop-up	restaurants,	diners,	and	phantom
restaurants[33]	Bas	que	Restaurant	on	the	coast	of	Kellosaranta	at	night	in	Ruoholahti,	Hellonia,	Finland	Restaurants	range	from	lunch	or	cheap	and	informal	dinners	serving	people	working	nearby,	with	modest	food	served	in	simple	environments	at	low	prices,	to	expensive	establishments	serving	refined	food	and	fine	wines	in	a	formal	environment.
In	the	first	case,	clients	usually	wear	casual	clothes.	In	the	latter	case,	depending	on	local	culture	and	traditions,	customers	can	wear	semi-casual,	semi-formal	or	formal	clothing.	Normally,	in	the	medium	to	high-priced	restaurants,	guests	sit	at	the	tables,	tables,orders	are	taken	by	a	garh,	who	brings	the	food	when	it	is	ready.	After	eating,	customers
pay	the	bill.	In	some	restaurants,	such	as	work	coffee	shops,	there	are	no	garages;	customers	use	trays,	in	which	they	place	cold	items	they	select	from	a	refrigerated	container	and	hot	items	they	order	from	cooks,	and	then	pay	for	a	box	before	sitting	down.	Another	restaurant	approach	that	uses	few	garages	©	the	buffet	restaurant.	Customers	serve
food	to	their	own	plates	and	then	pay	at	the	end	of	the	meals.	Buffet	restaurants	usually	still	have	garages	to	serve	alcoholic	beverages	and	drinks.	Fast	food	restaurants	are	©	are	also	considered	a	restaurant.	In	©	addition,	food	camhãs	are	another	popular	option	for	people	who	want	fast	food	service.	Tourists	around	the	world	can	enjoy	meals
services	in	iron	cars	and	cruise	dining	rooms,	which	are	essentially	itinerant	restaurants.	Many	iron	ing	services	cater	to	the	needs	of	travelers,	providing	iron	ing	coolant	rooms	in	railway	stations.	Many	cruise	ships	offer	a	variety	of	gastronomic	experiences,	including	a	main	restaurant,	satellite©	restaurants,	room	service,	special	restaurants,
cafes,©	bars	and	buffets	to	name	a	few.	Some	restaurants	on	these	cruise	ships	required	table	reservations	and	specific	dress	code.	[34]	Restaurant	team	The	owner	of	an	©	restaurant	called	restaurateur,	this	derives	from	the	French	verb	restaurer,	which	means	"restore".	Professional	cooks	are	called	chefs,	with	there	being	several	finer	distinctions
(e.g.,	sous-chef,	chef	de	partie).	Most	restaurants	(except	fast	food	restaurants	and	coffee	shops)	will	have	several	waiting	employees	to	serve	food,	drinks	and	alcoholic	beverages,	including	busboys	who	remove	used	dishes	and	cutlery.	In	more	this	may	include	a	host	or	host,	a	maÃ®tre	d'hÃ	́tel	to	welcome	customers	and	section	them,	and	a
sommelier	garhom	or	wine	to	help	customers	select	wines.	A	new	route	to	becoming	a	restaurateur,	restaurateur,	than	working	on	a	way	up	through	©	the	stages,	the	©	operating	a	food	truck.	Once	obtained	a	sufficient	sequence,	a	permanent	restaurant	location	can	be	opened.	This	trend	has	become	common	in	the	United	Kingdom	and	the	USA.
Chief's	desk	"the	chief's	desk"	reroutes	here.	For	the	healthy	©	Documentary	series	from	Netflix,	see	Chef's	Table.	Chef's	table	at	the	Marcus	restaurant	in	central	London	the	chef's	table	©	a	table	located	in	the	kitchen	of	a	restaurant,[35][36]	reserved	for	VIPs	and	special	guests.	[37]	The	patrons	can	be	served	as	a	tasting	menu,	prepared	and
served	by	the	head	chef.	Restaurants	may	require	a	minimal	party[38]	and	charge	a	higher	flat	rate.	[39]	Because	of	the	demand	in	the	kitchen	facilities,	chef	tables	are	usually	only	available	during	off-site	times.	[40]	Ajisen	Ramen	Restaurant	in	Nanjing	Sinal	from	the	old	cabaret	©	Au	petit	Maure	Le	Grand	Vefour	at	the	Palais	Royal	in	Paris	Cafe	©
From	the	"Ritz	Paris"	(1904),	Pierre-Georges	Jeanniot	Europe	France	has	a	long	tradition	with	public	restaurants	and	modern	restaurant	culture	emerged	there.	At	the	beginning	of	the	healthy	©	traiteurs	and	restaurateurs	became	known	simply	as	"restorers".	The	use	of	the	term	"restaurant"	for	the	very	establishment	only	became	common	in	the
alone.	©	19th	century.	The	first	restaurant	guide,	called	Almanach	des	Gourmandes,	written	by	Grimod	de	la	Reyni	©	re,	was	published	in	1804.	During	the	period	of	the	French	Restoration,	the	most	famous	restaurant	was	the	Rocher	de	Cancale,	frequented	by	Balzac's	characters.	In	the	middle	of	the	©	Balzac's	characters	moved	to	the	Cafe.	©
Anglais,	that	in	1867	also	©	host	the	famous	three	emperors'dinner	hosted	by	Napoleon	III	in	honour	of	Tsar	Alexander	II,	Kaiser	Wilhelm	I	and	Otto	von	Bismarck	during	the	Universal	Exhibition	in	1867[41]	Other	restaurants	occupying	a	place	in	French	history	and	literature	include	Maxim's	and	The	restaurant	at	the	Ritz	Paris	Hotel,	opened	in
1898,	was	famous	for	its	chef,	chef,	Escoffier.	The	19th	century	also	saw	the	emergence	of	new	types	of	more	modest	restaurants,	including	the	bistro.	Brasserie	presented	beer	and	became	popular	during	the	1867	Paris	Exposition[22]	North	America	United	States	See	also:	List	of	oldest	restaurants	in	the	United	States	Tom's	Restaurant	in
Manhattan	has	been	made	internationally	famous	by	Seinfeld	In	the	United	States,	only	at	the	end	of	the	18th	century	is	that	the	establishments	that	supplied	meals	without	also	providing	accommodation	began	to	appear	in	the	main	metropolitan	areas	in	the	form	of	coffee	houses	and	oysters.	The	very	term	"restaurant"	only	entered	the	common
language	in	the	following	century.	Before	being	referred	to	as	"restaurants",	these	food	establishments	assumed	regional	names	such	as	"feed	house"	in	New	York,	"restaurant"	in	Boston,	or	"house	of	supply"	in	other	areas.	The	restaurants	were	typically	located	in	populous	urban	areas	during	the	19th	century	and	grew	both	in	number	and	in
sophistication	in	the	middle	of	the	century	due	to	a	wealthier	middle	class	and	suburbanization.	The	highest	concentration	of	these	restaurants	was	in	the	West,	followed	by	industrial	cities	on	the	eastern	coast[42]	In	the	1970s,	there	was	a	restaurant	for	every	7,500	people.	In	2016,	there	were	1,000,000	restaurants;	one	for	310	people.	The	average
person	eats	five	to	six	times	a	week.	According	to	a	Gallup	survey	in	2016,	almost	61%	of	Americans	across	the	country	eat	outside	in	a	restaurant	once	a	week	or	more,	and	this	percentage	should	only	increase	in	the	future	years[44]	Before	the	pandemic	of	COVID-19,	the	National	Association	of	Restaurants	estimated	the	sales	of	restaurants	in	2020
by	899	billion	dollars.	The	association	is	now	projecting	that	pandemic	will	decrease	to	$675	billion,	a	decline	of	$274	billionIn	relation	to	its	previous	estimate	[45]	Southern	Brazil	in	Brazil,	the	varieties	of	restaurants	mirror	the	multiplicity	of	who	arrived	in	the	country:	Japanese,	Arabic,	German,	Italian,	Portuguese	and	many	more.	Colombia	In
Colombia,	a	piqueteadero	is	a	type	of	casual	or	rustic	eater[46]	Meals	are	often	shared,	and	typical	offers	include	dishes	such	as	chorizo,	chicharrÃ3n,	fried	organs,	fried	yuca,	ripe	and	corn	on	the	ear.	Customers	order	the	food	they	want	and	prepared	foods	are	served	together	on	a	crossing	to	be	shared[46]	The	word	picket	can	be	used	to	refer	to	a
common	type	of	Colombian	meal	that	includes	meat,	yuca	and	potatoes,	which	is	a	type	of	meal	served	to	a	pickets.	The	verbal	form	of	the	word	picket,	picket,	means	participating	in	binging,	drinking	alcohol	and	leisure	activities	in	popular	areas	or	open	spaces[47]	Peru	In	Peru,	many	indigenous,	Spanish	and	Chinese	dishes	are	often	found.	Due	to
the	recent	immigration	of	places	such	as	China	and	Japan,	there	are	many	Chinese	and	Japanese	restaurants	throughout	the	country,	especially	in	the	capital,	Lima.	Guides	Main	article:	Restaurant	Noma	in	Copenhagen,	Denmark	ranked	2	stars	on	the	Michelin	guide,	and	named	Best	Restaurant	in	the	World	by	Restaurant.	Restaurant	guides	analyze
restaurants,	often	classifying	them	or	providing	information	to	guide	consumers	(type	of	food,	accessibility	for	the	disabled,	facilities,	etc.).	One	of	the	most	famous	contemporary	guides	is	the	Michelin	series	of	guides	that	allocate	from	1	to	3	stars	to	restaurants	that	consider	high	culinary	merit.	Star	restaurants	in	the	Michelin	guide	are	formal	and
expensive	establishments;	in	general,	the	more	stars	are	assigned,	the	higher	prices	will	be.	The	main	competitor	to	the	Michelin	guide	in	Europe	is	the	series	of	guides	published	by	Gault	Millau.	Their	ratings	are	on	a	scale	of	1	to	20,	being	20	to	higher.	Blue	Hill	in	the	Stone	Barns	in	Pocantico	Hills,	New	York	has	two	stars	MichelinUnited	States,	the
Forbes	Travel	Guide	(formerly	the	Mobil	Travel	Guide)	and	AAA	tariff	restaurants	in	similar	restaurants	1	to	5	(Forbes)	or	diamond	scale	(AAA).	Three,	four,	and	five-star/diamond	classifications	are	roughly	equivalent	to	one,	two,	and	three	Michelin	stars,	while	one-	and	two-star	ratings	typically	indicate	more	casual	places	to	eat.	In	2005,	Michelin
launched	a	guide	to	New	York,	its	first	to	the	United	States.	The	popular	Zagat	Survey	compiles	individual	comments	on	restaurants	but	does	not	pass	an	"official"	critical	assessment.	FreshNYC	recommends	plausible	New	York	City	restaurants	for	New	Yorkers	and	busy	visitors[48]	The	Good	Food	Guide,	published	by	the	Fairfax	Newspaper	Group	in
Australia,[49]	is	the	©	australian	guide	that	lists	the	best	places	to	eat.	Cook©	hats	are	awarded	for	exceptional	restaurants	and	range©	from	a	hat	to	three	©	hats.	The	Good	Food	Guide	also	incorporates	guides©	for	bars,	coffee	shops©	and	suppliers.	The	Good	Restaurant	Guide	is©	another	Guide	to	Australian	Restaurants	that	has	reviews	of	the
restaurants	according	to	the	experience	of	the	public	and	provides	information	about	locations	and	contact	details.	Any	member	of	the	public	can	submit	a	review.	Almost	all	major	American	newspapers	employ	food	credits	and	publish	online	gastronemic	guides	to	the	cities	they	serve.	Some	news	sources	provide	regular	restaurant	reviews,	while
others	may	provide	a	more	general	service	of	listings.	More	recently,	websites	have	been	created	on	the	Internet	that	publish	popular	food	and	public	lycical	critical	practices	in	general.	Le	Procope	economic	restaurant	in	Paris,	France	Restaurant	NÃÂ¤sinneula	in	Tampere,	FinlÃ¢ndia	Cave	de	pÃ³lvora	de	Tartu,	an	old	basement	of	the	18©th	century
and	current	beer	restaurant	in	Tartu,	St.	Nyand	a	few	restaurants	are	small	businesses,	and	franchise	restaurants	are	common.	There	is	often	a	relatively	large	representation	of	reflecting	both	the	relatively	low	start-up	costs	of	industry	(thus	making	the	ownership	of	the	restoration	an	option	for	immigrants	with	relatively	few	resources)	and	the
cultural	importance	of	food.	[necessary	quote]	CanadÃ¡	CanadÃ¡	are	86,915	commercial	food	service	units	in	Canada,	or	26.4	units	per	10,000	Canadians.	By	segment,	there	are:[50]	38,797	full	service	restaurants	34,629	limited	service	restaurants	741	contract	and	social	attendants	6.749	drinking	places	Totally	63%	of	restaurants	in	Canada	are
independent	brands.	The	chain	restaurants	represent	the	remaining	37%,	and	many	of	them	are	locally	owned	and	operated	franchises.	[51]	European	Union	The	EU-27	has	an	estimated	1.6	million	companies	involved	in	‘hosting	and	feeding	services’,	more	than	75%	of	which	are	small	and	medium-sized	enterprises.	[52]	India	The	Indian	restaurant
industry	is	highly	fragmented	with	over	1.5	million	outlets	of	which	only	about	3000	of	them	are	from	the	organized	segment.	[53]	The	organized	segment	includes	fast-service	restaurants;	casual	dining;	cafes;	fine	dining;	and	pubs,	bars,	clubs	and	lounges.	United	States	The	kitchen	at	Delmonico	Restaurant,	New	York,	1902.	As	of	2006,	there	are
approximately	215.000	full-service	restaurants	in	the	United	States,	representing	$298	billion	in	sales,	and	about	250,000	limited-service	restaurants	(	fast	food),	representing	$260	billion.	[54]	As	of	2016,	Americans	spent	more	on	restaurants	than	shopping.	[55]	In	October	2017,	The	New	York	Times	reported	that	there	are	620,000	places	to	eat	and
drink	in	the	United	States,	according	to	the	Bureau	of	Labor	Statistics.	They	also	reported	that	the	number	of	restaurants	are	growing	almost	twice	as	fast	as	the	population.	[56]	A	study	of	new	restaurants	in	Cleveland,	Ohio	found	that	1	out	of	4	changed	ownership	or	left	business	after	a	year,	and	6	out	of	10	did	so	after	three	years.	(Not	all	changes
in	property	are	indicative	of	financial	failure.)[57]	The	three-year	failure	rate	for	franchises	was	almost	the	same.	[58]	The	restaurants	employed	912,100	cooks	in	2013,$9©.83	per	hour.[59]	The	waiting	team	numbered	4,438,100	in	2012,	earning	a	maximum©	of	$8.84	per	hour.[60]	Jiaxi	Lu	of	the	Post	Report	in	2014	that,	"Americans	are	spending	$
683.4	billion	a	year	dining	out,	and	they	are	also	requiring	better	food	quality	and	greater	variety	of	restaurants	to	make	sure	their	money	is	well	spent."	[61]	Dinner	in	restaurants	became	increasingly	popular,	with	the	proportion	of	meals	consumed	outside	the	home	in	restaurants	or	institutions	that	rise	from	25%	in	1950	to	46%	in	1990.	It	is	caused
by	factors	such	as	the	growing	number	of	older	people,	which	are	often	incapable	or	reluctant	to	cook	their	meals	at	home	and	the	growing	number	of	monopheral	families.	It	is	also	caused	by	the	convenient	that	restaurants	can	pay	people;	The	growth	of	the	popularity	of	restaurants	will	also	correlate	with	the	increase	in	working	time	in	the	US	as
well	as	the	growing	number	of	monoarental	families.	[62]	Eating	in	restaurants	also	became	more	popular	with	the	growth	of	families	with	higher	incomes.	At	the	same	time,	the	less	expensive	establishments,	such	as	fast	food	establishments,	can	be	quite	cheap,	making	food	feeds	accessible	to	many.	Employment	The	industry	of	restaurants	in	the
United	States	is	large	and	rapidly	growing,	with	ten	million	workers.	1	in	12th	US	residents	work	in	the	business,	and	during	the	recess	of	2008,	Industry	was	an	anomaly	in	that	it	continued	to	grow.	Restaurants	are	known	to	have	low	salary,	which	they	claim	to	be	due	to	thin	profit	margins	of	4-5%.	In	comparison,	however,	Walmart	has	a	profit
margin	of	1%.	[63]	As	a	result	of	these	salary	low,	restaurant	employees	suffer	from	three	times	the	poverty	rate	as	the	other	US	workers,	and	use	food	stamps	twice	more.	The	restaurants	are	the	biggest	color	employer,	and	they	are	classified	as	the	second	largest	immigrant	employer.	These	workers	are	statistically	concentrated	in	the	of	lower	pay
in	the	restaurant	industry.	In	the	restaurant	industry,	39%of	workers	earn	minimum	or	lower	wages.	[63]	Regulations	In	many	countries,	restaurants	are	subject	to	by	health	inspectors	to	maintain	standards	for	public	health,	such	as	maintaining	proper	hygiene	and	cleaning.	As	part	of	these	inspections,	the	baking	and	handling	practices	of	ground
meat	are	taken	into	account	to	protect	against	the	spread	of	E	Coli	poisoning.	The	most	common	type	of	violations	of	inspection	reports	are	those	concerning	the	storage	of	cold	food	at	appropriate	temperatures,	adequate	sanitation	of	equipment,	regular	hand	washing	and	proper	disposal	of	harmful	chemicals.	Simple	steps	can	be	taken	to	improve
sanitation	in	restaurants.	As	the	disease	is	easily	spread	by	the	touch,	restaurants	are	encouraged	to	regularly	clean	tables,	door	buttons	and	menus.	[64]	Depending	on	local	customs,	legislation	and	establishment,	restaurants	may	or	may	not	serve	alcoholic	beverages.	Restaurants	are	often	prohibited	from	selling	alcoholic	beverages	without	a	meal
by	alcoholic	selling	laws;	This	sale	is	considered	activity	for	bars,	which	are	intended	to	have	more	severe	restrictions.	Some	restaurants	are	licensed	to	serve	alcohol	("fully	licensed"),	or	allow	customers	to	"bring	their	own"	alcohol	(BYO	/	BYOB).	In	some	places,	catering	licenses	can	restrict	service	to	beer,	or	wine	and	beer.	[65]	The	food	service
regulations	of	occupational	hazards	have	historically	been	built	around	consumer	hygiene	and	health	protection.	[66]	However,	restaurant	workers	face	many	health	risks,	such	as	long	hours,	low	wages,	minimum	benefits,	discrimination,	high	stress	and	poor	working	conditions.	[66]	Along	with	the	Covid-19	pandemic,	much	attention	was	drawn	to
the	prevention	of	community	transmission	in	restaurants	and	other	public	settings.	[67]	To	reduce	air	disease	transmission,	disease	control	centers	and	prevention	recommend	reduction	of	dining	capacity,	masksadequate	ventilation,	physical	barrier	plots,	disinfection,	signaling	and	flexible	license	policies.	[68]	See	also	lists	of	restaurants	references
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