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Across

2. Afood handler prepping food stop
to scratch

5. Prominently in fast casuals than in
QSRs

7. The first restaurant in the United
States

8. Using the same cutting board to
cut chicken and tomato

9. Leftover chili is cooled on counter

Word Bank

Emphasis on décor
Time-temperature abuse
Greater amenities
Family/midscale

Boston

Cross-contamination
Table d’hote

10. More options on their menus
Down

1. Fast casual, Quick service,
Moderate/theme

3. Moderate/theme restaurants

4, Offering meals only for the host’s
table

6. Cuisine in the first ever restaurant
in the United States

Segmentation’s
Poor personal hygiene
French



