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  Fast food is food that can be prepared and served very quickly.  While any meal with low preparation time can be considered to be fast food, such as TV dinners, typically the term refers to food which is cooked in bulk in advance, kept warm and sold from an outlet.

  Outlets may be stands or kiosks, which may provide no shelter or seating, or fast food restaurants (also known as quick service restaurants). Franchise operations which are part of restaurant chains have standardized foodstuffs shipped to each restaurant from central locations.

 The capital requirements to start a fast-food restaurant are relatively small, particularly in areas with non-existent or poorly enforced health codes. Small, individually-owned fast-food restaurants have become common throughout the world. Fast food restaurants with higher sit-in ratios, where customers can sit and have their orders brought to them, are known as fast casual restaurants.

I. History

Although fast-food restaurants are often viewed as a representation of modern technology, the concept of "ready-cooked food to go" is as old as cities themselves; unique variations are historical in various cultures. Ancient Roman cities had bread-and-olive stands, East Asian cultures feature noodle shops. Flat bread and falafel are ubiquitous in the Middle East. Popular Indian "fast" food delicacies include Vada pav, Papri Chaat, Bhelpuri, Panipuri and Dahi Vada. In the French-speaking nations of West Africa, meanwhile, roadside stands in and around the larger cities continue to sell- as they have done for generations- a range of ready-to-eat, chargrilled meat sticks known locally as "brochettes" (not to be confused with the bread snack of the same name found in Europe).

United Kingdom

Fast food has existed in the UK since at least Roman Times, although the distinction between fast food and fast casual restaurants has sometimes been blurred. Prior to the modern era, fast food in the UK has included meat pies, pastries and from the mid nineteenth century, and fried or battered items.

By the Medieval period it was not unknown for large cites or major towns to have 'pie shops' or cookhouses. Local pubs and taverns were also providers of 'rapid' if not fast food. As well as these fixed outlets, stalls selling cooked food were not uncommon.

The content of pies varied, with poultry (such as chickens) or wildfowl being commonly used. Post WWII turkey has been used more frequently in fast food in contrast to the tradional poultry use of earlier periods. 

In areas which had access to coastal or tidal waters, 'fast food' would frequently include local shellfish or seafood, (such as oysters or as in London eels), often this seafood would be cooked directly on the quay or close by. The development of trawler fishing in the nineteenth century would lead to the development of a British favorite fish and chips partly due to such activities. 

Owing to differing availability of ingredients and tastes, until the Great War, British fast food had considerable regional variation. Sometimes the regionality of dish became part of the culture of its respective area.

A peculiarly British form of fast food is the sandwich (although this has similarities in other cuisines and cultures such as the filled baguettes seen in France). Despite its wide appeal and consumption in the UK, it is only in recent years that the sandwich in its various forms has been considered to be fast food, initially being promoted as such by niche chains such as Subway and Pret-A-Manger. 

As well as its native forms, the UK has adopted fast food from other cultures, such as Pizza (Italian), noodles (Chinese), Kebabs and various other forms of fast foods from other parts of the British Commonwealth and further afield. In some areas imported fast food has become part of both the local, and British culture in general. More recently healthier alternatives to conventional fast food have also emerged. In fact, British are second in the Europe in fast-food consuming.

United States

The modern history of fast-food in the United States of America began on 7 July 1912 with the opening of a fast food restaurant called the Automat, a cafeteria with its prepared foods behind small glass windows and coin-operated slots, in New York City, created a sensation. Numerous Automat restaurants were quickly built around the country to deal with the demand. Automats remained extremely popular throughout the 1920s and 1930s. The company also popularized the notion of “take-out” food, with their slogan “Less work for Mother”. The American company White Castle is generally credited with opening the second fast-food outlet in Wichita, Kansas in 1921, selling hamburgers for five cents apiece. Among its innovations, the company allowed customers to see the food being prepared. White Castle later added five holes to each beef patty to increase its surface area and speed cooking times. White Castle was successful from its inception and spawned numerous competitors.


History of McDonald's

McDonald's, the largest fast-food chain in the world and the brand most associated with the term "fast food," was founded as a barbecue drive-in in 1940 by Dick and Mac McDonald. After discovering that most of their profits came from hamburgers, the brothers closed their restaurant for three months and reopened it in 1948 as a walk-up stand offering a simple menu of hamburgers, French fries, shakes, coffee, and Coca-Cola, served in disposable paper wrapping. As a result, they were able to produce hamburgers and fries constantly, without waiting for customer orders, and could serve them immediately; hamburgers cost 15 cents, about half the price at a typical diner. Their streamlined production method, which they named the "Speedee Service System”, was influenced by the production line innovations of Henry Ford. The McDonalds' stand was the milkshake machine company's biggest customer and a milkshake salesman named Ray Kroc traveled to California to discover the secret to their high-volume burger-and-shake operation. Kroc thought he could expand their concept, eventually buying the McDonalds' operation outright in 1961 with the goal of making cheap, ready-to-go hamburgers, French fries and milkshakes a nationwide business.

Kroc was the mastermind behind the rise of McDonald's as a national chain. The first part of his plan was to promote cleanliness in his restaurants. Kroc often took part at his own Des Plaines, Illinois, outlet by hosing down the garbage cans and scraping gum off the cement. Kroc also added great swaths of glass which enabled the customer to view the food preparation. This was very important to the American public which became quite germ conscious. A clean atmosphere was only part of Kroc's grander plan which separated McDonald's from the rest of the competition and attributes to their great success. Kroc envisioned making his restaurants appeal to families of suburbs. 

II. Service

Fast-food outlets are take-away or take-out providers, often with a "drive-thru" service, which allows customers to order and pick up food from their cars; but most, also have a seating area in which customers can eat the food on the premises.

Nearly from its inception, fast food has been designed to be eaten "on the go" and often does not require traditional cutlery and is eaten as a finger food. Common menu items at fast food outlets include fish and chips, sandwiches, pitas, hamburgers, fried chicken, French fries, chicken nuggets, tacos, pizza, and ice cream, although many fast-food restaurants offer "slower" foods like chili, mashed potatoes, and salads.

Cuisine
Modern commercial fast food is highly processed and prepared on a large scale, with bulk ingredients and standardised cooking and production methods. It is usually rapidly served in cartons or bags or in a plastic wrapping, in a fashion which minimizes cost. In most fast food operations, menu items are generally made from processed ingredients prepared at a central supply facility and then shipped to individual outlets where they are reheated, cooked (usually by microwave or deep-frying) or assembled in a short amount of time. This process ensures a consistent level of product quality, and is key to being able to deliver the order quickly to the customer and eliminate labor and equipment costs in the individual stores.

Because of commercial emphasis on speed, uniformity and low cost, fast food products are often made with ingredients formulated to achieve a certain flavor or consistency and to preserve freshness. This requires a high degree of food engineering, the use of additives and processing techniques substantially alter the food from its original form and reduce its nutritional value.

Technology
In able to make speedy service possible and to ensure accuracy and security, many fast food restaurants have incorporated Hospitality point of sale systems. This makes it possible for kitchen crew people to view orders place at front counter and drive through in real time. Wireless systems allow orders placed at drive through speakers to be taken by cashiers and cooks. Drive through and walk through configurations will allow orders to be taken at one register and paid at another. Modern point of sale systems can operate on computer networks using a variety of software programs. Sales records can be generated and remote access to computer reports can be given to corporate offices, managers, troubleshooters and other authorized personal.

III. Consumer spending
In the United States alone, consumers spent about US$110 billion on fast food in 2000 (which increased from US$6 billion in 1970). The National Restaurant Association forecasts that fast-food restaurants in the U.S. will reach US$142 billion in sales in 2006, a 5% increase over 2005. In comparison, the full-service restaurant segment of the food industry is expected to generate $173 billion in sales. Fast food has been losing market share to so-called fast casual restaurants, which offer more robust and expensive cuisines.

IV. Major brands
McDonald's, a noted fast-food supplier, opened its first franchised restaurant in the US in 1955 (1974 in the UK). It has become a phenomenally successful enterprise in terms of financial growth, brand-name recognition, and worldwide expansion. Ray Kroc, who bought the franchising license from the McDonald brothers, pioneered many concepts which emphasized standardization. He introduced uniform products, identical in all respects at each outlet, to increase sales. At the same time, Kroc also insisted on cutting food costs as much as possible, eventually using the McDonald's Corporation's size to force suppliers to conform to this ethos.

Other prominent international fast food companies include Burger King, the number two hamburger chain in the world, known for promoting its customized menu offerings (Have it Your Way); Wendy's, the number three burger chain and creator of the Drive thru concept; Dunkin' Donuts, a New England based chain that emphasized and refined the commissary model of food preparation; Starbucks, Seattle-born coffee-based fast food beverage corporation; KFC, a part of the largest restaurant chain in the world, Yum! Brands; and Dominos Pizza, a pizza chain known for popularizing home delivery of fast food.

Subway restaurants are known for their sub sandwiches and Subway is the largest restaurant chain to serve such food items. The Subway restaurant chain is the fastest growing restaurant chain in the world surpassing even McDonald's. Subway has the second most stores of any chain restaurant system in the world after McDonald's. Quiznos, a Denver based sub shop is another fast growing sub chain. With over 6,000 locations it is still far behind Subway's 28,000 locations. Other smaller sub shops include Blimpie and Mr. Goodcents.

Regional chains
Many fast food operations have more local and regional roots, such as White Castle in the Midwest United States, along with Hardee's (owned by CKE Restaurants, which also owns Carl's Jr., whose locations are primarily on the United States West Coast), Krystal, Bojangles', and Zaxby's restaurants in the American Southeast, Raising Cane's in Louisiana, the famous In-N-Out Burger (in California, Arizona, and Nevada) and Tommy's chains in Southern California, Dick's Drive-In in Seattle Washington, and Arctic Circle in Utah and other western states. Also, Whataburger is a popular burger chain in the South and Mexico. Canada pizza chains Topper's Pizza and Pizza Pizza are primarily located in Ontario. Coffee chain Country Style operates only in Ontario, and competes with the famous coffee and donut chain Tim Hortons and Dunkin Donuts.

 International chains
The fast-food industry is popular in the United States, the source of most of its innovation, and many major international chains are based there. Seen as symbols of US dominance and perceived cultural imperialism, American fast-food franchises have often been the target of Anti-globalization protests and demonstrations against the US government. In 2005, for example, rioters in Karachi, Pakistan, who were initially angered because of the bombing of a Shiite mosque, destroyed a KFC restaurant.

Multinational corporations typically modify their menus to cater to local tastes and most overseas outlets are owned by native franchisees. McDonald's in India, for example, uses lamb rather than beef in its burgers because Hinduism traditionally forbids eating beef. In Israel the majority of McDonald's restaurants are kosher and respects the Jewish shabbat, there is also a kosher McDonald's in Argentina. In Egypt and Saudi Arabia, all menu items are halal.

In Canada the majority of fast food chains are American owned, or were originally American owned but have since set up a Canadian management/headquarters location in cities such as Toronto and Vancouver. Although the case is usually American fast food chains expanding into Canada, Canadian chains such as Tim Hortons have expanded into 10 states in the United States, but are more prominent in border states such as New York and Michigan.
V. Russian Chains

 In Russia popular major brands are not so widespread. Most of world-famous networks are situated in Moscow. Instead of international networks, in regions operates local “clones”, for example in Vladimir it is McDonalds’ clone Mr. Hamburger. Networks in Russia are very different: national food (Russian Bistro), traditional fast-food (McDonalds) and other popular cafes (for example: Firs-sticks, Rostic’s, 123 cafe). Many of them surpass their international relatives in service; the taste of food and in food’s wholesome. 
VI. Fast-food influence. 

 Facing fierce competition for customer loyalty, fast food chains such as McDonald’s, Burger King and Wendy's have promoted their over-sized burgers, extra-large servings for fries, and buckets of soda, all at low prices. Busy and cash-strapped families increasingly rely on take-out food for family dinners, and regular consumption of over-sized portions of fatty foods can lead to widespread obesity. Even more alarming is that fact that obesity rates for children have doubled over the past 20 years and overweight children are being diagnosed with obesity-related illnesses such as diabetes, sleep apnea and respiratory illnesses that in the past have only afflicted adults. Some scientists believe that for children food, wrapped in nice wrapping seems tastier than the same food but with no wrapping.
If you are having fast food more than once a week, try to make healthier choices. Here are some tips:  

· Choose foods that are broiled over fried such as a grilled [image: image1.png]


chicken sandwich instead of fried chicken or chicken nuggets. 

· Choose soups that are not cream based. 

· Have low-fat salad dressings instead of the full-fat kind. 

· Have a salad or soup instead of fries. 

· Use mustard or ketchup instead of mayonnaise. 

· Order smaller entrée portions in general. For example: instead of a large sub, try a small sub with a side salad or piece of fruit. 

· Order smalls instead of "super-sizing." A large fry has 540 calories and 26 grams of fat, but a small fry has about 60% less fat and calories (210 calories and 10 grams of fat). 

· When ordering a sub or sandwich, select leaner meats like turkey or grilled chicken instead of fried items, like a burgers or steak and cheese sandwiches. 

· Choose water, low-fat milk, or diet sodas instead of regular sodas, fruit drinks, and milkshakes. 

· When ordering pizza, add vegetables instead of meat. 

· If fruit and vegetables are available, try to add them into your meal. For example, have lettuce and tomato on sandwiches or burgers. 

The conclusion. 

Started more than half a century ago, fast-food triumphantly spreads all over the world. America, Asia, Europe, near east, and the whole world depend on the fast food. McDonalds, Burger kings and thousands of theirs clones devastate customers’ pockets, bringing only nice taste and problems with health. But nothing can change our opinion of fast-food, because bright wrapping and low price make us incapable to resist fast-food influence today, it’s a fact. Many people suffer from obesity, and they think that fast food corporations are guilty of it. But first of all think about yourself, because if you control your wishes you won’t have any problems with fast-food. Eat it not very often and your health will be saved. In many situations of our present life fast-foods helps modern us, because we often haven’t much time to make full healthy food for ourselves. And everything depends on you, the customers. Choose what you want and make your decision carefully: on one hand there is an unhealthy low-price food, on another – your own health and beauty. You should only minimize risk and everything will be good.
