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Abstract: The chef expertise is considered a key to food tourism success. However,
studies to identify the competencies of successful chefs are still scarce. This literature
review study aims to identify the chef's skill to succeed in his career. There are 38
relevant articles reviewed using the grounded theory method. The results reveal that the
chef's competencies include functional competencies, core competencies, and general
competencies. The chef's functional competency is culinary expertise that provides for
cooking skills, taste and food knowledge, and service tightening. Chef's core
competencies include conceptual ability, cleanliness, and business sense. Meanwhile,
general competence consists of interpersonal, leadership, managerial, and motivational
skills. The identification of chef competencies is used as a guide for culinary educators
and trainers for sustainable careers development in the culinary profession.
Keywords: chef, competencies, culinary, hospitality, food tourism

* * * * * *
INTRODUCTION
Food tourism has been identified as a nation's vital potential in the future,
especially in improving the country's economy (Ian, 2016). Food tourism can increase the
interest of tourists to visit a country as a tourist destination, and simultaneously also
affect the country's economic improvement (Sharma & Sharma, 2019). Previous studies
have stated that which influences tourist satisfaction is the quality of tourism products,
*

Corresponding author
http://gtg.webhost.uoradea.ro/

Tuatul MAHFUD, PARDJONO, Badraningsih LASTARIWATI

including culinary products (Kalebos, 2016). Also, culinary motivations form one of the
reasons tourists travel to particular destinations (Expedia, 2016). Approximately 20%30% of total travel expenses are allocated to the food and beverage sector, most refering
to restaurants (Paulsson, 2014). This encourages food producers, including hotels,
restaurants, caterers, to competitively meet the needs of culinary tourism experiences of
tourists (Hall & Sharples, 2003). The tourist's satisfaction in their culinary travel
experience is mostly determined by how well the quality of the culinary products is
presented (Kristanti et al., 2018). Meanwhile, the quality of the culinary products also
depends heavily on the skills of the chef in processing culinary products.
This culinary quality is considered to significantly affect the experience of
customers visiting places to eat (Chen et al., 2016). Thus, the chef's skills for processing
and serving culinary products are the primarily key to the success of food tourism. Chefs
are culinarians in their professional fields, preparing food and dishes in all ways of
operating a restaurant. The chef is known as a professional cook or commonly known as
the chief cook in a restaurant or hotel (Oxford Dictionary Online, 2019). The roles of a
chef are plentiful, as he is seen as a manager, innovator, taste expert, and artist by many
people both inside and outside the culinary field (Culinary Institute of America, 2012).
The chef's ability to present a pleasant dining experience for guests is considered very
important. Therefore, their creativity in finding new ideas and creating culinary dishes is
the primary key to providing a positive experience of guest dining. Chef, as one of the
creative people in tourism development, is a valuable resource (Zhang & Yu, 2018). Pang
(2017) suggests that chefs play an essential role in providing content that encourages
gastronomic discourse and also in providing a good experience on the plate to visitors .
In many tourism and hospitality literature, the chef role is said to be very vital and
needs to get more attention, especially for developing the chef's capacity and ability to
support the success of food tourism. Presently, although becoming a chef is easier now
than before, becoming a professional chef is considered much more difficult, especially
for newcomers (Baldwin, 2018). Learning the criteria for becoming a professional chef is
one way to prepare a professional chef. One of the ways of developing professional chefs
can be through culinary vocational training that gives chefs the ability to make dishes that
inspire visitors' imagination (Pang, 2017). Similarly, culinary education institutions can
prepare individuals to acquire culinary skills/knowledge that they will master (Müller,
VanLeeuwen, Mandabach, & Harrington, 2009). Then the question is, what are the
criteria for becoming a professional chef? The development of the chef's profession is a
critical aspect for food tourism success, it is thereby strongly considered necessary to
identify the competency needs of professional chefs. Therefore, the scope of this paper
synthesizes the literature on chef competency as a critical element to food tourism
success. The literature review of this study includes a discussion of the misperception of the
meaning behind chef, the dimensions of competence, and the chef's competence. The
results of the chef's competence literature study can be used as a reference for educational
and training institutions to prepare prospective workers or for chefs to improve their skills.
METHODS
This study adopts a literature review approach. The selection of this study approach
is intended to reveal the misperception of the chef meaning, the chef’s competence
definition, and the chef's competence. This literature review method refers to grounded
theory (Wolfswinkel et al., 2013) that allows researchers to identify gaps in the field and to
build theoretical models based on emerging results. The literature review process refers to
the steps proposed by Wolfswinkel et al. (2013). According to their study, there are five
steps in conducting the literature review method, which include: 1) determining criteria; 2)
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search; 3) choose; 4) analysis (synthesis), and 5) presentation. Literature review of this
study uses criteria for topics on chef competency and the literature sources include articles
in journals published from 2000 to 2019. The range of articles in this study by searching
databases such as the Emerald page (https://www.emerald.com), Taylor and Francis online
(https://www.tandfonline.com), and Science Direct (https://www.sciencedirect.com).
Searched keywords used were "chef" OR "chef skill" OR "chef competencies" OR "chef core
competencies". Furthermore, the selected articles were chosen based on their suitability for
this study, totaling 83 articles consisting of 29 articles from Emerald publications, 22
articles from Taylor and Francis Online publisher, and 32 articles from Sciencedirect.
RESULTS DISCUSSIONS
From the literature review about chef competence, 38 empirical studies were found
whose findings answered this study question. The article review results are grouped into
three sub-sections, namely misconceptions about the chef definition, the chef's
competence definition, and the chef's competence.
Misconceptions about the chef definition
The term chef often used synomously to "cook". When referring to the two terms, it
is important to note that the use of each term has a different meaning. Although there is
no single professional organization that precisely determines the meaning of cooks and
chefs, most studies agree that the difference lies in education and experience. Someone
who has just started cooking in a home kitchen or just entered the cook's profession at a
regular restaurant is called "cook". However, if someone who has a culinary degree
through education or training by a professional chef, is usually considered a chef. In other
words, it can be concluded that "cook" has a lower rating than “chef”.
On the one hand, the term chef in English refers to its French origination, namely
chef de cuisine, which means the head of the kitchen. The word "chef" is usually used in
professional job positions in the hospitality sector. According to Oxford Dictionary Online
(2019), the term chef is a professional cook or commonly known as the chief cook in a
restaurant or hotel. Thus, the chef is one who is professionally trained, proficient in all
aspects of food preparation and often focuses on certain dishes. According Jones (2011),
the chef criteria includes having a two or four year culinary education degree (diploma),
taking extensive training under a chef with the aim of getting culinary education
equivalent to a bachelor's degree (also known as a culinary apprenticeship), having
responsibilities including supervisory roles, has the ability to create and implement
menus, and is able to manage the kitchen. Referring to the organizational structure within
the kitchen, the profession of chef has different position levels and consequently different
job descriptions at each level of office. The levels of chef positions in professional kitchens
ranging from the highest to the lowest, include executive chef, sous chef, chef de partie,
demi chef, commis (cook), and cook helper. In the structure of the chef position in a
professional kitchen, it can be found that the term cook refers to, or is equivalent to, the
position of commis. Commis has the duty and responsibility to prepare and process the
basic raw materials. On the other hand, cooks or cooks in the general sense are
meaningful as people who prepare food to eat (Oxford Dictionary Online, 2019).
Another definition, "cook" is a profession for individuals who prepare food for
consumption in the food industry in settings such as in restaurants (Wikipedia, 2019).
The cook criteria include being able to prepare food, being able to perform kitchen tasks
according to needs and direction, being able to clean the kitchen area, being able to
implement recipes or other people's menu plans, and still at the level of learning in his
career (Jones, 2011). Thus the two terms between cook and chef in a professional manner
cannot be equated. This study uses "chef" term for literature review.
1059

Tuatul MAHFUD, PARDJONO, Badraningsih LASTARIWATI

Definition of chef's competence
In a general approach, competence can be characterized as a combination of
knowledge, skills, and attitudes needed to work well in certain situations in a profession
setting (Verhaeghe et al., 2011). According to ASEAN (2013), competency is all about
verifiable performance, which includes knowledge, skills, and attitudes related to a system
or a set of minimum standards needed for effective performance in the workplace.
According to Dumitrescu et al. (2014), competency includes not only a set of knowledge, but
also a set of abilities, attitudes, and values. Meanwhile, Tuparova et al. (2014) express
competencies as a combination of knowledge, skills, and attitudes that are appropriate to
the context. The knowledge aspect identifies what knowledge is needed for a person to work
in an informed and effective way. The aspect of skills describe the application of knowledge
to situations where understanding is transformed into work results. The attitude aspect
explains the reasons for the establishment behind the need for specific knowledge or why
skills are done in a certain way. Competence covers all aspects of performance in the
workplace and involves, among others: performing individual tasks, managing various
tasks, responding to possibilities or damage, dealing with responsibilities at work, working
with others (ASEAN, 2013). Chef competency definition was expressed by Birdir and
Pearson (2000), where according to him the chef’s competence is the skill, ability,
knowledge, and other attributes that encourages a successful chef. The chef is successful not
because they know how to cook, but because they understand the influence of food on a
plate (Pratten, 2003). According to Pratten (2003), mastering cooking techniques does not
guarantee one to become a successful chef. That is, being a successful chef requires another
set of competencies to support cooking skills. Thus, chef competence is a standard criterion
including the knowledge, attitudes, and skills needed for the role and function as a chef.
Chef's Competency
At the eleventh meeting of the ASEAN Task Force on Tourism Manpower
Development, there was a set of minimum competency standards within the framework of
qualifications for professionals in travel, housekeeping, front office and food and beverage
service companies. These competency standards are based on the competencies needed to
carry out a series of positions that are mutually agreed upon in companies within the
tourism sector. The competency standards development known as the ASEAN Common
Competency Standards for Tourism Professionals (ACCSTP) is based on the concept of
competence which consists of knowledge, skills, and attitudes that must be owned and
obtained by individuals to work effectively in the workplace (ASEAN, 2013).
Competency standards for tourism professionals listed in the ACCSTP Framework
are minimum competency standards (knowledge, skills, and attitudes) that can be accepted
and needed by industry and employers as the skill standards of people who meet the
requirements to be recognized and valued fairly in ASEAN countries. The minimum
competency or minimum terms only refers to the basic skills needed for a particular job
description. In the ACCSTP Framework, competency components that include knowledge,
skills, and attitudes are represented in three related skill groups, namely functional
competencies, core competencies, and generic competencies. Functional competencies are
the particular competencies needed to perform roles or jobs in the division of work and
include skills and specialized knowledge (know-how) to work effectively, such as the ability
to receive and process orders, provide housekeeping services for guests, and operate bar
facilities (ASEAN, 2013). Furthermore, according to ASEAN (2013), core competencies are
competencies agreed upon by industry, and it is essential to be achieved by a person in
order to be accepted as a competent workforce in a particular primary division of labor.
These competencies are directly related to the main work tasks and include units such as
working effectively with colleagues and customers and implementing occupational health
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and safety procedures (ASEAN, 2013). Whereas general competence is a competency agreed
upon by the industry, and it is vital to be achieved if a person must be accepted as a
competent workforce in a particular secondary work division. General competence is often
associated with the term life skill, the ability to use common tools and technology, and the
ability to manage and resolve conflict situations. Referring to the understanding of the three
groups of competencies (core competencies, general competencies, and functional
competencies), it can be concluded that the chef's skills include all three elements consisting
of core competencies, general competencies, and functional competencies (Figure 1).

Figure 1. Chef’s Competency Dimension

The synthesis to the chef's competency in the literature review study is a reference to
the three competency dimensions consisting of functional, core, and general competencies.
The results of previous studies on chef competencies are grouped into three dimensions.
Furthermore, these three dimensions are broken down into several critical competencies
needed for chefs to become successful and professional. The dimension of functional
competency points to the chef's culinary skills such as the knowledge of cooking techniques,
taste knowledge, culture, and presentation of food. The core competency dimension
includes conceptual skills (creativity and aesthetics), business sense, cleanliness, and food
security. Finally, the general competence dimensions of chefs include interpersonal,
leadership, managerial, and motivational skills. Table 1 presents the results of the literature
synthesis reviewing the ability of chefs from previous studies. In their study, Birdir and
Pearson (2000) aimed at identifying the competency needs of a chef through the use of the
Delphi technique, and revealed that there were ten main priorities of a chef's competence,
namely: (1) knowledge of taste; (2) knowledge about food sanitation; (3) the ability to
distinguish quality levels in food products; (4) general communication skills (verbal,
written, listening); (5) ability to make decisions; (6) the ability to conceptualize new
products, processes, systems; (7) the ability to control the ego; (8) the ability to see
thoroughly (big picture); (9) the ability to work in a multi-task environment; (10) the ability
to prioritize projects.Meanwhile, another study conducted by Hu (2010) aimed at
investigating the core competencies of chefs through in-depth interviews, Delphi and
Analytic Network Process (ANP). The study revealed that there are seven essential
dimensions of chef's core competencies, namely product mastery, culture, management,
service, aesthetics, creativity, and technology. A chef must be able to develop various skills,
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ranging from hard skills related to cooking to soft skills related to working with, and
managing, work teams. According to Doyle (2018), there are ten lists of the most essential
skills for a chef, namely: attention to detail, business sense, cleanliness, creativity, culinary
expertise, fast-paced decision making, motivational, multitasking, organization, team player.
Table 1. Chef Competencies Identification
No Dimension Competency
Indicator
Source
Antun & Salazar (2005); Zopiatis
& Constanti (2007); Hegarty
Food processing
(2008); Hegarty & Antun (2010);
Bosselman (2016); Johnston &
Phelan (2016); Doyle (2018)
Functional
Culinary
Foodservice knowledge
Zopiatis (2010); Chen et al. (2016)
1
Competence
expertise
Knowledge of culinary taste
Zopiatis (2010); Ulloa (2019)
Birdir & Pearson (2000); Palmer et
Food knowledge and culture
al., (2010); Yang & Mattila (2019)
Knowledge of recipes
Zopiatis (2010)
and menu development
Ottenbacher & Harrington (2007);
Robinson & Barron (2007);
Cousins, O’Gorman, & Stierand
(2010); Hu (2010); Zopiatis
Innovation
(2010); Hoholm & Strønen (2011);
Stierand & Dörfler (2012);
Hjalager et al., (2015);
Abecassis-Moedas, et al., (2016);
Bharwani et al., (2019)
Change
Zopiatis (2010)
Conceptual
Horng & Hu (2008); Chuang et
al., (2009); Hu (2010); Robinson
& Beesley (2010); Zopiatis (2010);
Stierand & Dörfle (2012);
Artistic culinary
Robinson et al., (2014); Hjalager
creativity
et al. (2015);; Hjalager, Johansen,
& Rasmussen (2015); Tongchaiprasit
& Ariyabuddhiphongs (2016);
Core
2
Warde (2016); Pang (2017); Leung
Competence
& Lin (2018); Zhang & Yu (2018)
Product aesthetics
Eburne (2010); Hu (2010);
Birdir & Pearson (2000); Zopiatis
Food quality
(2010); Bosselman (2016); Rebouças
and safety
et al., (2017); Stluka et al., (2018)
Hygiene and
Middleton (2000); Hertzman &
food safety
Stefanelli (2008); Hertzman &
Cleanliness and healthy
Ackerman (2010); Polak et al.,
(2015); Doyle (2018)
Cost management
Zopiatis (2010)
Implement labor cost control
Zopiatis (2010)
Budgeting
Zopiatis (2010)
Business
Harrington (2005); Zopiatis
sense
Strategic planning
(2010); Nelson et al., (2017); Jha
& Bhattacharyya (2018)
Birdir & Pearson (2000);
Business skills
Ladkin (2000); Surlemont et al.,
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No Dimension Competency

Indicator

Source
(2005); Harringon & Herzog
(2007); Bosselman (2016); Allen &
Mac Con Iomaire (2017); Doyle
(2018); Laneyrie et al., (2018);
Presenza & Petruzzelli (2019)
Birdir & Pearson (2000);
Communication skills
Harrington (2005); Robinson et
al., (2010); Zopiatis (2010)
Interpersonal
Balazs (2002); Mac Con Iomaire
Teamwork
(2008); Wang (2013); Savino et
al., (2017); Doyle (2018)
Knowledge of diverse cultures
Zopiatis (2010)
Birdir and Pearson (2000);
Decision making skills
Harrington (2005); Zopiatis
(2010); Doyle (2018)
Ethical contact
Zopiatis (2010)
Emotional control
Murray‐Gibbons & Gibbons
Leadership
and stability
(2007); Zopiatis (2010)
Zopiatis (2010); H.-T. Chen &
Emotional intelligence
Wang (2019)
Allen & Mac Con Iomaire
Leadership skills
(2017); Haddaji et al. (2017);
General
Swift et al., (2019)
3
Competency
Birdir & Pearson (2000);
Delegate and organize
Zopiatis (2010); Allen & Mac
Con Iomaire (2017); Doyle (2018)
Robinson et al., (2010); Zopiatis
Time management
(2010); Haddaji et al., (2017)
Organizational skills
Zopiatis (2010); Doyle (2018)
Managerial
Handle staff complaints
Zopiatis (2010)
Assessing staff
Zopiatis (2010)
Allen & Mac Con Iomaire
Managerial skills
(2017); Laneyrie et al., (2018);
Swift et al., (2019)
Balazs (2002); Zopiatis &Constanti
Ability to motivate others (2007); Zopiatis (2010); Allen & Mac
Con Iomaire (2017); Doyle (2018)
Motivational
Self motivating ability
Zopiatis & Constanti (2007)
Willpower, obsession, and
Mac Con Iomaire (2008)
tenacity

Culinary expertise
Many experts agree that the competencies that need to be mastered by a chef in
order to be successful in his career, those related to culinary expertise and professional
competence (Ko, 2012). Culinary expertise is the technical expertise that includes
knowledge and skills related to the profession of the chef. Simililarly, in the study by
Birdir and Pearson (2000), the results of this study identifyed the competency needs of
a chef, with the Delphi technique comprising of 33 members of The Research Chef
Association revealed that a chef must know the taste and have the ability to distinguish
quality levels in food products. The results of this studies also prove that culinary
technical expertise has priority interest in development. Other scholars also revealed
that chefs must master food processing (Antun & Salazar, 2005; Bosselman, 2016;
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Johnston & Phelan, 2016; Zopiatis & Constanti, 2007). For instance, a study conducted
by Shyr, Pan, Huang, and Chang (2018) states that a teppanyaki chef must have four
competency dimensions consisting of knowledge, technique, affect and attitude.
Zopiatis (2010) stated that this culinary expertise includes knowledge of
foodservice operations, knowledge of culinary flavors, and knowledge of recipe and
menu development. Knowledge and technical skills in the form of mastery of cooking
techniques for important chefs are known as the primary capital of developing culinary
products. The chef must follow the development of culinary information based on
cultural characteristics and cooking technology. Hu (2010) stated that the chef must
also own the mastery of products and culture. Chefs who are unable to keep up with the
development of cultural trends and cooking technology will be very quickly left behind
and unable to compete. The study conducted by Baldwin (2017) about the transference
of Asian hospitality through food explains how Asian cuisine and culture inspires new
dishes and menu items for chefs around the world.
According to him, today's chefs use various tools to gather inspiration and ga in
new knowledge, including culture. But what needs to be highlighted is that a successful
chef does not mean a chef who can cook something, but a chef who understands and can
create foods that taste high and ultimately favor consumers.
Conceptual (innovation, creativity, and aesthetics)
Food tourism sustainability depends on the creativity of the chef to create
exciting culinary products. Maybe many chefs can cook food, but few of them can create
innovative and creative food products. This skill is the key to ensuring food tourism
sustainability. Food tourism that can innovate food and beverage products every time
will be able to las long term in business competition. Another study conducted by Hu
(2010), which aims to investigate the core competencies of chefs through in-depth
interviews, Delphi, and Analytic Network Process (ANP), revealed that there are seven
essential dimensions of chef's core competencies and one of them is creativity and
aesthetics. Similarly, scholar (Horng & Hu, 2008; Hu, 2010; Jeou‐Shyan & Lee, 2009;
Zopiatis, 2010) states that chefs must master artistic culinary creativity.
The future culinary competition is very tight, and chefs need to learn more about
how to control the creative process and innovation (Albors-Garrigos et al., 2013; Leung
& Lin, 2018; McBride & Flore, 2019). Besides, the courage and ability to innovate for
chefs is also significant (Abecassis-Moedas et al. 2016; Hu, 2010; Robinson & Barron,
2007; Zopiatis, 2010). In fact, in their study, Presenza and Petruzzelli (2019)
highlighted that innovation became the main driver in the restaurant business
relationship. Innovations in cuisine involve the development of new ideas and the
incorporation of various aspects of cooking styles such as integrating modern cooking
methods in the processing of traditional dishes. Moreover, culinary tourism
sustainability is also influenced by efforts to continuously develop culinary products.
Periodically, culinary products need to be evaluated and developed, specifically
referring to recipes and menus. One of the skills of the chef is being able to conduct
culinary product development research (Wan et al., 2017). Tourists reaching boredom
in culinary products may be because it does not provide a positive experience of
culinary tourism, which can be anticipated by developing recipes and culinary menus by
the chef. Of course, the development of recipes and menus is based on SWOT analysis
(Strengths, Weaknesses, Opportunities, and Threats) of the market needs t o be able to
create sustainable culinary products. Processing and serving food is a complex task that
requires cooking skills, creativity, innovation, and aesthetics. Because of this, a
scientific and conceptual approach can help chefs to work more systematically and
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innovatively. The final touch of culinary products, being to beautify dishes, also needs
to be mastered by the chef, such as the ability to decorate dishes and how to serve
exciting dishes. This capability will provide a positive experience of culinary tourism for
tourists and will ultimately offer tourist satisfaction.
Food hygiene and safety
Food quality is not only related to extraordinary taste but also concerns whether
the food is safe and healthy for consumers. These two aspects are interrelated, creating
excellent and healthy food. This situation is also a challenge for chefs on how to cook
delicious culinary dishes that are similarly healthy for consumption. The importance of
chefs paying attention to aspects of cleanliness and health during the production
process is underlined by several scholars (see Birdir & Pearson, 2000; Bosselman, 2016;
Zopiatis, 2010). In discussing cleanliness, attention should be paid the personal hygiene
or personal hygiene of the chef, kitchen sanitation, sanitation of kitchen equipment,
water sanitation, and others. A chef needs to be aware of the concerns for consumers,
starting from how to make consumers satisfied, how they need, and even their health related to the food they consume. This fact is significant in a restaurant, where
unhealthy conditions can affect the quality of food, and can even force a restaurant to
close. The study conducted by Allen and Mac Con Iomaire (2017) revealed that there are
three top criteria for chef success in Ireland, namely hard work, commitment to quality,
and Hazard Analysis and Critical Control Points (HACCP).
Empirically, developing a food safety management system for the food business
in the hospitality industry can improve the quality of services, primarily to ensure food
security for consumers (Taylor & Taylor, 2008). HACCP is an internationally recognized
food safety management system, and its use is recommended in the hospitality
industry. HACCP is a way to ensure that the food consumed by customers is safe and
healthy. Another study states that good food security knowledge and practice is one of
the qualifications of a chef (Rebouças et al., 2017). Thus, the principles of hygiene are
part of the competencies considered necessary for the chef's profession and maintaining
quality while working in the kitchen area, as this responsibility lies with the chefs .
Business sense
A top chef is also an excellent entrepreneur. He must always think about how to
make delicious food while saving costs that can increase profits. Previous studies also
proved that business skills are one of the essential skills of a chef (Allen & Mac Con
Iomaire, 2017; Birdir & Pearson, 2000; Bosselman, 2016; Ladkin, 2000). Professional
chefs are not only encouraged to master how to cook but they must be able to develop
business activities for culinary products that they make, such as determining the food
cost of culinary products, selling prices of products, to how the product is popular and
profitable. Zopiatis (2010), investigated chefs' perceptions of chef competency
requirements needed for successful careers in the industry, the study concluded that
chefs must have cost management capabilities, cost control, and budgeting.
Top chefs are generally involved in entrepreneurial activities so as to always
innovate without limits and maximize their reputation for higher profits (Presenza &
Petruzzelli, 2019). The study conducted by Balazs (2002) holds that the key to the
success of top chefs in France is directly related to the involvement in entrepreneurial
or business activities. Also, a chef must be able to endorse culinary products that he
cooks to be known by consumers (Luoh & Lo, 2012). The chef's business skills are
needed to increase restaurant income (Surlemont et al., 2005). The importance of
business skills of a chef encourages HRD to facilitate business management training
activities for chefs (Laneyrie et al., 2018).
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Interpersonal
Literature on food and beverage services, especially culinary tourism, highlight the
importance of providing customers satisfaction. In this context, developing a chef's image
is very important to create excellent service quality. The chefs performance is not only
related to cooking skills, but includes excellent interpersonal skills. Building functional
interactions with customers and coworkers is one way to create an excellent culinary
experience. According to Chen et al. (2016) communication with customers positively
influences their culinary experience. Other scholars (Mahfud et al., 2017) state that
communication skills are a top priority for working in food and beverage production
(kitchen). Zopiatis (2010) describes interpersonal skills as those including
communication skills, verbal and writing skills, and knowledge of diverse cultures.
Another scholars maintain that one of the interpersonal chefs need to be develop are
communication skills (Birdir & Pearson, 2000; Harrington, 2005).
Effective communication skills for chefs are required to be able to facilitate
effective medium in conveying information and ideas. The meaning of communication in
this context includes both verbal and non-verbal communication. The chef should not
only has adequate verbal communication skills but additionally non-verbal
communication. A study conducted by Sohn and Lee (2018), on the influence of nonverbal communication by chefs in open kitchens on service quality, revealed that chefs
non-verbal communication, including paralanguage, kinesic, proxemic, and physical
appearance, was related to service quality.Also, building relationships in complicated
work situations in the kitchen is essential. A good team relationship starts from the
shared understanding between team members and subsequently forms the commitment
of chef members to teamwork (Suhairom et al., 2019). Numerous other studies also
revealed that chefs must be able to work together in teams (Balazs, 2002; Doyle, 2018;
Mac Con Iomaire, 2008). The organizational structure and tasks in complex kitchens are
in dire need of teamwork by the chefs so that work operations can run effectively. Good
teamwork can help create timeliness in the presentation of guest food orders. Food
processing requires speed and timeliness so that it can be served fresh in front of guests.
Leadership
Leadership practices carried out by chefs in restaurant kitchens are also
demonstrated by Wellton et al. (2017). This study revealed that the leadership aspect is
needed a head chef to improve their product quality and reputation as a professional chef.
This research opined that horizontal leadership practices in the restaurant industry leads
to the possibility of a new order for growth and development. In addition, the factors
needed to succeed in the culinary industry include professionalism, individual
characteristics, leadership skills, management skills, and interactions with work contexts
(Allen & Mac Con Iomaire, 2017). Furthermore, according to this study, efforts to
strengthen the hotel industry in the future include talent management, guiding future
leaders, reducing staff turnover, and curriculum development. Also, chefs play an
important role in workplace learning leadership (Cormier-MacBurnie, Doyle,
Mombourquette, & Young, 2015). That is, the development of leadership aspects for a
chef is vital, and therefore needs to be mastered by the chef.
Managerial
Empirically, the need for crucial competencies to become a successful
professional chef has been widely studied by experts. For example, a study conducted by
Allen and Mac Con Iomaire (2017) found that the success of chefs in Ireland is
influenced by factors such as professionalism, individual characteristics, leadership
skills, management skills, and interactions with the work context. Chefs are recognized
as culinary professionals who are responsible for maintaining high-quality food services
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in hospitality operations. They are therefore required to have planning and
management skills (Suhairom et al., 2019), especially in the position of the head chef or
executive chef. Managerial skills are needed by executive chefs to manage operations in
the food and beverage division. The study conducted by (Wan et al., 2017), on ten
executive chefs and executive sous chefs, shows the importance of mastering management
skills for the chef's profession. Similarly, Harrington (2005) considers the chef to be the
CEO who plans strategic business so that the culinary industry is successful.
Motivational
The work atmosphere in the kitchen experienced by chefs is full of busyness,
pressure, and a large workload. General characteristics of culinary workplaces include
long working hours (Mac Con Iomaire, 2008), high-stress levels (Mac Con Iomaire, 2008;
Wang et al., 2011), low compensation and limited opportunities for progress in the
industry (Jauhari, 2006). Therefore, a chef is required to have a good personality, such as
being able to motivate himself and others. A high workload can lead to stress, and as such,
the chef must be able to motivate himself always to work productively (Zopiatis &
Constanti, 2007). In theory, motivation is a factor that drives a chef towards better work
performance. Other meanings of motivation refer to aspects that encourage, direct, and
choose behavior towards specific actions or goals. Also, working within a team in the
kitchen requires the chef to be able to motivate the team members to work (Allen & Mac
Con Iomaire, 2017; Balazs, 2002; Zopiatis, 2010; Zopiatis & Constanti, 2007). Problems
experienced by the kitchen staff can also include discipline, cramped conditions, being
without fresh air and the weather being too hot, especially in summer (Pratten, 2003).
The ability to influence other people by motivating other kitchen staff is crucial to create a
productive performance for chefs and other kitchen team members.
CONCLUSION
Competence is an essential factor that has a tremendous impact on the
sustainability of an individual's career, especially in the culinary field. The results of this
study show the criteria for successful chefs to support the development of food tourism.
Chef's competency is divided into three types, namely functional competencies, core
competencies, and general competencies. The chef's functional competency is culinary
expertise that includes cooking skills, taste and food knowledge, and service tightening.
Core competencies include conceptual ability, cleanliness, and business sense.
Meanwhile, general competence consists of interpersonal, leadership, managerial, and
motivational skills. This chef's competence is as a guide for culinary educators and
trainers for sustainable career development in the culinary profession.
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