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Abstract: This study aims to provide a comprehensive exploration of the multifaceted barriers
experienced by chefs working within the dynamic and demanding landscape of the hospitality
industry. By delving into the intricacies of their work environment, we aim to shed light on the
day-to-day hurdles they encounter, offering a detailed understanding of the obstacles they face. In
our study, we employed a qualitative research framework to investigate the challenges faced by chefs
in the hospitality sector, focusing on their unique experiences. Our data collection involved in-depth
interviews with chefs in North Cyprus. Our findings reveal seven predominant problems within
the culinary industry, encompassing workload and stress, customer expectations, menu creativity
and innovation, team dynamics, career advancements, ingredient sourcing, and technology and
automation. These insights serve as a valuable resource for industry professionals and researchers
alike who are committed to enhancing the culinary profession and elevating the dining experience for
customers. The originality of this study lies in its unique focus on addressing the underrepresented
area of research concerning the specific barriers faced by chefs in the tourism and hospitality industry.
By exploring the day-to-day hurdles encountered by chefs, this research contributes to both academic
knowledge and practical insights that can enhance industry practices and ultimately improve the
quality of dining experiences for guests.
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1. Introduction

The concept of “decent work” signifies a high standard of employment accessible
to anyone willing to work [1]. According to the International Labor Organization (ILO),
decent work involves productive employment characterized by freedom, fairness, security,
and dignity, coupled with adequate compensation and social protection [1]. This notion is
intricately linked to Sustainable Development Goal (SDG) 8, which focuses on decent work
and economic growth [2,3]. SDG8 strives for “sustained, inclusive and sustainable eco-
nomic growth” and aims to ensure “full and productive employment and decent work for
all” [4]. Promoting decent work, social justice, and gender equality within the tourism and
hospitality sectors is essential for fostering sustainable tourism growth. In the post-COVID-
19 era, the hospitality industry faces significant challenges that necessitate a renewed focus
on sustainable practices [5] and decent work conditions to ensure long-term resilience and
growth [6–9].

Consequently, the culinary world has become notorious for its proclivity to induce
burnout and thwart the pursuit of a harmonious work-life equilibrium [10,11]. Alarming
statistics underscore the pervasive mental health challenges that afflict culinary profession-
als; a notable 2019 survey reported that a staggering eight out of every ten individuals
working within the realm of professional kitchens have encountered mental health issues
over the course of their careers [12]. Further exacerbating this predicament, research con-
ducted by the Unite Union revealed that a disheartening 52% of chefs harbor a negative
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outlook toward their chosen profession, with only a meager 22% willing to recommend
this arduous path to prospective school-leavers. In the wake of the pandemic, there are
nascent indications that the enforced hiatus within the hospitality industry may herald a
transformative shift towards a more salubrious professional landscape [13]. These statistics
underscore the pressing need to investigate the challenges and realities chefs face in the
demanding world of the tourism and hospitality industry.

Research on chefs is underrepresented in the hospitality literature, particularly studies
focusing on their specific challenges [14]. To the best of our knowledge, such research
remains scarce. For example, a study by Ariza-Montes et al. [15] focused on subjective
well-being in European countries. Another recent study by Bressan et al. [16] focused
on how the future of the chef’s profession is perceived. Filimonau et al. [17] focused
on food waste from the lens of chefs working in the United Kingdom. Marinakou and
Giousmpasoglou’s [18] piece sought to understand chefs’ skills and competencies for
successful careers. These studies highlight important facets of the chef’s role but do
not fully address the specific and multifaceted challenges faced by chefs in their daily
professional lives. This gap is significant because it impacts not only the chefs’ work
environment but also the overall quality of service in the hospitality sector. The lack of
comprehensive research on this topic limits our ability to develop effective strategies to
support chefs and enhance their contributions to the guest experience. To address this
gap, our study aims to provide an in-depth exploration of the challenges chefs face in
their daily work. By examining the complexities of their work environments, this research
seeks to offer a detailed understanding of these challenges and generate practical insights
for industry practices. Our study is timely and relevant, particularly in the context of the
COVID-19 pandemic, which has reshaped the tourism and hospitality sector, presenting
both unprecedented challenges and opportunities for sustainable development [19–21].

Understanding the specific hurdles encountered by chefs is essential for formulating
strategies that support their well-being and professional growth while enhancing the
resilience and sustainability of the hospitality industry. This research not only contributes
to academic discourse but also offers practical implications for improving policies and
practices within the sector. By illuminating the realities faced by chefs, we aim to inform
and guide efforts toward fostering a more adaptive, supportive, and thriving hospitality
industry in the post-pandemic era.

2. Literature Review
Chefs in the Hospitality Sector

Since the late 20th century, the chef profession has been increasingly glamorized,
largely due to the rise of celebrity chefs, their books, and television shows. This has
drawn many young individuals to pursue culinary training; however, research highlights
several significant challenges in the education and development of chefs, particularly those
aiming for executive positions in the hospitality industry. With a growing emphasis on
sophisticated cuisine, chefs face numerous challenges, as they must be highly skilled and
well-prepared to deliver top-quality food and service to guests. Issues such as staff turnover
have been linked to a lack of skills, productivity problems, and chef shortages, posing
challenges for both human resource management (HRM) and business operations. Some
businesses have had to scale back growth plans or struggle to operate efficiently as a result.
The only two reports on the chef profession highlight the evolving nature of chef roles,
emphasizing the demand for classical chefs (61%) while noting a decline in full-time chefs
and a shrinking labor pool, which complicates recruitment efforts [18].

Chefs play a vital role in the growth and prosperity of the hospitality and tourism
sector. Given the swiftly evolving landscape of this industry, it is crucial for individuals,
including chefs, to undergo professional training. Achieving long-term success in profes-
sional competence development necessitates chefs’ sustained involvement in the industry.
This emphasizes the importance of chefs upholding culinary excellence and consistently
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enhancing their skills to keep pace with industry changes [8]. Below is recent chef-related
research with hospitality samples portrayed (Table 1).

Table 1. Summary of the selected past and recent chef-related research with hospitality samples.

Authors Country Research Approach Main Findings

Ariza-Montes et al. [15] Europe Quantitative Chefs’ job satisfaction is an important antecedent to
increasing subjective well-being.

Bressan et al. [16] Australia/Vietnam Qualitative
Results showed various factors that adhered to
knowledge management as well as the concepts of the
knowledge-based view of the firm.

Cooper et al. [22] Great
Britain/Ireland Qualitative The results depicted that chefs have a strong occupational

identity and culture.

Filimonau et al. [17] United Kingdom Qualitative Corporate rules discourage chefs from preventing food
waste.

Graham et al. [23] United Kingdom Qualitative
Chefs stated passionately regarding social reality and
shared perceptions of kitchen work are shifting due to
exposure to guests.

Magrizos et al. [11] Greece Qualitative
Chefs with seasonal employment endure extremely
challenging conditions while working extended 10 h
shifts.

Marinakou and
Giousmpasoglou [18] United Kingdom Quantitative Findings underlined that chefs in commercial kitchens

should reveal strong managerial and leadership skills

Robinson et al. [24] Australia Mixed-method Unrequited necessity for creativity in job triggers
boredom, job malcontent, and turnover decisions.

Shrivastav [25] Australia Qualitative Basic cooking skills and culinary knowledge were the
most important themes found in the study.

In recent years, the role of a chef has gained considerable societal significance due
to the proliferation of television programs featuring renowned chefs. However, despite
the apparent glamour associated with the profession, being a chef is noteworthy for its
substantial workload, high levels of stress, and, with few exceptions, limited public recog-
nition [15]. Broadly speaking, the work culture in professional kitchens is intense and often
distinct from the organizational culture found in more conventional workplaces, yet it
remains an area with limited research. Kitchen working conditions are frequently described
as high-pressure, demanding, antisocial, unstable, and unpleasant, with compensation
often being average or below average. Common stressors in a chef’s daily life include
excessive workloads, feeling underappreciated, and poor communication. Chefs are often
expected to perform at their best despite staff shortages and malfunctioning equipment.
In elite gourmet kitchens, the work environment can be even more extreme, shaped by
dominant masculine ideals of dedication, independence, aggression, and competition [14].
As suggested by Burrow et al. [26], the life of an accomplished chef can be both exhila-
rating and rewarding, as well as monotonous, demeaning, and dehumanizing. Multiple
studies have confirmed that chefs frequently operate in demanding and high-pressure
environments [15].

In addition, our search highlights the lack of evidence regarding the challenges chefs
face in the tourism and hospitality industry domain. That is, as shown in Table 1, none of
the empirical studies have yet explored the challenges that chefs face in the tourism and
hospitality industry.

3. Materials and Methods

The primary objective of this study was to investigate the difficulties encountered
by chefs in the hospitality sector, with a specific emphasis on the experiences of chefs
themselves. We employed a qualitative research framework to gather and analyze empirical
data. This research approach was chosen for two key reasons. Firstly, qualitative research
was deemed most suitable for the study’s purpose, allowing for a thorough exploration of
the challenges faced by chefs. Secondly, previous research often centered on identifying
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the factors influencing various job outcomes using a quantitative approach. Therefore, this
qualitative study was designed to provide fresh insights into the challenges experienced
by chefs. Moreover, while earlier studies typically concentrated on the perceptions of
front-line employees in the hospitality sector, we aimed to broaden the research scope by
including chefs’ perspectives. Expanding the research focus seeks to enrich the existing
body of knowledge by incorporating the unique experiences and challenges faced by this
specific group within the industry. In this study, a total of 26 chefs participated (see Table 2).

Table 2. Demographic characteristics of the participants.

Pseudonym of Participant Age Gender Position Sector Type

Augustus 51 M Executive chef 5-star hotel
Theodora 32 F Sous chef 4-star hotel
Leonidas 41 M Executive sous chef 5-star hotel
Cicero 34 M Sous chef Restaurant
Pericles 29 M Sous chef 4-star hotel
Ptolemy 32 M Executive sous chef Restaurant
Isolde 40 F Executive sous chef Restaurant
Semiramis 45 F Pastry chef Cafe
Hermes 51 M Executive chef 5-star hotel
Xenia 44 F Executive sous chef 5-star hotel
Pythagoras 33 M Executive sous chef 5-star hotel
Socrates 45 M Executive sous chef 4-star hotel
Demeter 27 F Sous chef 5-star hotel
Calliope 30 F Sous chef 5-star hotel
Galen 34 M Executive sous chef Restaurant
Aristotle 38 M Executive sous chef 5-star hotel
Seneca 40 M Sous chef 5-star hotel
Herodotus 38 M Executive sous chef 5-star hotel
Athena 35 F Executive sous chef 4-star hotel
Cleopatra 41 F Executive sous chef Restaurant
Hades 60 M Executive chef 5-star hotel
Poseidon 43 M Executive sous chef 5-star hotel
Aphrodite 31 F Pastry chef Restaurant
Eros 56 M Executive chef 5-star hotel
Ares 49 M Executive sous chef 4-star hotel
Persephone 34 F Executive sous chef 5-star hotel

To achieve this objective, we conducted in-depth interviews with chefs located in North
Cyprus. The participants were deliberately selected based on the principles of qualitative
sampling, where statistical representation and scale are not the primary considerations [27].
Instead, the qualitative research sample’s precision and rigor are determined by its ability
to accurately represent significant characteristics.

The basis for employing purposive sampling lies in the researchers’ a-priori theoretical
understanding of the subject. They anticipate that specific individuals may possess valuable
perspectives on the phenomenon under investigation [28]. Data saturation was achieved
following 26 interviews. The researcher conducted semi-structured interviews, engaging
in face-to-face, one-on-one interactions with the participants. These interviews, which
typically spanned approximately 30 to 40 min each, were conducted between 18 February
and 30 March 2024. They were carried out either at the chefs’ workplaces or at mutually
agreed-upon locations, such as cafes. The interview questions were carefully designed to
align with the research objectives. In cases where further clarification or elaboration was
needed, the researcher probed the interviewees for additional insights [28].

Throughout the interview process, comprehensive notes were diligently taken before,
during, and after the interviews to capture both verbal and non-verbal aspects of the
discussions [28]. Subsequently, the collected data underwent thematic analysis using Lexi-
mancer software. Leximancer software stands out as a powerful tool in the realm of quali-
tative data analysis, offering distinctive advantages over other packages like ATLAS.ti®
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version 8.0, NVivo 14, MAXQDA 2020, and others [29]. Leximancer’s unique strength
lies in its text analytics and automated content analysis capabilities. Unlike traditional
qualitative analysis software that relies heavily on manual coding and tagging, Leximancer
employs advanced algorithms and natural language processing to autonomously identify
and analyze recurring themes, concepts, and patterns within textual data [30]. This innova-
tive approach not only saves researchers considerable time and effort but also reduces the
risk of human bias in the analysis process. Additionally, Leximancer excels in its ability to
create visual concept maps, providing researchers with a clear, intuitive visualization of the
data’s structural relationships [31].

4. Results and Discussion

The data was processed through Leximancer software (Version 5.0), a tool designed for
qualitative data analysis, especially for scrutinizing interview transcripts [32]. Leximancer,
in this context, was employed to examine and unveil high-level themes, concepts, and
insights from the collected data. Through a meticulous review of the twenty-six interview
transcripts, seven dominant themes emerged (Figure 1). These included: 1—workload and
stress; 2—customer expectations; 3—menu creativity and innovation; 4—team dynamics;
5—career advancements; 6—ingredient sourcing; and 7—technology and automation.

Sustainability 2024, 16, x FOR PEER REVIEW 5 of 13 
 

 

version 8.0, NVivo 14, MAXQDA 2020, and others [29]. Leximancer�s unique strength lies 
in its text analytics and automated content analysis capabilities. Unlike traditional quali-
tative analysis software that relies heavily on manual coding and tagging, Leximancer 
employs advanced algorithms and natural language processing to autonomously identify 
and analyze recurring themes, concepts, and patterns within textual data [30]. This inno-
vative approach not only saves researchers considerable time and effort but also reduces 
the risk of human bias in the analysis process. Additionally, Leximancer excels in its abil-
ity to create visual concept maps, providing researchers with a clear, intuitive visualiza-
tion of the data�s structural relationships [31]. 

4. Results and Discussion 
The data was processed through Leximancer software (Version 5.0), a tool designed 

for qualitative data analysis, especially for scrutinizing interview transcripts [32]. Lexi-
mancer, in this context, was employed to examine and unveil high-level themes, concepts, 
and insights from the collected data. Through a meticulous review of the twenty-six interview 
transcripts, seven dominant themes emerged (Figure 1). These included: 1—workload and 
stress; 2—customer expectations; 3—menu creativity and innovation; 4—team dynamics; 5—
career advancements; 6—ingredient sourcing; and 7—technology and automation. 

 
Figure 1. Concept Map. Figure 1. Concept Map.

Upon a comprehensive analysis of all the transcripts, it became evident that the
theme “workload and stress” held the most prominent position. Furthermore, the study
explored the extent to which other themes were interrelated with the primary theme of
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“workload and stress” (Table 3). The results indicated that “customer expectations” had a
61% connection rate, while “menu creativity and innovation” and “team dynamics” had a
31% connection rate. “career advancements” held a 21% connection rate, and “ingredient
sourcing” and “technology and automation” were linked at a rate of 12%. The word count
matrices depicted in Table 4 for the derived concepts provide insight into the associations.

Table 3. Themes and their degrees of connectivity.

Themes Connectivity

Workload and stress 88
Customer expectations 61
Menu creativity and innovation 31
Team dynamics 31
Career advancements 21
Ingredient sourcing 12
Technology and automation 12

Table 4. Frequency count matrix.

Themes (Concept Count in
Brackets Is the Single Word
Occurrence)

Customer
Expectations

Menu Creativity
and Innovation

Team
Dynamics

Career
Advancements

Ingredient
Sourcing

Technology and
Automation

Workload and stress (27) 24 18 21 17 15 11
Customer expectations (21) - 27 10 17 14 18
Menu creativity and innovation (18) - 10 8 12 15
Team Dynamics (16) - 21 7 10
Career advancements (18) - 5 9
Ingredient sourcing (16) - 7
Technology and automation (12) -

4.1. Workload and Stress

Workload and stress among chefs represent critical concerns within the culinary
profession [25]. Chefs, as the orchestrators of gastronomic experiences, confront a myriad
of stressors that can significantly impact their physical and mental well-being [15]. The
demanding nature of kitchen work translates into long, arduous hours, often extending
well beyond the typical 9-to-5 schedule. The preparation and service of meals during peak
dining hours necessitate relentless dedication, often leading to irregular work shifts and
minimal time for rest and recuperation [8]. In our study, we found the theme of workload
and stress as a frequently mentioned theme among respondents. As depicted in Figure 1,
the key concepts used together with the theme of workload and stress were high pressure
(21 times), salary (17 times), working hours (15 times), work-life balance (15 times), shifts
(13 times), and burnout (11 times).

One of the respondents stated “I’ve been through burnout many times during my career. It
happened because of the constant stress and working very long hours. Burnout shows up as feeling
extremely tired, both physically and mentally. It also makes me lose motivation, and sometimes
I even stop loving cooking” (Augustus, M, 51). Another respondent mentioned, “The hard
parts of my job can sometimes affect my personal life. It can be tough to stop thinking about work
and relax, especially on tough workdays. This makes it harder to enjoy my free time.” (Theodora,
F, 32). Another chef mentioned, “The stress I experience at work, especially due to long hours
and high pressure, can sometimes make me question if the salary I earn is enough for the effort I
put in” (Leonidas, M, 41). Our findings are concordant with the findings of Chuang and
Lei [33] and Tongchaiprasit and Ariyabuddhiphongs [8]. The cited authors also found that
high pressure, salary, working hours, and shifts are the main drivers of stress among chefs.
Shrivastav [25] found that also documented chefs’ problems, such as work hours, in the
kitchen context.
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4.2. Customer Expectations

Customer expectations are paramount in the hospitality industry because they serve as
the foundation upon which the entire guest experience is built. Understanding and meeting
these expectations is crucial for achieving guest satisfaction and fostering loyalty [34].
In our study, customer expectations were mainly mentioned. Respondents used several
concepts with the theme of customer expectations, such as customer demands (15 times),
service quality (14 times), satisfaction (12 times), and social media (10 times). One chef
stated, “Dealing with excessive special requests can be challenging. Some customers have unrealistic
expectations or make last-minute demands that disrupt the kitchen’s workflow” (Cicero, M, 34).
Another chef’s response is as follows; “We know that not every meal can be flawless, but
we try to learn from those times when things don’t go perfectly. We like it when guests talk to
us about what’s bothering them, and if we can, we try to fix it” (Pericles, M, 29). One chef
underlined the issue of the social media–customer expectation nexus as follows; “The
rise of social media and food influencers has created an environment where people come in with
extremely high expectations based on what they’ve seen online. They want dishes to look exactly
like the perfectly styled photos they’ve seen on Instagram” (Ptolemy, M, 32). In line with our
findings, understanding and managing customer expectations is pivotal in the hospitality
industry, where handling requests, maintaining service quality, and ensuring customer
satisfaction are intertwined [35,36]. Meeting these expectations not only enhances the
dining experience but also fosters loyalty and positive word-of-mouth recommendations,
driving the success of restaurants in a highly competitive market [37]. In line with the
aforesaid information, Malik et al. [34] found that once the expectations of customers are
met, it leads to satisfaction and, finally, customer loyalty in the hospitality setting.

4.3. Menu Creativity and Innovation

Creativity holds a central role in the culinary arts, much like it does in various other
forms of art. In culinary practice, creativity is described as the artistic and innovative
presentation of food, a means for chefs to express their inner artistic vision, and an endeavor
to infuse creativity into gastronomic creations [38]. Conversely, food innovation is identified
as a novel and superior interpretation of culinary elements, both in terms of their physical
presence and symbolic meaning, often undertaken by accomplished chefs [39]. In our study,
interviewees frequently mentioned the theme of menu creativity and innovation. With
this theme, interviewees mostly used concepts such as culture (20 times), culinary trends
(19 times), food supply (18 times), dietary preferences (11 times), and products (8 times).
Some chefs mentioned the following: “In our sector, understanding culture is crucial. It helps
us connect with our diners personally and allows us to introduce them to new flavors and traditions”
(Isolde, F, 40). Another interviewee said, “One challenge we have in the kitchen is keeping up
with new food trends. We always create new menu ideas that match what’s popular right now so
our customers are excited to try our dishes” (Semiramis, F, 45). One participant mentioned,
“We need to make food that suits different preferences, like vegetarian, vegan, or special diets. This
can be hard, but it’s also a chance for us to develop new ideas” (Xenia, F, 44). Current literature
also underlined the importance of creativity and innovation. For example, research by
Mohanty et al. [40] revealed that food innovation is influenced by several factors, such
as recipe development and customer satisfaction. Again, concordant with our findings,
Lee et al. (2019) [41] discovered that two major challenges limit creativity and innovation
when generating and putting innovative ideas into action: resistance from staff to change
and customers not embracing innovations. Lee et al. [41] found that the main problem
of innovation/creativity in restaurants is marketing, and promoting newly implemented
innovations was reported to be the most significant barrier. Another research also found
parallel findings with our research that creativity is an important factor among chefs [8].

4.4. Team Dynamics

Working well together in a restaurant is very important, and it matters a lot in the
whole hospitality industry. In a busy restaurant kitchen, teamwork is the strong foundation
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that ensures every meal is great. It’s important that chefs, sous chefs, cooks, and servers
can work together smoothly, especially when things get busy. This helps us ensure all the
dishes are cooked perfectly and served on time [42]. Effective communication within the
team is essential for coordinating tasks and promptly addressing any issues that may arise
during service [43]. In our research, respondents frequently talked about team dynamics
and frequently mentioned concepts such as diversity (7 times), communication (6 times),
management skills (5 times), and insecurity (5 times). One interviewee stated, “Running a
kitchen behind the scenes is a bit like running a small business. You have to be good at managing
your team, keeping track of supplies, and making sure everything runs smoothly. It’s not just about
cooking; it’s a bigger challenge” (Pythagoras, M, 33). Another respondent underlined, “In our
country, many restaurant owners hire workers from other countries because labor is less expensive
there compared to hiring local workers. This diverse workforce, with people from various cultures and
languages working together in the same kitchen, often leads to communication problems” (Socrates,
M, 45). One respondent mentioned that, “Due to the significant presence of international
students in North Cyprus, many of them are employed in kitchens primarily for their affordability,
without proper consideration of their culinary talents. This trend has raised concerns about the
stability of our profession, and it has left me feeling insecure about the future of my job” (Isolde, F,
40). Our findings are concordant with the research by Wellton et al. [42] who found that
team dynamics as well as teamwork are essential for a productive atmosphere.

4.5. Career Advancements

Individuals working in the hospitality and tourism sectors often pursue self-directed
career paths, commonly utilizing strategies for career advancement to enhance their skills
and progress in their professions. Those in the service industry frequently operate in
demanding settings with considerable job flexibility. Organizations seek employees with
greater adaptability and the capacity to contribute their intellectual abilities to uphold
organizational competitiveness [44].

Career advancement among chefs is a pivotal aspect of their professional journey in
the culinary world. When chefs move from starting jobs to higher ones, they keep learning
and improving at cooking [45].

They might become leaders like sous chefs, executive chefs, or kitchen managers. In
these roles, they run the kitchen, manage staff, and make important decisions [46]. In
light of what was mentioned above, respondents frequently mentioned the theme of career
advancements with concepts such as recognition (10 times), professional development
(5 times), leadership (4 times), and compensation (4 times). Based on those findings, one
interviewee stated, “It’s tough to get credit for all the hard work I do. I work long hours and create
cool new dishes, but people don’t always notice. Getting recognized isn’t just about making me feel
good; it also keeps me excited to develop better food ideas” (Galen, M, 34). Another respondent
underlined that, “Compensation? Man, that’s a real headache for us chefs. We bust our backs in
those high-pressure kitchens, putting everything into honing our skills” (Aristotle, M, 38). One
interviewee emphasized, “Professional growth is crucial to competitiveness in the culinary field.
I’ve taken the initiative to seek out my courses and workshops because our workplaces don’t always
provide sufficient support. It would be highly beneficial if they offered structured programs to help
us enhance our skills” (Ptolemy, M, 32).

4.6. Ingredient Sourcing

One key issue raised by the chefs is the difficulty in consistently procuring high-quality
ingredients. In the pursuit of culinary excellence, chefs are often in search of the finest and
freshest ingredients to elevate their dishes. However, they frequently encounter challenges
related to seasonality, supplier reliability, and the limited availability of certain specialty
items. These hurdles can affect the consistency and quality of the dishes they prepare,
which, in turn, impacts customer satisfaction. For example, one interviewee mentioned
that, “It’s pretty crazy, you know. We live on an island, surrounded by water, yet finding a variety
of fish can be a real headache. Our restaurant’s menu is all about seafood, and customers expect a
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wide selection. But sometimes, it feels like we’re searching for treasure just to get our hands on some
fresh catches” (Seneca, M, 40). Another chef highlighted, “Yeah, man, getting the good stuff for
cooking ain’t easy. We’re all about making our food taste really awesome, and that means finding the
freshest, best ingredients we can. But let me tell you, it’s not always simple” (Herodotus, M, 38).
Similar problems occurred in a qualitative study by Mac Con Iomaire et al. [47,48], which
found that food ingredients as well as supply are a prime concern for chefs.

4.7. Technology and Automation

The integration of automation technologies in tourism and hospitality is inevitable
because of the advancement of technology as well as demographic factors that limit the
human labor available for service industries [47,49]. The restaurant business also adopts
automated services because it relies heavily on labor. Consequently, there have been no-
table transformations in both the cooking and serving processes within restaurants. In
food preparation, technology and automation are more about technology that assists man-
agement since it does not involve direct interaction with customers [50]. In line with the
aforementioned literature our interviewees also mentioned technology and automation in
their narratives. For example, one respondent mentioned, “Training staff to use kitchen tech-
nology is an ongoing struggle. Not everyone is tech-savvy, and it’s frustrating when team members
struggle with basic software or equipment. We spend much time just teaching them how to navigate
these tools” (Athena, F, 35). Another respondent underlined, “Due to electricity problems in
our country, technology can become a disadvantage for us. In kitchens that rely on technology, such
as our hotel, a single device malfunction can disrupt operations significantly” (Cleopatra, F, 41).
Similar findings were also observed in a study by Fraser and Lyon [51] who portrayed the
advantages and disadvantages of modernist equipment and technological techniques in
the kitchen context.

5. Conclusions

In the realm of hospitality literature, chefs are essential yet often overlooked figures
who orchestrate the culinary experiences that define the industry. Previous studies, such as
those by Ariza-Montes et al. [15], Bressan et al. [16], Filimonau et al. [17], and Marinakou
and Giousmpasoglou [18], have ventured into the thoughts and perspectives of chefs,
shedding light on various facets of their profession, from well-being to culinary skills.
However, they have predominantly grazed the surface, and a conspicuous gap remains in
the exploration of the everyday challenges that chefs in the tourism and hospitality sector
grapple with. This void, marked by the absence of a comprehensive understanding of their
work lives, significantly impedes our ability to address and alleviate the hurdles they face,
with potential repercussions on the quality of service provided.

Our study has endeavored to bridge this research gap. By immersing ourselves in the
intricate world ‘behind the kitchen doors’, we have analyzed interviews from which seven
dominant themes have emerged; these included: 1—workload and stress; 2—customer
expectations; 3—menu creativity and innovation; 4—team dynamics; 5—career advance-
ments; 6—ingredient sourcing; and 7—technology and automation. These insights offer a
fresh perspective on the multifaceted challenges that chefs encounter daily.

Our research not only contributes to academic discourse but also offers practical
implications for the dynamic tourism and hospitality industry, where chefs are central to
creating unforgettable dining experiences. As we move forward, it is essential that we
continue to unravel the complexities of this profession, working collectively to support
and empower chefs in their pursuit of culinary excellence. This journey ‘behind the
kitchen doors’ is a testament to the dedication and passion of these culinary artists, and it
underscores the importance of recognizing and addressing the challenges they face for the
betterment of the industry as a whole.
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5.1. Theoretical Implications

The dearth of comprehensive research dedicated to the challenges faced by chefs within
the hospitality industry reveals a significant gap in the existing literature. While the field of
hospitality studies extensively examines customer experiences, management practices, and
industry dynamics, chefs, who play a pivotal role in crafting memorable dining experiences,
have been largely overlooked. Although recent studies have provided valuable insights into
various dimensions of the culinary profession, these studies primarily focus on aspects like
well-being, the future of the chef’s profession, food waste, and skill development [15–18],
leaving an evident research void concerning the day-to-day challenges faced by chefs.

This research gap holds substantial theoretical implications. It underscores the sig-
nificance of our study, which seeks to illuminate the multifaceted challenges encountered
by chefs within the dynamic context of the tourism and hospitality sector. By delving
into the complexities of their work environments, we contribute to a more comprehensive
understanding of chefs’ experiences, providing valuable insights that extend beyond our
research and encouraging further exploration of the chef’s role within the hospitality sector.

5.2. Managerial Implications

Our research offers several management implications. First, our research underscores
the critical need for effective workload and stress management strategies within kitchen
environments. Hospitality management should prioritize chefs’ well-being by implement-
ing measures such as reasonable working hours, mental health support, and clear stress
management protocols. Second, our study highlights the significance of aligning restaurant
operations with customer expectations. Hospitality establishments should focus on clearer
communication between front-of-house staff and chefs to manage customer expectations
effectively. By understanding customer demands and coordinating with culinary teams,
management can ensure a harmonious and satisfactory dining experience. Third, to stay
competitive in the dynamic hospitality industry, management must foster an environment
that encourages menu creativity and innovation. Regular brainstorming sessions, exper-
imentation with new ingredients, and collaboration between chefs can lead to fresh and
exciting culinary offerings that attract and retain customers. Lastly, effective team dynam-
ics are paramount in the kitchen. Management should invest in team-building activities,
communication training, and conflict resolution strategies to enhance collaboration among
kitchen staff. A harmonious kitchen environment not only boosts morale but also improves
overall kitchen efficiency.

5.3. Limitations and Further Research

While the research design offered valuable insights, it is important to acknowledge
certain limitations. Firstly, our research was conducted in North Cyprus, which may limit
the generalizability of the findings to different cultural and geographical contexts. Further
studies should explore the challenges faced by chefs in diverse regions to provide a more
comprehensive understanding of this profession on a global scale. Secondly, the sample size
of 26 interviews, while sufficient to achieve data saturation, may not fully capture the entire
spectrum of experiences within the culinary field. Future research could employ a larger
sample size to further enhance the richness of data and uncover nuanced challenges. Lastly,
the qualitative nature of our research could be complemented by quantitative studies that
provide statistical insights into the prevalence and severity of challenges faced by chefs.
Combining both qualitative and quantitative approaches may offer a more holistic view of
this profession.
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