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Throughout their career, chefs develop practices for food waste mitigation, but little is known about how these
practices occur and evolve. This study draws upon the social practice theory, social leaning theory and ecological
systems theory to explore the lifelong experiences of food waste and its management among 44 chefs in England,
Indonesia, Poland, and Russia. The study highlights the multiple environments in which chefs develop the
practice of food waste management. The main points for intervention within a lifelong experience of chefs where

they start recognising the significance of food waste and develop skills for its mitigation are identified. The study
showcases family and senior chefs/supervisors as the key actors of learning who shape the meanings of food
waste among chefs and provide them with competencies towards its management. The role of education pro-
viders in preparing chefs for dealing with food waste in professional kitchens is established as limited.

1. Introduction

The sector of hospitality and foodservice (HaFS) makes the third
largest contribution to the global societal challenge of food waste (FW)
(UNEP-United Nations Environment Programme, 2021). This calls for
urgent mitigation if the United Nations Sustainable Development Target
12.3: to halve per capita global FW at the retail and consumer level is to
be achieved by 2030 (FAO-Food and Agriculture Organisation, 2023).
Mitigation is needed across all areas of HaFS operations, but the focus
should be on the kitchen as this is where up to 2/3 of FW occurs (Fili-
monau et al., 2020b).

The kitchen is managed by chefs, and it is therefore important to
study how they can be effectively engaged in FW mitigation (Sezerel
et al., 2023). Surprisingly, research on chefs as the key actor of FW
management in HaFS is scarce. Although numerous studies have
examined the determinants of FW mitigation among HaFS consumers
(Filimonau et al., 2020a; Sharma et al., 2021; Stockli et al., 2018),
employees (Chawla et al., 2022; Goh and Jie, 2019; Luu, 2020) and
managers (Ng and Sia, 2023; Secondi et al., 2020; Vizzoto et al., 2020),

there is a paucity of empirical investigations dealing with chefs. Notable
exceptions are Batat (2020), Chawla et al. (2020) and Filimonau et al.
(2023a) who have explored the practices adopted by chefs towards FW
mitigation. These studies have reconfirmed the importance of chefs if
professional kitchens are to transit towards sustainability goals show-
casing how chefs’ practices can advance or, contrarily, hamper this
transition.

Although the above-referenced studies provide a valuable perspec-
tive on the chefs’ FW management practices, they do not explain how
these practices are formed and how and if they evolve to become
habitual. This is an important knowledge gap because an understanding
of how the practices to mitigate FW occur and develop can identify the
areas for intervention within a chef’s lifelong experience and profes-
sional career. As Sezerel and Filimonau (2023) argue, such interventions
can accelerate the development of these practices and aid in under-
standing how they should change to become more effective. This can
also help establish appropriate actors within a lifelong experience and
career of chefs who can shape their perception of FW and its manage-
ment. The engagement of such actors will be paramount to form chefs’

* Corresponding author at: School of Hospitality and Tourism Management, University of Surrey, Stag Hill, Guildford GU2 7XH, UK.

E-mail address: v.filimonau@surrey.ac.uk (V. Filimonau).

https://doi.org/10.1016/.ijhm.2024.103712

Received 21 June 2023; Received in revised form 30 January 2024; Accepted 8 February 2024

Available online 16 February 2024

0278-4319/© 2024 The Author(s). Published by Elsevier Ltd. This is an open access article under the CC BY license (http://creativecommons.org/licenses/by/4.0/).


mailto:v.filimonau@surrey.ac.uk
www.sciencedirect.com/science/journal/02784319
https://www.elsevier.com/locate/ijhm
https://doi.org/10.1016/j.ijhm.2024.103712
https://doi.org/10.1016/j.ijhm.2024.103712
https://doi.org/10.1016/j.ijhm.2024.103712
http://crossmark.crossref.org/dialog/?doi=10.1016/j.ijhm.2024.103712&domain=pdf
http://creativecommons.org/licenses/by/4.0/

V. Filimonau et al.

habitual behaviour towards FW mitigation in professional kitchens.

This study plugs this knowledge gap by exploring how the FW
management practices are formed among chefs and what (f)actors can
influence this formation and consequent evolvement of these practices
into FW mitigation habits. To this end, the study builds upon three
theories i.e., social practice, social learning and ecological systems to
establish the different levels and actors of learning throughout a chef’s
lifelong learning and professional career. The goal of the study is thus
twofold: 1) to reinforce the theoretical foundation of academic research
on FW and its management in professional kitchens by showcasing how
three different theories can be operationalised; and 2) to bridge the
practical knowledge gap by examining how chefs develop the practice to
manage FW and what (f)actors can influence this development. To
provide a wider perspective on the issue of FW, which represents a
global sustainability challenge, and to account for the potential cultural
effect, the study is undertaken in four HaFS markets i.e., England,
Indonesia, Poland, and Russia. The next section explains the theoretical
background of the study.

2. Theoretical background

Research on FW and its management in the HaFS sector is rapidly
emerging (see Munir, 2022 for a review). Studies have set to examine the
magnitude of FW (Demetriou, 2022), explore its drivers (Coskun and
Filimonau, 2021), investigate approaches to effective prevention and
mitigation (Ng and Sia, 2023) and discuss the opportunities for
multi-stakeholder engagement (de Visser-Amundson, 2022). Research
has been underpinned by various theoretical perspectives, including
theory of planned behaviour (Goh and Jie, 2019), norm activation
theory (Kim et al., 2022), and value attitude behaviour theory (Kim
et al., 2020). Despite growing empirical research on FW in the HaFS
sector, a systematic literature review by Dhir et al. (2020) has estab-
lished that ‘most of the [empirical] studies [they reviewed] did not utilize any
theory or theoretical framework’ (p.9). This is aligned with Dolnicar
(2020) who calls for more theory-driven empirical investigations on FW
and its management in HaFS organisations. Such investigations should
specifically target chefs as this HaFS stakeholder remains understudied
from the perspective of its current and prospective involvement in FW
management (Sezerel and Filimonau, 2023).

This study responds to the call for more theory-driven research on
FW management in professional kitchens by exploring the potential role
of three major theories in building an understanding of FW management
practices among chefs. These theories are chosen because they have
rarely (social practice theory) or never (social learning theory and
ecological systems theory) been applied in the context of professional
kitchens. Yet, there is evidence from other contexts and academic do-
mains, such as green marketing (Beatson et al., 2020), lifestyle mar-
keting (Chwialkowska, 2019) and information technology (Lennerfors
et al., 2015) that the application of these theories can enrich scholarly
and practical knowledge on how to foster pro-sustainable transitions
among chefs.

2.1. Social practice theory

Social practice theory aims to understand how various social phe-
nomena and structures are shaped by interconnected practices that in-
dividuals engage in (Giddens, 1984). These practices represent the main
structural blocks of social life and include routine activities, behaviours,
and interactions (Bourdieu, 1977), such as preparing or consuming food.
These routine activities can become habitual with individuals show-
casing the same set of actions in certain contexts, for instance when
cooking or eating lunch (Pfeiffer et al., 2017). For a practice to become a
habit, an individual should experience a trigger, then engage in a routine
act in response to this trigger, and then receive a reward (Linder et al.,
2022). For example, in the case of the practice of cooking lunch, a
feeling of hunger represents the trigger, a meal preparation is the routine
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action, and a feeling of satisfaction after a meal has been cooked rep-
resents the reward.

Social practice theory advocates that social life should not be
considered a separate set of individual actions or societal structures but
viewed as a complex, permanent interchange between the two
(Schatzki, 1996). Practices which individuals pursue are embedded in
broader social contexts shaped by manifold factors, including social and
cultural norms, and organisational and institutional arrangements
(Reckwitz, 2002). While individuals are influenced by these factors, they
also actively interpret, reproduce, reinforce or even challenge them
through their everyday actions. For instance, individuals may opt to
change their habitual behaviour, such as following a meat-based diet, as
a reaction to such factor as environmental crises (Hargreaves, 2011).
Practices are therefore not static, but they evolve with time under the
influence of various (f)actors (Warde, 2005). For example, Wer-
theim-Heck and Raneri (2020) showcase how the practice of food con-
sumption in modern Vietnam is changing in response to the emerging
challenge of food insecurity and the growing effect of western lifestyles.
Likewise, Ozbiik et al. (2022) demonstrate how the practice of food
preparation and consumption in households has evolved under the in-
fluence of COVID-19 restrictions imposed by national policymakers.

Social practice theory advocates a shift in the focus of analysis from
an individual to their actions i.e., practices (Shove et al., 2012). This
differentiates social practice theory from the theories of planned
behaviour and reasoned action (Ajzen, 1991). Although these two the-
ories provide a valuable perspective on the antecedents of human
behaviour, they are limited by assuming that this behaviour is linear and
rational (Hargreaves, 2011). The rationality of human behaviour has
been questioned in numerous consumption contexts (Armitage and
Conner, 2001). This holds true for HaFS where various factors, such as
the occasion of food consumption (for example, celebratory versus
routine) or the structure of a dining group (for instance, close family
members versus business partners), can affect individual actions (Mot-
taleb and Mishra, 2017). By focusing on these actions rather than the
individuals performing them, social practice theory can offer novel in-
sights into an understanding of how and why these actions occur.

Social practice theory emphasizes symbolism and materiality of
practices (Reckwitz, 2002). Individuals engage in practices not only for
their physical benefits, but also because they carry certain meanings. For
example, people practice eating out not purely for nutrition, but also
because it has important cultural and social connotations. These are
represented by the need for social interaction in the case of a family
dining experience or play a role of a trust building exercise during a
business meeting (Neuman, 2019).

The symbolic dimension of practice is constituted by meanings and
competencies (Xu et al., 2021). Meanings explain why individuals
perform practices, what value they assign to their acts, and what these
practices represent in a specific context (Schatzki, 1996). The meanings
associated with practices are not fixed but socially constructed and
subject to individual interpretation and negotiation (Warde, 2005). For
example, FW has different meanings for various HaFS stakeholders;
some chefs view it as discarded leftovers while managers consider it lost
profits (Filimonau and Delysia, 2019). Similar to practices, the meanings
associated with them evolve with time being influenced by different (f)
actors (Shove et al., 2012). For instance, a chef who has initially
considered FW as junk can change this meaning under the effect of the
media emphasizing the environmental and social detriments of FW.

Another symbolic element of practices is competencies defined as
knowledge, skills, and abilities that individuals possess and routinely
utilise to engage in practices effectively (Reckwitz, 2002). Similar to
meanings, competencies are not fixed, but learnt through socialization
being shaped by various (f)actors (Warde, 2005). Competencies are
influenced by social expectations and interpretations of what constitutes
skilful performance within a particular practice (Batat, 2020). For
example, in one restaurant, cooking as a practice of chefs can be
considered skilful as long as it delivers such values as taste, aesthetics



V. Filimonau et al.

and, ultimately, customer satisfaction (Heikkila et al. 2016). However,
in another restaurant, skilful cooking may also involve an element of
resourcefulness whereby chefs are expected to reuse surplus ingredients
to avoid wastage (Filimonau et al., 2023a).

The material dimension of practices is represented by materiality
which describes the physical attributes of behaviour and explains how
practices are performed (Shove et al., 2012). It incorporates material
resources (for instance, kitchen equipment), technology (for example,
sous vide) and infrastructure (for instance, rigid supply chain). Materi-
ality does not exist independently but is interconnected with other ele-
ments of practices and they influence each other in various ways
(Warde, 2005). For example, although a restaurant can provide quality
equipment for food preparation, the lack of chefs’ competencies in using
this equipment will affect their cooking practices negatively. Contrarily,
if a chef is competent in cooking but lacks access to technology, such as
sous vide, their practice will have to change by relying upon the avail-
able technological solutions.

Social practice theory has been applied to various study contexts,
including food consumption and environmental sustainability (see, for
example, Beatson et al., 2020; Fonte, 2013; Sahakian and Wilhite,
2014). However, its application to FW in the HaFS sector has been
limited (Munir, 2022). Hennchen (2019) first highlighted how chefs’
practices were related to FW mitigation in professional kitchens with
particular reference to the importance of the ‘meanings’ element. Fili-
monau et al. (2023a) emphasised the role of chefs’ competencies in FW
management by elaborating on their importance for resourceful and
therefore wasteless cooking in professional kitchens. Lastly, Chawla
et al. (2020) evaluated materiality in FW mitigation interventions in
professional kitchens. No research has yet attempted to consider all el-
ements of social practice theory together in the context of FW man-
agement in professional kitchens (Sezerel and Filimonau, 2023). Most
importantly, no studies have examined how the practices of chefs to
mitigate FW occur and how/if they evolve throughout chefs’ lifelong
experience and professional career. Such understanding is, however,
important given that social practice theory underlines the importance of
studying the formation and evolvement of meanings, competencies and
materiality. This is especially true for such complex social phenomena as
FW in the HaFS sector where numerous (f)actors play a role in how FW is
generated and managed (Munir, 2022).

2.2. Social learning theory

Social learning theory emphasizes the role of observational learning
and modeling in human behaviour (Bandura and Walters, 1977). It
suggests that individuals learn by examining and imitating the behav-
iour of others, especially in social contexts. This imitation can be sus-
tained for a long time and carried over from one stage of human
development to another i.e., from childhood to adulthood (Bandura,
1978).

Learning occurs through a four-step process. In step one people pay
attention to the behaviour and its consequences of an individual they
have chosen to model. For example, children can mimic the behaviour of
their parents and employees can imitate the acts of their supervisors
(Brown et al., 2005). In step two, people memorise the observed
behaviour, and, in step three, they reproduce it by imitating the atti-
tudes and actions of their ‘role model’. For example, Ikhide et al. (2023)
indicate how hospitality employees mimic the sustainability behaviour
of their peers, thus integrating sustainability values in their own
behaviour. In step four, people are motivated to repeatedly imitate the
behaviour they have once reproduced based on the consequences they
have observed. If this behaviour is reinforced, people will be inclined to
imitate it again. If the behaviour is punished, people are less likely to
mimic it. For example, Bohdanowicz et al. (2011) indicate that public
recognition of pro-environmental behaviour of employees can lead to its
repetitive occurrence in the workplace, thus making sustainable acts
common among hospitality staff.
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Social learning theory is related to social practice theory. Individuals
often develop practices by observing and learning about them from
other people (Yardley et al.2012). For example, Filimonau et al. (2022b)
show how children can learn to save food from going to waste by
observing wasteless practices of their parents when preparing and
cooking meals at home. Likewise, Makhal et al. (2021) demonstrate how
family practices of at-home growing and repurposing food facilitate the
acceptance of suboptimal foodstuffs among family members. This is
aligned with the vision of Reckwitz (2002) who has long argued that
practices are informed by different (f)actors and that the accurate
identification of these (f)actors can aid in understanding how practices
develop and evolve, but also how they can be influenced.

Social learning theory is underpinned by the concept of self-efficacy
which describes an individual’s belief in their own ability to perform a
successful act in specific situations (Bandura, 1978). Self-efficacy is
critical for the individual’s ability to imitate the observed behaviour as it
signifies their confidence in that this behaviour can be reproduced
effectively. Reinforcement can encourage people to engage in social
learning by increasing their self-efficacy (Bandura and Walters, 1977).

The above suggests that social learning can contribute to the for-
mation of habitual behaviour, such as FW management practices.
Reinforcement is critical for occurrence of habitual behaviour (Linder
et al., 2022). Likewise, in the context of social learning, if people
consistently observe and imitate a behaviour that is reinforced, the
likelihood of that behaviour to become a habit can increase. For
example, a child can learn not to waste food from their parents (Sor-
okowska et al., 2020). If a child is encouraged to leave no food on their
plate, then such behaviour can become habitual and retained
throughout a lifetime (Filimonau et al., 2023b).

Social learning theory has been used to understand how chefs
develop entrepreneurial spirit by observing the behaviour of their peers
and replicating it in the kitchen (Abecassis-Moedas et al., 2016). No
study has, however, attempted to apply this theory to examine how
chefs develop the practice to manage FW. Chefs can recognize FW by
observing how other people deal with it, such as their parents or other
chefs. They can memorise this behaviour and reproduce it in the
workplace. Positive reinforcement, such as a business owner’s credit for
their efforts or cost savings, can motivate chefs to retain their FW
management practices.

2.3. Ecological systems theory

Ecological systems theory explains the dynamics of human devel-
opment by showcasing the complexity of interactions between in-
dividuals and their surrounding environments, which can establish
patterns of human behaviour (Bronfenbrenner, 2000). The cornerstone
of this theory is the concept of ecological environment, which consists of
various nested systems influencing human development (Spencer,
2006). These systems are organised into five levels, or ‘spheres’, with the
individual placed in their center i.e., micro-, meso-, exo-, macro- and
chrono- (Darling, 2007).

The microsystem refers to the immediate and direct settings in which
an individual lives, such as their close family, friends, school, and
neighbours. Due to its proximity, the microsystem offers the most
influential level of interaction, thus building the strong foundation for
developing various practices (Dobson and Douglas, 2020). For example,
Hemar-Nicolas et al. (2013) demonstrate the considerable effect of
family socialisation on how children learn about eating practices and
indicate the sustained influence of this learning on future behaviour
throughout children’s lives.

The mesosystem describes the connections and interactions between
different microsystems, such as the relationship between what in-
dividuals learn in school and their family. The mesosystem can reinforce
or, contrarily, weaken the effect of different microsystems on human
development (Duerden and Witt, 2010). For instance, if sustainability is
practiced in a family, and if its values are also emphasized in a nursery,
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this may create a multiplying effect, thus reinforcing the practice of
more sustainable food consumption among children (Filimonau et al.,
2022a). Contrarily, as shown by Vos et al. (2022), children can influence
the healthy and sustainable eating practices of their parents as they get
exposure to this topic in schools.

The exosystem incorporates the social structures and settings that
can influence human development indirectly but in which the individual
does not actively engage, such as family’s friends, local community,
and/or media. Changes in the exosystem can influence human devel-
opment through the micro- and mesosystems. For example, media
represent a powerful tool to prevent FW in households as it prompts
individuals to change their shopping and cooking habits to make them
more sustainable due to normative pressure (Teoh et al., 2022).

The macrosystem combines the broader socio-economic context in
which the other systems are embedded, such as cultural values, social
norms and macroeconomic conditions of the country where the indi-
vidual resides. The macrosystem affects the other systems and can shape
human development indirectly. For instance, the pay-as-you-throw
systems, if adequately designed and implemented by local authorities,
could mitigate FW effectively by encouraging households to change
their habits of solid waste disposal (Elia et al., 2015).

Lastly, the chronosystem consists of various experiences that the
individual has had during their lifetime, including major life transitions,
historical and environmental events (Lau and Ng, 2014). The chro-
nosystem acknowledges that the individuals and their environments are
constantly changing and emphasizes the need to understand the drivers
of this change. For example, Lavelle et al. (2016) argue that cooking
skills are learnt differently at different ages with modern young con-
sumers paying more attention to diet quality, potentially because of the
influence of their parents and media.

Ecological systems theory suggests that the development of an in-
dividual is influenced by interactions and transactions across the
different levels or systems of their ecological environment (Bronfen-
brenner, 2000). It highlights that individuals take active part in their
development and that their experiences and relationships within each
system can impact their personal and professional growth (Darling,
2007). Ecological systems theory emphasizes that individuals can form
specific practices or behavioural habits in response to the influences
exerted by the various systems or the actors within these systems, such
as parents or friends (Neal and Neal, 2013). These practices can be
sustained throughout a lifetime, or they can evolve in the result of new
influences. These influences can occur in the macrosystem, such as, for
example, in the case of the COVID-19 effect on household FW behaviour,
or in the exo- or microsystems, such as, for instance, in the case of
increased FW awareness due to its media exposure (Ozbiik et al., 2022).

Ecological systems theory was originally applied in the field of
developmental psychology to examine how children’s development is
influenced by the various systems in which they are embedded,
including their family, school, local community, and wider society
(Bronfenbrenner, 2000). To date, its application has been extended to
understand the development of entrepreneurial climate (Kline et al.,
2013), adoption of corporate social responsibility practices (Musgrave
and Woodward, 2016), and the dynamics of social procurement policies
(Woolcott et al., 2023). Woodside et al. (2006) have recognised that
ecological systems theory can aid in explaining the actions of individuals
within specific contexts of their lives; however, they have concurrently
acknowledged a paucity of empirical investigations applying this theory
to the hospitality settings.

Ecological systems theory can provide useful insights into how the
practices of chefs to manage FW are formed and how/if they evolve in
time as a result of chefs’ interactions with different systems and actors.
To this end, chefs can be asked to reflect upon how they have gained an
understanding of the detrimental effects of FW and developed knowl-
edge and relevant skills to act upon its mitigation. This will link the
ecological systems theory to the theories of social practice and social
learning to provide a holistic outlook on how chefs have grown the habit
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of FW management and what actors have contributed to this growth
throughout their lifelong experience and professional career. For
example, Sorokowska et al. (2020) demonstrate that consumer aware-
ness of FW may have formed in their childhood being influenced by
parents. Likewise, Filimonau et al. (2023b) show that, by observing that
parents discourage FW, children learn to save food from going to waste
and retain this habitual behaviour as they grow. This suggests that, as
individuals progress from childhood to adulthood, they may carry the
FW awareness along and even develop it, and this can positively influ-
ence their FW behaviour later in their lifetime. Chefs can be subject to
this influence, but this needs to be proven empirically.

2.4. Summary and research gap

The theories of social practice, social learning and ecological systems
can help explain the FW management practices of chefs. The different
environments can influence how chefs develop the meanings and com-
petencies to manage FW and how they access the necessary materials
and technology. The different (f)actors can contribute to this develop-
ment as time goes by. No research has, however, attempted to shed light
on this topic, thus revealing the opportunity for this study whose
research design is explained next.

3. Methodology

Data were collected by the method of semi-structured interviews
given the exploratory nature of the study. Qualitative research design
enables an in-depth understanding of true feelings and life experiences
of individuals in the context of complex social phenomena (Gair, 2012),
such as FW management, which is aligned with the study’s aims. More
specifically, semi-structured interviews, given their flexibility, allow
participants to freely express their views in their own terms while
enabling researchers to follow upon any points made by participants to
seek clarity or ask for in-depth explanations (Brinkmann, 2014).

It is important to note that a phenomenological qualitative method
was initially considered for data collection and analysis in the current
study given that it enables to explore in detail the lived experiences of
individuals (Pernecky and Jamal, 2010), including chefs (Robinson
et al., 2014). However, as data for the current study were collected in
four countries (see below), thereby implying time-consuming and
laborious fieldwork, but also potential researcher bias, it was eventually
decided to employ semi-structured interviews. However, these in-
terviews were designed to gain an in-depth insight into the lived expe-
rienced of chefs from the viewpoint of their learning about how FW
could be effectively managed in the kitchen. Therefore, although not
being a classical phenomenological investigation, this current study
adopted the elements of phenomenology when exploring the FW man-
agement experiences of chefs.

3.1. Interview schedule design and sampling

The interview schedule incorporated three sets of questions. The first
set of questions were introductory aiming to understand how the study
participants developed interest in becoming a chef and how their career
had progressed. These questions were also designed to examine the
problem of FW in the HaFS organisations which the study participants
represented and highlight approaches to its management. The second,
main, set of questions aimed at understanding how the study partici-
pants first encountered the problem of FW, how they built their
perception of it, and how this perception had changed, if at all,
throughout their life and career journey. These questions were also
designed to identify the key (f)actors (that)who had contributed to the
study participants’ understanding of FW and developed their practices
towards its management. The questions sought to understand how the
elements of social practice theory i.e., meanings, competencies, and
materiality, influenced the FW management practices of the study
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participants at the different stages of their personal life and professional
career. Further, drawing upon social learning theory, the questions set to
explore how the study participants learnt about FW and the need for its
management, including the role of various (f)actors in this learning.
Likewise, building upon ecological systems theory, the questions aimed
to examine how the different social structures and settings, but also
wider socio-economic and temporal contexts, influenced how FW
management practices of chefs emerged and evolved. These questions
were inspired by Batat (2020), Chawla et al. (2020), Filimonau et al.
(2023a), Sezerel and Filimonau (2023), and Sezerel et al. (2023). The
third set of questions provided the study participants with the oppor-
tunity to comment on this study and highlight any aspects of it which the
interview did not cover.

To achieve content and face validity, the interview schedule design
was first consulted with four senior academics studying culinary arts,
human resources management in the HaFS sector, environmental sus-
tainability in HaFS operations, and developmental psychology. The
interview schedule was subsequently presented to two head chefs and
their feedback was sought on the appropriateness of the questions used.
Lastly, the interview schedule was piloted with two chefs prior to
fieldwork. The interview schedule was designed in English and back
translated in Polish, Russian and Bahasa Indonesia. Supplementary
material (Appendix 1) contains an English copy of the final version of
the interview schedule.

3.2. Sampling

The study population was represented by the chefs occupying a se-
nior position i.e., equivalent to executive, head or sous chef, who must
have made a conscious effort to practice FW management in the kitchen
which they managed. Examples of such practices included cooking on
demand, portion control, reuse of surplus ingredients and leftovers,
surplus food redistribution, and onsite FW recycling for composting. As
a pre-condition for participation, a prospective study participant should
have had at least 2 years of work experience as a chef (excluding the
periods of apprenticeship and training) and a minimum of 1 year of
experience working as a senior chef. They should have obtained either
some type of vocational education/training in cookery, kitchen man-
agement, restaurant management, hospitality management and/or
culinary arts, or attended a similar course at a university. They should
have also occupied a junior position in the kitchen, such as the ap-
prentice chef or the commis chef, before their promotion.

The study participants were recruited by purposive sampling. This
was deemed appropriate because of the above selection criteria and
given that the study aimed at so-called ‘information rich’ cases (Lincoln
and Guba, 1985) who could provide detailed answers regarding their
lifelong and career experience of FW and its management. Professional
contacts of the research team were used for initial recruitment, and
snowball sampling was subsequently applied to access other eligible
study participants. The research team was composed of academics,
including those with the experience of working as chefs, and practicing
chefs. Given the mixture of academic knowledge and practical experi-
ence, the research team was well positioned to sample study participants
who could provide a detailed account of their FW management practices
and elaborate on how these occurred. The sampling procedure was
therefore aligned with O’Reilly and Parker (2012) who emphasize the
critical role of a research team in defining adequacy and suitability of
the study sample from the perspective of deemed appropriateness and
richness of data to be collected.

As for the study’s scope, senior chefs representing the HaFS organi-
sations specializing in casual dining were targeted given that this sub-
sector was dominant. All these organisations operated for profit,
providing full service to their guests and being represented by medium-
sized enterprises (150-300 seats). Geographically, the study covered the
HaFS organisations based in England (mostly London and Southeast),
Indonesia (Bali), Poland (mostly the Malopolska region), and Russia
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(mostly southwest Siberia). This focus was determined by the avail-
ability of professional contacts established by the research team with
HaFS organisations in the above geographies.

44 datapoints constituted the study sample (Table 1). Data saturation
is often used as an indicator of the sample’s adequacy (O’Reilly and
Parker, 2012) and 10-30 datapoints are usually considered sufficient for
saturation (Thomson 2010 cited by Marshall et al., 2013). This study fits
into this recommended range. However, Sebele-Mpofu (2020) argues
that a measure of saturation should not be the size of the raw data, but
how these data can be categorized into themes. The results of thematic
analysis (see 3.4. Data analysis) indicated the ‘themes saturation’ as
advocated by Constantinou et al. (2017) because the data loaded upon
several main themes. Hence, the sample size was deemed adequate to
reach the study’s aims.

3.3. Interview administration

The interviews in England were conducted online using Microsoft
Teams virtual meetings or Zoom as this enabled the research team to be
more ‘resource efficient’ when reaching the study participants (O’ Reilly
and Parker, 2012). The interviews in Indonesia, Poland and Russia were
conducted face-to-face on premises of the HaFS organisations which the
study participants represented. This provided the research team with the
opportunity to observe the FW management practices adopted by the
study participants in their kitchens.

Data were collected between September 2022 and May 2023. The
interviews lasted, on average, 65 minutes. They were recorded for
subsequent transcribing. The study participants were not incentivized.

3.4. Data analysis

Thematic analysis was applied using guidance by Clarke et al.
(2015). For trustworthiness, the interview transcripts were first care-
fully read by the research team member who collected data in their
respective country. An initial coding structure was produced by them.
Another member of the research team, who was detached from field
work, then read the transcripts and coded them independently (Lincoln
and Guba, 1985). The coding results were then compared to build the
final coding structure. In the case of disagreements on data interpreta-
tion, a third member of the research team was involved for consensus.

Fig. 1 presents the final coding structure. The main themes emerged
around the meanings, competencies and materiality of the FW man-
agement practices adopted by chefs alongside the main actors of
learning represented by the different individuals who chefs interacted
with throughout their personal lives and professional careers, such as
teachers or senior chefs/supervisors. These actors affected how the
different elements of FW management practices occurred and evolved
into habitual behaviours at the main levels of learning represented by
the different stages of chefs’ personal lives and professional careers, such
as school or first workplace. In other words, Fig. 1 plots the three ele-
ments of FW management practice across the main actors and the main
levels of learning, thus ‘glueing’ social practice theory, social learning
theory and ecological systems theory, respectively, together. The next
section explains the study’s findings in detail.

4. Findings
4.1. Meanings

When discussing the meanings of FW, the study participants spoke
about the negative implications of wastage for HaFS organisations
(‘wasting food means wasting money and wasting money means you go out of
business’, P3), people (‘it’s a crime to waste [food] when there’re so many
disadvantaged people around’, 18), the environment (‘food waste is just bad
because it means pollution and consumption of [natural] resources’, R3) and
them personally (‘1 just don't feel this [food waste] is right, it’s against my
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Table 1
Study participants (n=44).

Participant Gender  Age Current Experience of working Experience of working in a senior A university degree in A vocational degree /

D position as chef, years position as chef, years hospitality? training in hospitality?

ENGLAND

El Male In their Head chef 25 8 - +
50s

E2 Male In their Head chef 8 5 - +
30s

E3 Male In their Head chef 12 7 - +
40's

E4 Female In their Sous chef 10 5 + -
40 s

E5 Male In their Head chef 15 7 - +
40 s

E6 Male In their Head chef 12 10 - +
40's

E7 Male In their Head chef 8 3 - +
40 s

E8 Male In their Head chef 14 8 - +
40's

E9 Male In their Executive 25 21 - +
50s chef

E10 Female In their Sous chef 6 3 - +
30s

INDONESIA

n Male In their Sous chef 5 3 - +
30s

12 Male In their Head chef 8 4 - +
40 s

13 Female In their Executive 24 21 + -
50s chef

14 Male In their Head chef 11 6 - +
40 s

15 Male In their Sous chef 22 12 - +
40 s

16 Male In their Head chef 12 7 - +
40 s

17 Male In their Head chef 17 12 - +
40 s

18 Male In their Sous chef 10 4 + -
30s

19 Female  In their Sous chef 12 6 - +
30s

110 Female In their Head chef 20 14 - +
40 s

111 Male In their Head chef 25 18 - +
50

112 Male In their Head chef 28 22 - +
50

POLAND

P1 Male In their Head chef 10 4 + +
30s

P2 Female In their Head chef 12 8 - +
40 s

P3 Male In their Head chef 16 8 + +
40 s

P4 Male In their Executive 25 20 - +
50s chef

P5 Male In their Sous chef 20 6 - +
40's

P6 Male In their Sous chef 17 10 - +
40 s

P7 Male In their Sous chef 22 16 - +
40 s

P8 Female In their Head chef 12 5 + -
30s

P9 Male In their Head chef 10 4 + -
30s

P10 Male In their Head chef 18 6 + -
40 s

RUSSIA

R1 Male In their Sous chef 11 5 + +
30s

R2 Male In their Head chef 8 5 + -
30s

(continued on next page)
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Table 1 (continued)
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Participant Gender  Age Current Experience of working Experience of working in a senior A university degree in A vocational degree /

D position as chef, years position as chef, years hospitality? training in hospitality?

R3 Male In their Head chef 19 13 - +
50s

R4 Male In their Executive 20 14 - +
40s chef

R5 Female In their Head chef 8 3 - +
30s

R6 Female In their Head chef 12 5 + -
40's

R7 Male In their Head chef 10 4 + +
40s

R8 Male In their Head chef 18 6 - +
40 s

R9 Male In their Executive 20 12 - +
50s chef

R10 Female In their Sous chef 18 14 - +
40s

R11 Male In their Head chef 12 6 - +
40 s

R12 Male In their Head chef 8 3 - +
30s

. P Peers /
Main actors [ Parents ] [ Teacher ] [ mfetrcl:ﬁg ] [Sggggﬁfngr ] Celebrities /
of learning Business
owner
Materiality — |................ @ ................. Ceceeeeeeeeeeeae( 40 Yool 24 e

Competencies

Meanings |

Main levels Childhood Setiol Vocational Junior Senior

of learning (family) training / position position
University

Fig. 1. The coding structure of the datapoints. See explanations in the text. Notes: (1) Horizontal axis represents the lifetime of a chef and their career; (2)Vertical
axis represents the different elements of the social practice theory;(3)The size of the circle corresponds to the ‘weight’ of each code i.e., the number of times it was
mentioned in the interview transcripts (equivalent to the figure inside the circle).

nature’, E9), see Table 2 for further elaboration. When prompted on
when these meanings were formed, the study participants primarily
referred to their families (Fig. 1). The majority first recognised FW in
childhood with mothers and grandmothers shaping this recognition. The
study participants discussed how they learnt from parents about not
wasting food when eating as a family:

‘I remember when I was young, probably 6 or 7 years old, every time I had
a dinner with my family, my mother would say ‘XXX [name removed for
anonymity] remember how difficult it was to make your meal, so finish it
off and do not waste a piece. I learnt not to waste thanks to my mother’
(R11)

The meanings were also repeatedly discussed when the study par-
ticipants referred back to their experiences as junior chefs (Fig. 1). The
role of senior chefs and supervisors as the key actors and role models

under whose influence junior chefs would either gain the first recogni-
tion or receive reinforcement to their understanding of FW was
acknowledged. For many, this was the first ‘real life’ encounter with FW
in commercial HaFS settings, and the study participants retained that
memory throughout their careers. This showcased the social learning
experience which became habitual as the chefs’ career progressed:

‘It was one of my first shifts, and I was nervous. The service was busy, my
senior was tasked with something else, so I was ordered to cut a steak.
Which I did but, apparently, wrong. XXX [head chef, name removed for
anonymity] witnessed that, looked at me and said ‘This is the last time you
made this waste, understood? There is no waste in my kitchen!” That was
a good lesson [laughter]’ (12)

The other levels of chefs’ lifelong experience and career played a
much less significant role in the formation and reinforcement of their
FW meanings (Fig. 1). Few study participants discussed how, already
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Table 2
Examples of meanings, competencies and materiality in FW management
practices provided by the study participants.

Social practice
element

Description/Interpretation Exemplary quote

Meanings Negative financial
consequences of food waste
generation

Negative environmental and
socio-economic implications of

food waste generation

‘Food waste means low profit
margins’ (R5)

‘There are people who cannot
afford food, so wasting it in the
presence of poor people is barely
acceptable’ (110)

‘I live by the principle that any
waste is bad, be it food or
anything else’ (E3)

‘Long menus are wasteful. You
order too much stuff, it gets
rotten before it gets used’ (P1)
‘First In First Out is the basic
principle of saving food from
waste in the kitchen’ (R7)

‘As a chef, the first thing you
must learn is how to cut and
trim. Without this skill, you
won'’t succeed in the kitchen’
(P6)

‘Say, you put too much sauce on
a plate. The customer doesn’t
like it. You receive the dish back
with a request to re-do it. This is
waste’ (R9)

‘You need to be creative to avoid
food waste. You need to know
how to use whatever is left in the
kitchen to ensure it doesn’t go to
the bin. Sometimes this means
you have to challenge yourself
and prepare something new’
a14)

‘If the fridge is broken, all food
goes to waste, this is obvious,
isn’tit?’ (P3)

‘If a knife is not sharp enough, a
good piece of meat will be
wasted’ (I5)

‘New things are coming up. Say,
a smart fridge which reminds
you by when the foodstuffs
should be used...” (E5)

Personal norms and values on
food waste reduction

Competencies Menu planning and design

Inventory management

Knife skills and food
preparation techniques

Plating and presentation skills

Creativity

Materiality Kitchen equipment

Cutting implements (for
example, knife)

Digital technology

being senior, they recognised FW because of the business owner or
manager (‘our owner was super savvy and made it very clear to me that he
wouldn’t tolerate any unjustifiable wastage in the kitchen’, P10), their peers
(11 learnt it from my mates how to broth out of bones’, 17), mass media (‘it
[food waste] is always on the news, it’s difficult not to notice it and therefore
not to become aware of it’, R2) and even celebrities (‘I saw the show with
Jamie Oliver once where he was speaking about how to cut the amount of
food people waste and save money. I was impressed, so I started doing it
myself’, E5). Only a handful of study participants spoke about getting the
first meanings of FW in vocational education/training or at a university.
Very few acknowledged the role of teachers in schools, thus indicating
social learning:

‘In my school, the teacher was brilliant. She spoke about it [food waste]
when we wouldn’t eat our meals, so this is how I’'ve remembered that and
taken it through my life’ (R12)

In summary, the meanings of FW were formed among most chefs in
their childhood with the family being the main actor of learning. These
meanings were carried over throughout the chefs’ lifelong experiences
and reinforced early in their career by the interactions with senior chefs/
supervisors. In some cases, the meanings were formed directly at the
beginning of the chefs’ professional careers. This was the case for those
chefs whose families did not encourage FW mitigation. The contribution
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of other life and career stages, such as school, vocational and university
education, alongside senior work positions were noticeably less
significant.

4.2. Competencies

The study participants described competencies to manage FW as a set
of skills required to save food from going to waste, emphasizing the
importance of personal confidence in cooking resourcefully i.e., ‘it’s
when you know how to, say, make a gazpacho out of any leftover tomatoes at
the end of the shift. It’s also about making sure the customer likes this gaz-
pacho without guessing it was made impromptu’ (E4), see Table 2 for
further elaboration. This highlighted the role of self-efficacy in the FW
management practices. When prompted to speak about how compe-
tencies were formed, the majority referred to their work experience as
junior chefs (Fig. 1). Senior chefs/supervisors were instrumental for
building these competencies with many study participants explaining
how they learnt from observing how their senior colleagues were acting
to mitigate FW in the kitchen. The success of these actions reinforced the
perceptions of the value of FW management among junior chefs, thus
encouraging them to adopt the practice to mitigate FW in their career:

‘My senior [chef] was a magician. No, really [laughter], he wouldn’t
waste a thing. Once we had a pile of bananas by mistake. He ordered to
make banoffee pies out of these bananas. It was such a hit; the customers
were so happy that our manager ordered a banoffee pie as a regular menu
item’ (R1)

Some study participants discussed how they built competencies in
FW management once they had been promoted to their current, senior
positions (Fig. 1). At this stage of their careers, fellow colleagues, ce-
lebrities and business owners were the main actors of learning. By
observing what their peers were doing with food leftovers, some chefs
learnt to apply the same practices in their own kitchens. Likewise, by
following celebrity chefs, some study participants claimed to have learnt
how to cook more skilfully to mitigate FW. Further, some chefs started
deliberately learning how to save food from going to waste by seeing
how FW was discussed in mass media. They admitted that this learning
was further facilitated by the growing national pro-environmental
agenda as reported by journalists and promoted by the non-
governmental organisations specializing in FW prevention, such as the
UK’s Waste and Resources Action programme (WRAP) and Indonesia’s
Scholars of Sustenance (SOS). Lastly, attitudes of business owners to-
wards FW and its mitigation played a role in the chefs’ upskilling. For
example, one chef spoke about the training courses on FW management
which they attended upon recommendation of their business owner:

‘Of course, I knew the basics [of FW management]. However, my boss was
really a perfectionist; he wanted us to excel. So, once he came and said,
you know, there is a guy from France in town who will run a workshop on
green kitchens. Do you wanna go? I said ‘okey’ and, you know what, it
was quite good. I learnt some interesting stuff on wasteless cooking and
storage’ (14)

Lastly, unlike in the case of the FW meanings, the role of education
providers was highlighted as more significant for building initial com-
petencies in FW mitigation (Fig. 1). Some chefs became competent in
managing FW when attending their vocational training or university
degree courses. This was the case for those who received their vocational
or university education from the providers with on-site training res-
taurants. This training was instrumental in making chefs resourceful:

‘My vocational training was good. The training restaurant was the place
where I learnt how to cut food waste. Although it was not the focus of the
training, my instructor insisted that wasteless cooking went hand to hand
with skilful cooking’ (P8)

In summary, competencies towards FW mitigation are initially
formed early in a chef’s career with senior colleagues/supervisors being
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the key to this formation. Later in the career, chefs can refine their
competencies by observing how peers and business owners handle FW.
Early in the career, initial competencies can also be formed at the level
of vocational training and university education. The influence of this
career stage is, however, less critical compared to the other two.

4.3. Materiality

The study participants acknowledged the importance of tools and
technology for FW management in professional kitchens, see Table 2 for
further elaboration. It was recognised that the first exposure to these
materials occurred at the early stage of the chefs’ careers (Fig. 1).
Similar to competencies, this is where senior colleagues/supervisors
were instrumental for explaining how to access kitchen tools and tech-
nology and how to use it. Training was considered critical to ensure that
the materials were not only used for FW management, but also to
guarantee a chef’s own safety:

‘Thinking back, the core knowledge of how to cut, chop, boil, bake and fry
efficiently came to me when I was junior [chef]. This is when I was
exposed to all the kitchen equipment. I mean I more or less knew how to
use it, but the equipment can be different, so it takes time before you get
used to it. For example, in my first job the frier was tricky to handle as it
tended to burn things on one side. It took me a while to find a ‘common
language’ with this device [laughter]’ (R2)

As the study participants progressed in their career, the role of ma-
teriality in their FW management practices decreased (Fig. 1). Business
owners were paramount at this career stage as they determined which
tools and technology could be used in the kitchen. If these were deemed

EXO AND MACRO
ENVIRONMENT

Habits

MESO ENVIRONMENT
MICRO ENVIRONMENT

Habits
reinforced
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insufficient, a business owner would be approached with a request to
buy new ones. Some study participants claimed that they would also
oversee the tools and technology used by their peers and then try to
convince their business owners to purchase these for their own kitchen.

‘The owner is the one who decides on what [equipment] to buy. Therefore,
they are key for food waste management. I remember our freezer did not
work properly. When this was reported, the owner replaced it straight
away. Faulty freezer means faulty food and waste’ (19)

The study participants were exposed to materiality when they ob-
tained their education or training (Fig. 1). For some, this was when they
first encountered the tools and technology which enabled them to use
these more effectively in the first job and as their career progressed.
Lastly, few study participants spoke about materiality in the context of
their families. Some claimed to have started cooking when they were
young, and this was the first time when they developed an under-
standing of materiality for FW management.

In summary, similar to competencies and meanings, an under-
standing of materiality occurs early in a chef’s career being influenced
by senior colleagues/supervisors. Materiality can also form at the stage
of vocational training and university education. Lastly, even if a chef is
senior, materiality can be reinforced by learning from peers and
communicating with business owners.

5. Discussion
Through the prism of three theories, this study enhances an under-

standing of how the FW management practices are formed and rein-
forced throughout a chef’s lifelong experience and professional career.

National food
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National
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standards
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international
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Fig. 2. The (factors shaping the food waste management practices of chefs across the different environments of their lifelong experience and professional career.
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The study establishes the (f)actors contributing to this formation and
reinforcement across the different, physical and chronological, envi-
ronments in which a chef lives, works and learns (Fig. 2). More specif-
ically, Fig. 2 shows how the main actors of learning are positioned in
relation to the elements of social practice theory and ecological systems
theory. Lastly, the study pinpoints how habitual behaviour of chefs to-
wards FW mitigation occurs across their lifetime and what actors of
learning should be engaged to accelerate this occurrence.

The study reveals that the meanings of practices, one of the corner-
stones of the social practice theory, first occur in childhood i.e., in the
micro-environment of human interactions as per the ecological systems
theory. Parents represent the main actor of learning in this environment.
Depending on children’s age, they may not impose direct change to
behaviour, but facilitate formation of early practices or even habits. In
terms of FW management, these practices can be bad, such as leaving
food on a plate uneaten. However, the practices can also be good, such as
when parents encourage consumption of all food. Chefs learn from their
family and then reproduce their attitudes and behaviour towards FW
later in their life, as per the social learning theory. Importantly, the
meanings are retained by chefs as they progress in their personal lives
and professional careers. The meanings are influenced, or even refined,
later in a chef’s career by other actors of learning, especially senior
chefs/supervisors.

Although no research has considered formation and reinforcement of
FW management practices among chefs from the perspective of their
lifelong experience, some parallels can be drawn between the findings of
this study and the literature. For example, Hemar-Nicolas et al. (2013)
and Sorokowska et al. (2020) have demonstrated how children are
influenced by the food consumption practices of their parents. Fili-
monau et al. (2023b) have specifically shown how children learn about
FW from their parents in the context of Poland, where part of the data
was collected for the present study. The above-referenced investigations
are, however, concerned with children as future consumers. The unique
contribution of the current study is in highlighting that parents can also
shape the professional outlook of children if their future jobs are to deal
with food preparation, such as chefs.

Competencies and materiality, as the other two cornerstone elements
of the social practice theory, are mostly formed in the meso-environment
(Fig. 2) being a product of complex interactions of chefs-to-be and junior
chefs with multiple actors, primarily senior chefs/supervisors, but also,
to a lesser extent, educational instructors, peers and business owners.
Social learning occurs extensively in this environment with knowledge
transfer on how to cook skilfully and wastelessly from these actors of
learning towards chefs. Competencies and materiality reinforce the
meanings of FW management in this environment because, even if a chef
is well aware of the detriment of FW in the result of previous exposure to
FW in their family, without the necessary skills and access to the correct
equipment, they cannot be fully resourceful. For example, Ko and Lu
(2021) demonstrate how such skills as menu design and meal planning
can support chefs’ recognition of why surplus food should be reused,
thus complementing this study’s findings (Table 2). Likewise, Martin--
Rios et al. (2020) show how specialized kitchen tools, in their case an
automated FW data collection and analysis solution, can motivate chefs
to manage FW more effectively. This is aligned with the findings of the
current study, see Table 2. In other words, as Hennchen (2019) argues,
all elements of practice theory are interlinked, and these interlinkages
can evolve with time under the influence of various (f)actors.

Batat (2020) and Chawla et al. (2020) were the first to highlight the
importance of chefs’ competencies and materiality for FW management
in professional kitchens. These investigations did not, however, consider
how these elements of practices emerged. The unique contribution of the
present study is thus in highlighting the stages of a chef’s lifelong
experience and career development where interventions are warranted
to form and reinforce competencies and materiality for FW mitigation.
This indicates that the first jobs are critical for building an under-
standing of FW management practices among chefs and apprentices
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across the global HaFS market.

The study shows that the exo- and macro-environment is also
important for shaping FW management practices (Fig. 2). The initial
meanings, competencies and materiality will be formed in the micro-
and meso-environments, being influenced by the actors of learning
located in the direct proximity to chefs, such as parents and senior chefs/
supervisors. For example, Filimonau et al. (2022b) and Makhal et al.
(2021) show how FW perceptions of children are influenced by their
parents and how these influences can persist as children grow, leave
their parents, and start living an independent life. However, the FW
management practices can evolve under the influence of different (f)
actors within the exo- and macro-environment. These (f)actors are
represented by media, social norms and cultural values of the society
where chefs work, to mention a few. For instance, Pizzetti et al. (2023)
pinpoint the importance of media and, more specifically, celebrity chefs
being present on media, in shaping the outlook of other chefs on how to
perceive FW and practise its management. Further, in the context of the
current study, a participant from Indonesia claimed that as much as they
wanted to mitigate FW in their kitchen by avoiding surplus meals during
weddings and funerals, they had to fulfil the customer orders demanding
them to produce more meals than required. This highlights the influence
of the cultural trait of ‘face saving’ which often occurs during social
events (Filimonau and Delysia, 2019). The chef claimed that, to at least
partially mitigate FW during social events, thus changing their practice,
he provided all surplus meals to the customer after the end of the event.
Likewise, Vizzoto et al. (2020) argue how the national legislative system
can prompt chefs to change their FW management practices by, for
example, engaging in food rescue.

Lastly, the study reveals that chefs develop the habit to mitigate FW
in professional kitchens throughout their lifelong experience and career
(Fig. 2). Habitual behaviour can be initially formed in childhood when
chefs-to-be observe and internalise the FW management practices of
their parents. For instance, when eating a meal, when told by a parent to
finish it (=a trigger), a child cleans a plate (=a routine behaviour) and
receives a praise or a dessert (=a reward). Interestingly, if parents do not
practice FW mitigation, then this sequence is not followed and a habit to
manage FW does not form at this stage, but it can occur later in a chef’s
life or career under the influence of other (f)actors. Further, as a child
grows and becomes a chef, the habit of FW management formed in the
childhood can be reinforced at various stages of their lifelong experience
and career. For instance, instructors and lecturers can strengthen the
habit at the stage of vocational training and university education,
respectively. Likewise, by engaging in FW mitigation and encouraging
others to do so, senior chefs/supervisors can reinforce the FW man-
agement habits of junior chefs. The habit can further evolve when chefs
become senior under the influence of various macroeconomic, social,
legal and political factors. For instance, if new legislation comes into
force requiring HaFS providers to redistribute surplus food, such as in
the case of Italy (Secondi et al., 2020), then chefs will have to change
their current FW management practice accordingly. This suggests that
the FW management practice of chefs can represent an object of a macro
analysis and the habits of chefs to mitigate FW occurring at various
stages of their lifelong experience and career can thus become the de-
terminants of this practice’s formation at the individual level.

6. Conclusions

This study responds to the call by Munir (2022) and Sezerel and
Filimonau (2023) for more empirical research on the role of social
practice theory in FW management in the HaFS sector. By exploring the
lifelong experiences of senior chefs from four HaFS markets, this study
builds an initial understanding of how the FW management practices of
chefs are formed and how they evolve throughout the chefs’ personal
lives and professional career. The study identifies the main actors of
learning who have the largest potential to influence formation and
reinforcement of FW management practices within the different
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environments of the chefs’ lifelong experience.
6.1. Theoretical implications

The study complements an emerging line of research on the appli-
cation of social practice theory in the context of FW management in
professional kitchens (Batat, 2020; Chawla et al., 2020; Filimonau et al.,
2023a). The literature has acknowledged that the practice of chefs is
critical for effective FW mitigation and that all elements of this practice
i.e., meanings, competencies and materiality, can aid in explaining how
FW is managed by chefs. The unique contribution of the current study is
in revealing how the FW management practices of chefs are formed and
become reinforced as a chef’s personal life and career progress and what
(Pactors should be engaged in this formation and reinforcement.

Another theoretical contribution of this study is in extending the
theories of social learning and ecological systems towards the realm of
FW mitigation in professional kitchens. The study demonstrates that
chefs learn about FW and its management from different actors and
reproduce the attitudes and behaviours of these actors as their life and
career develop. The learning occurs in different environments as a result
of complex interactions of chefs with various (f)actors. This learning
shapes habitual behaviour of chefs towards FW mitigation which they
practice in the workplace and can transfer to other actors within the
kitchen, such as junior chefs and apprentices, and, potentially, outside it,
such as children at home.

6.2. Managerial implications

The study indicates two key actors of learning who hold the foremost
potential to shape and reinforce the FW management practices of chefs i.
e., their family and senior chefs/supervisors. These actors should be
engaged to nurture FW mitigation in professional kitchens.

Education campaigns can potentially aid in building awareness and
behaviour towards FW management among parents. This becomes
especially important because, by educating parents, FW mitigation can
be achieved both at the level of households (i.e., immediate, direct ef-
fect) and HaFS (i.e., future spillover, indirect effect when/if children
become chefs). However, the design of education campaigns on FW
management for parents can be challenging; further, it may be difficult
to engage parents in such campaigns even if these have been effectively
designed. Therefore, future research is warranted to better understand
who or what may represent the center of influence for parents. Once
identified, these centers of influence can then be engaged in the devel-
opment of awareness building campaigns and initiatives that will extend
beyond education.

Education campaigns are also important for building FW awareness
and behaviour among senior chefs/supervisors so that it can be trans-
ferred to junior chefs and apprentices. These campaigns should take the
form of pro-environmental training which can be provided by govern-
mental organisations or industry associations, potentially in collabora-
tion with celebrity chefs as they are considered the role models from
who chefs can learn. By engaging both parents and senior chefs/super-
visors at once, the potential effect on the FW management practice will
be doubled. This is because the practice will be formed in the family and
then reinforced in the workplace. However, even if the FW management
practice is not formed in the family, it can still occur in the workplace as
a result of junior chefs’ learning from senior chefs/supervisors.

The study shows that education providers do not yet play a role in
shaping the FW outlook of chefs-to-be. Alarmingly, this is the case for all
four countries studied, thus indicating that the issue may persist across
many HaFS markets. Future research is warranted to better understand
why education in its current form is ineffective to encourage FW man-
agement among chefs. More specifically, it is important to examine if
such ineffectiveness is due to the lack of specialised study programmes/
modules or because these programmes/modules are not delivered
effectively. In either case, the findings of the current study indicate that
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education providers should more actively integrate dedicated pro-
grammes on FW management and/or resourceful cooking in their
curricula. This is to ensure that the FW mitigation practices of chefs are
formed and reinforced while attending vocational training and univer-
sity. For example, an extended period of a hands-on training in either a
university-hosted restaurant or a commercial kitchen should become
mandatory for the students who pursue programmes in culinary arts and
hospitality management at university level.

6.3. Limitations and future research directions

The study involved the multi-geographical data collection with
limited participants from each country. Future research should be more
focused, engaging more participants from a single HaFS market, to gain
a (more) detailed account of their FW management practices. Alterna-
tively, future research can be concerned with multiple geographies,
focusing on the potential influences of national cultures of chefs on their
FW management practices. Such a comparative investigation can aid in
detecting the effect of socio-cultural contexts on how the practice to
manage FW in professional kitchens is formed and how it evolves with
time. Next, the study was limited to a sample of senior chefs from four
HaFS markets. By extending the scope of investigation towards junior
chefs and chefs-to-be, including students, and other HaFS markets, can
provide interesting new perspectives on the issue in focus. Likewise, the
integration of other stakeholders in analysis, especially those identified
as the key actors of learning, such as education providers and parents of
children aspiring to be chefs, can offer novel insights into how the FW
management practices are formed and reinforced at different stages of
the chefs’ lifelong experience and professional career. Next, the study’s
sample was represented by medium-sized, full service HaFS enterprises
operating for profit in the casual dining segment of the market. Future
research should expand its inquiry to cover other types of HaFS orga-
nisations given that FW management practices differ depending on
business category, size and specialism. Further, given its focus on the
lived experiences of individuals, the qualitative method of phenome-
nology may offer useful insights into how FW is managed by senior
chefs. Therefore, future studies should take advantage of phenomenol-
ogy in pursuit of detailed accounts of the ‘lived” FW management ex-
periences of senior chefs. Lastly, a longitudinal investigation is
warranted: students admitted to a programme in culinary arts or hos-
pitality management can first be examined about their FW awareness
and behaviour. A subsequent investigation can take place at the end of
their studies to understand how/if these attitudes and behaviours have
changed. Another round of data collection can then be undertaken after
the graduates have embarked on their first job and/or following a few
years of work experience as a chef. Such a long-scale longitudinal
investigation can offer a valuable, realistic perspective on how FW
awareness and behaviour are formed and evolve with time, but also
what (f)actors contribute to these formation and evolvement.
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