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A GOOD COOK CAN BE A GOOD MANAGER

Abstract

This paper sets out to find the connections betveeeking and management. It
first mentions the importance of management in sapky showing that the famous
culinary school Le Cordon Bleu, Paris sets sewa@iagement courses as graduation
requirements. This paper then analyzes the questisking if a person is a good cook,
and from the answer choices, a person’s managestget can be deduced. In the
third part of this paper, it introduces basic mamagnt concepts and skills, which are
compared with those used in cooking. Through theparison, many similarities
have been found between cooking and managementhandhere are indeed links
between these two fields that may seem totallylated. However, further researches
still have to be conducted in this issue becausspitde the many connections
discovered between cuisine and management, it cdiinot be concluded with
absoluteness that the relationship between cookind management is directly
proportional.

Keyword : cooking skills, management skills, cook, manageoking and

management

2 EH KA w5 ePaper( 20114 )



A GOOD COOK CAN BE A GOOD MANAGER

H =X
INEFOTUCTION ... e e e e ae P4
Relevant Background Information................cooo i, P4
What IS Manager?...........ciiiiiiiiiiiie e e e e e e R5
What DO Managers DO?......coooeuuiiiiieeeeiie e eeeee e e B5
The Three Approaches and How They Are Applied in Coking............ P5
l. Management FUNCHONS. .......viueiiirieeieiteeteeeeeeesee e e ereeneesnaes P5
AL TN BUSINESS ..ttt ttt et eit ettt e et e e e e et e e aae e P5
= T T @0 Y] (1T [ P6
II. Management ROIES. . .....vvviii it ee e e i e e P8
AL TN BUSINESS .. et ittt eit ettt ettt e et e et e e aneaens P8
= T @0 Y] (15 Vo [ P9
. Management SKillS .. .....oueieiriiiiii i e e ean, P10
AL TN BUSINESS .ttt itt et ittt et et ve e e re e e e P10
=T o J @0 Yo (1 Vo P11
V.  Operations Management.. .......cvveeeieiiieneeneeeereenennens P12
AL TN BUSINESS .ttt ttt ettt vt et e ve e et e e e P13
= T @0 Yo (1 Vo P14
Do U 11 o] o R P14
CONCIUSION. .. . e e P15

3 EH KA w5 ePaper( 20114 )



A GOOD COOK CAN BE A GOOD MANAGER

Introduction

It has been said that people who are good at ngolsually possess good

management skills. Accordingly, it may be concludedt management skills can

possibly be trained through cooking. However, thes not been enough evidence or

research that can support this statement. As dtréis paper will probe into the

relationship between management and cooking arntiefiuprovide support of the

statement that management skills could be acquigeduisine if possible.

Relevant Background Information

Cooking a dish has a lot to do with managing anteaa company, because they

both require similar knowledge and skills; for arste, one has to be able to plan,

organize, lead and control in order to reach om@al or cook the desired dish

effectively and efficiently. These four steps (planganize, lead and control) are so

called management functions and they further eotganization management, time

management, and operation management skills. If ag@ment skills are not

important for cooks, then culinary schools would set management courses as

graduation requirements. For instance, Le Cordau Blulinary School has courses

such as organization, safety and hygiene in thehéit, professional knife handling

and introduction to diverse cuts, precision andciefficy in the kitchen, and

development of personal creativity ("Course infotiora& application,” n.d. ) as their
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graduation requirements for the Cuisine Diploma.

What Is Management?

Management, generally speaking, is what manager§ade more specific, it

involves “coordinating and overseeing the work \atiés of others so that their

activities are completed efficiently and effectivéRobbins & Coulter, 2009, p.22).”

Efficiency and effectiveness are essential in manmsnt. The former refers to

“getting the most output from the least amountmgduts,” and “doing things right

(Robbins & Coulter, 2009, p.23).” In other words,means doing things without

wasting any or as many sources as possible. Ttee fafers to “doing the right things

or completing activities so that organizational Igae attained (Robbins & Coulter,

2009, p.23).”

What Do Managers Do?

To describe what managers do, researchers havdofedethree approaches:

functions, roles and skills (Robbins, & Coulter020p.23).

The Three Approaches and How They Are Applied in Coking

I. Management Functions

A. In Business

According to the opening story mentioned in chaptee of the tenth edition of
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Management bgtephen P. Robbins and Mary Coulter, Allyson Katetble manager

of the Toys R Us store in Essex, UK, encountersollpm of high employee turnover

rate. Therefore, she has to try to make her empkgtay on the jobs by motivating

them and keeping them engaged. In order to dohsoneeds to apply management

functions which include the four steps: planninggamizing, motivating, and

controlling. “Planning is to define goals, establistrategy and develop plans to

coordinate activities (Robbins & Coulter, 2009,4).21In this case, the plan she has to

make is to come up with ways that can help hertrebe goal of preventing the

employees from quitting their jobs. Second, shetbagganize, meaning that she has

to determine what needs to be done, how it wildbee and who is to do it. Here she

will have to carry out her plans that she comesnuihe first step. She might try to

hold some activities that will strengthen the bomasong staff members and the

company. After this, the third step is to motivatdich refers to lead, and any other

actions involved in dealing with people. This camvdlve hiring and training

employees, and listening to their opinions, sudgest and difficulties in their job

duties. Finally, the fourth step is to control; tth& “monitoring activities to ensure

that they are accomplished as planned (Robbins &lt€p 2009, p.24).” For this step,

Allyson will have to check if the employee turnovate has lowered after a certain

period that she has previously set in the firsp.stethe situation does not improve,

6 EH KA w5 ePaper( 20114 )



A GOOD COOK CAN BE A GOOD MANAGER

she might have to go back to one or more of tha fhiree steps to see if there is

anything that needs to be modified so that hersggoah be achieved as planned

(Robbins & Coulter, 2009, p.24).

B. In Cooking

Apart from the business world, cooking is alsoeddfiwhere the four management

functions can be applied. To illustrate, to makePlILADELPHIA New York

Cheesecake for a customer, a cook has first to. pltwe goal is to make the

cheesecake that would be satisfactory to the custadowever, in order to make it

successfully, efficiently and effectively. He oresheeds to develop strategies and

plans such as having all the tools and ingrediesésly, and preheating the oven

before baking, etc. Then the second step is orgapizneaning determining what

needs to be done, how it will be done and who idadt if he or she has other cooks

as helpers. According to the recipe from KraftFoool®, one would need HONEY

MAID Honey Grahams, sugar, butter or margarine, IAIELPHIA Cream Cheese,

flour, vanilla, BREAKSTONE’S or KNUDSEN Sour Crearaggs, and cherry pie

filling ("Philadelphia new york cheesecake,” n.d.he cook may assign tasks such as

beating eggs and preparing cream cheese fillingigmr her team members so that

they can have the cake ready as fast as possitie.tAsks are assigned, the third step

is to motivate. It means to lead, and any othaobastinvolved in dealing with people.
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To make the cook’s team members work efficientlg affectively, he or she cannot
ignore the importance of making sure that they hidneewill and excitement to do
their job duties. As a result, motivating them wbbk of great significance. The cook
may do things like listening to his or her team rbers’ voices, helping them cope
with any difficulties they might have when makingltes or alike, and giving them
awards when necessary. The step following is catiedtrolling, which refers to
monitoring activities to ensure that they are aqalished as planned. To illustrate, for
the cheesecake case, the cook has to keep an dlie wiole process to make sure
that the quality and goal are met and achievedriggally set. If customers do not
feel satisfied with the cake, the cook will alsov@do go back to one or more of the
first three steps to see if there is anything taat be improved so that he or she can

serve a better cheesecake to customers.

[I. Management Roles

A. In Business

According to the studies of a well-known researchi@nry Mintzberg, on actual
managers at work, “what managers do can best beribed by looking at the
management roles they use at work (Robbins & Cul2©09, p.24).” This
terminology “refers to the specific actions or babes expected of a manager

(Robbins & Coulter, 2009, p.25).” There are threaimroles based on Mintzberg’s
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studies, which are interpersonal roles, informatiamles and decisional roles.

Interpersonal roles refer to the “managerial roked involve people and other duties

that are ceremonial and symbolic in nature (RobBinSoulter, 2009, p.25).” They

include figureheads, leaders, and liaisons. Inféionaroles are the “managerial roles

that involve collecting, receiving, and dissemingtinformation (Robbins & Coulter,

2009, p.25).” They include monitors, disseminatars] spokespersons. The last one

is decisional roles. They are “managerial roleg tleaolve around making choices

(Robbins & Coulter, 2009, p.25).” Examples are goteneurs, disturbance handlers,

resource allocators and negotiators. The chartwbshmws brief descriptions for each

title.

Interpersonal Roles Information-Related Roles| Decision-Making Roles

Figurehead: Manager Monitor: Manager receives Entrepreneur: Manager
serves as official and collects information. | initiates change.
representative of the
organization or unit.

Relationship builder/ Communicator/ Disturbance handler:
Liaison: Manager Disseminator: Manager Manager decides how
interacts with peers and | distributes information conflicts between

with people outside the | within the organization. subordinates should be
organization to gain resolved and steps in when
information. a subordinate suddenly

leaves or an important
customer is lost.
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Leader: Manager guides | Spokesperson: Manager Resource director/

and motivates staff and | distributes information Resource allocator:

acts as a positive outside the organization. | Manager decides how the
influence in the organization will use its
workplace. resources.

Negotiator: Manager
decides to negotiate major
contracts with other
organizations or
individuals.

Source: Excerpted from Leslie W. Rue and Lloyd kai, Management: Skills and Application (New
York: McGraw-Hill Companies, Inc., 2003), p.7

B. In Cooking

In the culinary world, a cook has to play some lué management roles as

mentioned above. Jamie Oliver, “sometimes knownThs Naked Chef, is a

British chef, restaurateur, and media personalitjarfie Oliver,” 2011).” He is

famous “for his food-focused television shows, dmmdks and more recently his

campaign against the use of processed foods inahtischools ("Jamie Oliver,”

2011).” His specialty is Italian cuisine even thbuge has international repertoire.

What's more, he works hard to improve unhealthysded poor cooking habits in the

United Kingdom and the United States ("Jamie OJive011). According to the job

description of his current vacancies site (201d)prnder to be qualified for the Head

Chef position, it says,

It goes without saying that you'll need to be aagmommunicator and a role

model for both kitchen and front of house staffoo& safety is as important to
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us as quality and speed and you'll already have@mpromise attitude towards

the meticulous management of food safety in yotahlen.

This will suit a head chef looking for a challengjirfulfilling role. You're a

positive ambassador with the attitude and persiynalisucceed in this dynamic

environment and as you thrive, so will your progpewithin our young and

ambitious company.

From this statement, it can be concluded thatdeioto be competent for this position,

a chef has to also be a good manager. Hence, lte@noved that a good cook can be

a good manager.

[ll. Management Skills

A. In Business

Based on the research in 1955 by Robert L. Kateetiskills are essential for

managers: technical, human and conceptual. Tedhskills are “the job-specific

knowledge and techniques needed to proficientlyoper work tasks (Robbins &

Coulter, 2009, p.26).” Human skills involve “theilély to work well with other

people both individually and in groups (Robbins &uter, 2009, p.27).” Conceptual

skills are “the skills managers use to think anccdoceptualize about abstract and

complex situations (Robbins & Coulter, 2009, p.27Apart from these most

mentioned ones, there are other important manadgeskéls as well. For instance,
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managers need to know how to delegate and comniareffactively, think critically,

manage work load/time, identify clear roles for éoypes, and create an environment

of openness, trust, and challenge.

B. In Cooking

In the culinary world, the management skills meméid above can also be found.

From the person description of Manager at Jamiefsadity of Food—Stratford, first

of all, the technical skills the Manager needs asgess are “a current, clean driving

license and the willingness and ability to drivesehicle as part of the Ministry’s

mobile operations (Montes),” “the ability to helpake the Ministry a successful

enterprise, with a particular focus on the genenatf sales, revenues and profits

(Montes),” “an interest in and understanding oformfiation technology and media

(particularly online activities) sufficient to allo the Ministry to reach its target

customer and stakeholder base in innovative waysn{dt).” Second, the required

human skills are “excellent interpersonal skills-e-thbility to engage and inspire

customers, and the ability to work effectively wahwide range of institutions and

stakeholders (Montes),” “the ability to work withdaverse range of communities and
community organizations in Newham (Montes),” anke“@ability to manage people,

whether as employees or volunteers (Montes).” Athéothird one, conceptual skills,

the description says that the Manager should pss'seburning ambition to make a
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large, real difference to people’s lives in Eashdon — particularly in relation to

health, employment and the strength of local fasiland communities (Montes),”

and “a belief that ‘work should be more fun than’fiand the ability to translate this

belief into fun for co-workers and customers (M&)feThus, it is an inevitable fact

that cooking and management are closely related.

IV. Operations Management

The importance of operations management can neve@vérlooked in cooking

as it plays a crucial role in obtaining goals. @pens management is in fact involved

in the planning and organizing steps of the managenfunctions. Operations

management “deals with the application of the basiocepts and principles of

management to those segments of the organizatenptioduce the organization’s

goods or services (Rue & Byars, 2003, p.119).”adinty consists of two ideas. One is

operations planning, which is “concerned with desig the systems of the

organization that produce the goods or services wiil the planning of the

day-to-day operations within those systems (Ruey&rs, 2003, p.119).” The other is

operating systems, which “consist of the processeb activities necessary to turn

inputs into goods or services (Rue & Byars, 20032@).” The former refers to

making a manufacturing map or designing a prodeaswill help the manufacturer

produce products efficiently and effectively onalylbase. To illustrate, to assemble
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a car, the manufacturer must first design an askegnline and calculate the time

needed for each auto part to be installed in thelces the operating system that all

the necessary parts such as labor, the auto padsnpformation, etc. will be put into

so that a car can be assembled as planned. Synithdse ideas are applied in

cooking. Take making cheesecake again for illustna&a cook must first make a plan

or design the cooking process; that is, he or sh&t imve a cheesecake recipe. After

knowing all the steps, he or she would have togtiuthe necessary ingredients such

as his or her creativity, passion, cream cheesejrdb the operating system and then

come out with the outputs, which would be a chessecPlease see Graph 1 and 2 for

clearer demonstration and contrast.

A. In Business

Graph 1
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Conversion or
Inputs transformation Outputs

processes

Labor
Information Plant, Goods or
facilities, services
Material equipment

Source: Adapted from Leslie W. Rue and Lloyd L. Bydlanagement: Skills and Application (New
York: McGraw-Hill Companies, Inc., 2003), p.120

B. In Cooking

Graph 2

Conversion or
Inputs transformation Outputs
processes

Recipes
Ingredients Cakes
Labor Cookies

Creativity
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Discussion

Aside from the management functions, skills, antesathat apply in both

cooking and management worlds, there are quizzéeeofor people to evaluate

whether they are good cooks or not. Some of thessstopns further show the

inseparable connections between management anchgodke questions are listed in

Appendix A and analyzed below:

The first question asks what one’s cupboard loddes IThis type of question is

related to personal organizational skills as itsa$lone can organize one’s cupboard

well. Organizational skills “may be much better ndéed as plan as well as

step-by-step sequence of routines in every singlea aof everyday living

("Organizational skills,” 2011).” The cupboards’timoks cannot only tell one’s

organizational ability but also infer one’s lifeltyand likes. To illustrate, if one

chooses the first answer choice, “Full of ramen atigr packaged foods,” it can be

concluded that one may live a busy life or one does like cooking very much

because the foods in one’s cupboard are all preemkidone opts for the second

choice, “Pretty empty,” we can come to a conclugiwet one may also lead a busy

life and that one usually eats out rather than sdok oneself. However, these first

two do not tell much about one’s organizationallskbut that one perhaps is lazy

about organizing one’s own stuff. If one choosesttiird, which is “Functional: pasta,
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rice, beans, sauces, a few spices,” It can be thadone is an organized person

because the cupboard is neat, and that one codliesafien because rice and sauces

go bad easily if not used for a while. If the fdudne, “Packed: you have a few

varieties of each kind of staple, plus lots of &tand gourmet stuff,” is chosen, it can

be said that one likes foreign foods and can benaasseur, but one may not be good

at organizing one’s stuff because if one is, tHen dupboard would not be packed.

Lastly, if one selects the fifth, “Overflowing withinusual items and spices, but

sometimes you're lacking in basics,” we may comé&conclusion that one lacks

good organizational skills because one often da¢dhink and plan carefully when

shopping for grocery, which leads to the mess éndinpboard. To illustrate, this kind

of person would decide to make a dish without aberémng prudently the amount of a

certain ingredient that is needed. For examplégir she is planning to make four

portions of omelet-wrapping fried rice, he or shé mot check carefully how many

eggs are needed for these dishes. Before shopmirtge necessary ingredients, he or

she would just simply estimate the number of egdsuly based on his or her intuition

instead of appropriate calculation. If only eighgs are needed for these four portions

of omelet-wrapping fried rice, because of his arleing inadvertent in shopping for

the ingredients, he or she might overestimate theuat of eggs needed and thus

buys a dozen of eggs, which will lead to the ex@msunt of eggs in the fridge and
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further bring about to insufficient storage spathrough looking at what kind of
person chooses which answer, we will be able tavdether a person’s organizational
skills are good or not. “Organizational skills amgportant for people’s day after day
lifestyle because they will assist in planning eotly the actual projects which must
be completed ("Organizational skills,” 2011).” Thug may conclude that those who
select the third answer choice are more likelyd@bod managers.

Continued with the omelet-wrapping fried rice exdenmentioned for the fifth
answer choice “Overflowing with unusual items anmicss, but sometimes you're
lacking in basics,” it can be observed again thatvtery simple shopping process in
life is actually related to production managementhe business world. Checking
what ingredients are lacking and what are in seouk then deciding what to purchase
is called MRP (Material Requirements Planning). MRR practical technique which
is used to calculate accurately each dependentrinpaopose ordering suggestions,
and modify the suggestions, if needed, based on’®&ster Production Schedule),
BOM? (Bill of Material), inventory, and scheduled receipts of open ordestc. (&
SCHT ~ RS ~ 43IRoK ~ BEg2sE  2007). Through MRP, three objectives can be
simultaneously met. First, one may “ensure thaenwels are available for production
and that products are available for delivery totauers ("Material requirements

planning,” 2011).” Second, one may “maintain thevdet level of inventory
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("Material requirements planning,” 2011).” Thirdneo can “plan manufacturing
activities, delivery schedules and purchasing d@ms/ ("Material requirements
planning,” 2011).” From these it can be observed tlhoking does have something to
do with management.

Apart from organizational skills, the second questasks what one’s overall
philosophy with cooking is, which is in regard arponality and belief. Management
philosophy is defined as a “set of beliefs as usgdn individual in a management
position to guide the decision making process (‘aga@ment philosophy,” n.d.).” In
order to illustrate what management philosophy @earclearly, what the Chairman
and President of the world largest hotel chaing;ridt Corporation, J. W. Marriott Jr.,
wrote in his article “The Marriott Management PBig@hy” provides specific
examples. He mentioned in the article that theinag@ment philosophy is “the
foundation on which the company was built and thpesstructure on which their
future growth depends, includes concern for all leyges, hands-on management and
an unrelenting commitment to meeting customer néaadsigh excellence in quality,
service and hospitality (Marriott, 1964).” Therastxmanagement philosophies and in
the culinary world, there also exist cooking philpkies.

The five answer choices represent different capkihilosophies. People who

choose the first “Cooking good meals is very rewaydand much better than eating
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out” as their cooking philosophy do not consideolking troublesome as those who

opt for the last answer “Don’t do it” and the seddMake it as easy as possible.”

From this we may conclude that it is the joy foumatooking that keeps these people

continuing to cook. Similarly, in work place, thgseople could be very patient when

encountering complicated situations and would befident in every step and

decision they take and make just as they enjoy inogoéind believe that their own

dishes have much more or something different ociapt offer than those provided

by restaurants. These characteristics are all #ak@r being a good manager. As a

result, there are greater possibilities that thpseple have the potential to be

successful managers in work place. As to thosetsaiethe third one “Practice makes

perfect” as their cooking philosophy, they resenibtese who choose the first answer.

Moreover, they could be more patient, resilient;speerant and courageous when

facing challenges. These traits are also crucrab&ng a manager. About the people

clicking the fourth one, “Never make the same thimgce,” they could be very

creative and fond of challenges, but not patieasked to keep doing the same thing

over and over again. This kind of people may dol welmarketing or advertising

department of a company, but whether they can bd gmanagers or not is unknown.

The third question asks how efficient or effectaeperson’s cooking can be.

According to the BusinessDictionary.com, efficierisydefined as “the comparison
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between what is actually produced or performedahdt can be achieved with the

same consumption of resources (money, time, lator). It is an important factor in

determination of productivity ("efficiency,” n.d’)Effectiveness means “the degree to

which objectives are achieved and the extent tcchvibargeted problems are solved

(“effectiveness,” n.d.) People who choose the fasswer “the microwave” can be

classified into two possible groups: (1) People wibanot like cooking and (2) People

who live busy lives. These two types of peoplekarth efficient and effective because

they want to have food ready as soon as possildemacrowaves would do the job.

As to those who click the second “Your telephoneg may conclude that they

probably do not cook at all or just do little cooffibecause they often talk on the

phone while cooking and this would slow things dowhus, they might not be very

efficient and effective. People who opt for thedhithe oven” could be the type of

people that are both efficient and effective. Irdiadn, they are perhaps patient,

because baking usually takes longer than microwgaviiurthermore, based on the

definition of organization, which is “something neadip of elements with varied

functions that contribute to the whole and to aillee functions (“organizational,”

n.d.),” we may also conclude that this kind of peoprobably possess good

organizational skills because if a person wantbake something, excluding frozen

and packaged foods which can also be heated bysptieror she usually has to start
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from preparing ingredients that have various fuorj put them together as a whole,
and finally send it to the oven. Making pastry igad example for this. As a result,
the process of putting every necessary ingrediegether as a complete whole
requires decent organizational skills. About thede select the fourth one “Your
wok, your mixer, you oven, your ice cream makegynyarille,” they are similar to the
type of people choosing “the oven,” but could beenefficient than they are as they
utilize different kinds of appliances to help thepeed up their cooking. People who
pick the last one “You can't pick just one... yeuaddicted to appliances. You even
buy lots you don't use!” could be both efficientaftfective only if they pick the right
and needed appliances; otherwise, they will be ingigtme deciding what to use,

which will lower their efficiency.

Conclusion

Between cooking and management, many similaritrekeed exist. The most
common management concepts such as the four maeagé&mctions, management
roles and skills, and operations management cdmeadken being applied in cooking.
Despite all these connections found between the istill cannot be proved that
management skills can be trained via cuisine. Iy mialy be concluded that people
who are good at cooking can be potentially good agars. As a result, more

researches could be done in this issue throughuoting a questionnaire asking
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whether those successful managers are good cooks and vice versa.
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Footnotes

! Demand for item (called lower level or child itethit does not occur until there is a
demand for another item (called higher level oepaitem). Also, where demand for
the higher level or parent item can be satisfidg drihe lower level or child items

are available (“*dependent demand,” n.d.).

Translating a business plan into a comprehensiveust manufacturing schedule
that covers what is to be assembled or made, whiemwhat materials acquired
when, and the cash required. MPS is a key compaienaterial requirements
planning (MRP) (“mass production scheduling,” n.d.)

3 Alist of materials required by a contractor tarmete a contract, or by a supplier or
vendor to complete an order (“bill of material,tr).

*The value of materials and goods held by an orgioiz (1)

to support production (raw materials, subassembhesk in process), (2) for
support activities (repair, maintenance, consungpte (3) for sale or customer
service (merchandise, finished goods, spare pémsentory,” n.d.).

® ltems due to be received in a particular timeqzer{An open order that has an
assigned due date) ("SOSE! ERP Dictionary," n.d.).
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Appendix A

What does your cupboard look like?

Full of ramen and other packaged foods

Pretty empty

Functional: pasta, rice, beans, sauces, a fewsspice

Packed: you have a few varieties of each kindagflset plus lots of ethnic and

gourmet stuff

L Overflowing with unusual items and spices, but sames you're lacking in
basics

2.  What's your overall philosophy with cooking?

» Cooking good meals is very rewarding, and muchebdiitan eating out
2 Make it as easy as possible

L2 practice makes perfect

£ Never make the same thing twice

X Dontdoit

3.  What kitchen appliances do you use the most?

2 The microwave

E vour telephone

L The oven

E vour wok, your mixer, you oven, your ice cream nrakeur grille

e

You can't pick just one... you're addicted to agpdies. You even buy lots you
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don't use!
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