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ABSTRACT

A Study on Comp licat ion factors
between foreign and domest ic chefs

Choi, SooKuen - Cho, Woo-Je

This study attempts to identify the level of oonflicts occurring between foreign
and domestic chefs, and to suggest the way of controlling those conflicts in order to
well manage humen resources, foreigy defs. Based on the empirical research. tre
research findings shoas that in terms of targeting and achieving dbjectives different
level of conflicts are experienced when age, hotel type, position varies. For examle,
purchasing excessive foreign foods may cause undesirable stodk which will lead to
considerable foss. In order to owvercare this problem the advantages of the
chainoperated and the independent otel's food purchasing system must be
incorporated. Secondly, another conflicts arise when the architecture and system of a
kitchen is different fram what foreign dhefs are familiar with. Kitchen architecture
and system should be well-designed in terms of delivery chamel, sanitation, safety,
food contro!, banquet etc.. In developing menu, dhefs often have different criteria in
the scale of sweet and salt of a particular dish. Foreign chefs often blame his
subordinates for not meeting his requirements without proper training or education.
Finally, because of the different culture, comunication as well as the lack of mutual
understanding prablem occur. Even though today is called global tow, some defs do
not seem to open their minds to learn other developing contries' culture. In
diversity management aspect. chefs need to put much effort to be aware of other
contries’ culture, history, political and economic situation. In prior to employing
foreign chefs, the job enroflment and description must be prepared S0 as to minimize
the confiicts, which otherwise will create poor job per formance.
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