
  
 

 
 

140 

DAFTAR PUSTAKA 
 
 

Adams, T. E., Ellis, C. & Jones, S. H. (2017). Autoethnography. The International 

Encyclopedia of Communication Research Methods, 1–11. 
Adams, T. E., Holman Jones, S. & Ellis, C. (2015). Autoethnography. Oxford University 

Press. 
Adapon, J. (2008). Culinary Art and Anthropology. Berg Publishers. 
Aktaş-Polat, S. & Polat, S. (2020). A theoretical analysis of food meaning in anthropology 

and sociology. Tourism, 68(3), 278–293. https://doi.org/10.37741/t.68.3.3 
Albala, K. (Editor). (2015). The SAGE Encyclopedia of Food Issues. SAGE Publications, 

Inc. 
Allen, W. R., Gilmore, H. L. & Association, A. M. (1993). What Managers Do. American 

Management Association.  
Allen-Collinson, J. (2013). Autoethnography as the engagement of self/other, self/culture, 

self/politics, selves/futures. Handbook of Autoethnography, 281–299. 
Altglas, V. (2014). ‘Bricolage’: reclaiming a conceptual tool. Culture and Religion, 15(4), 

474–493. 
Anderson, E. N. (2005). Everyone Eats; Understanding Food and Culture. New York 

University Press . 
Anderson, E. N. (2015). Everyone Eats : Understanding Food and Culture. New York 

University Press. 
Arberry, A. J. (2001). Medieval Arab Cookery. Prospect Books (UK). 
Arthurs, A. & DiNiscia, M. (2022). Are the Arts Essential? NYU Press. 
Atkinson, P. & Hammersley. (2009). Etnografi dan Partisipan. In Norman K. Denzin & 

Yvonna S. Lincoln (Eds.), Handbook of Qualitative Research, diterjemahkan dari 

judul Handbook of Qualitative Research oleh Dariyanto, Badrus Samsul Fata, 

Abi, dan John Rinaldi (pp. 316–334). Pustaka Pelajar. 
Bailey, G. & Peoples, J. (2013). Essentials of Cultural Anthropology. Cengage Learning . 
Barnard, C. I. (1968). The functions of the executive (Vol. 11). Harvard university press. 
Batat, W. (2020). How Michelin-starred chefs are being transformed into social bricoleurs? 

An online qualitative study of luxury foodservice during the pandemic crisis. 
Journal of Service Management, 32(1), 87–99. https://doi.org/10.1108/JOSM-05-
2020-0142 

Bennis, W. G. (1985). Leaders: The strategies for taking charge. Harper& Row. 
Bernard, H. R. (2011). Research Methods in Anthropology; Qualitative and Quantitative 

Approaches. AltaMira Press. 
Birkinshaw, J. & Goddard, J. (2009). What is your management model? MIT Sloan 

Management Review, 50(2), 81. 
Blok, V. (2021). The critique of management: Towards a philosophy and ethics of 

business management. Routledge. 
Bochner, A. & Ellis, C. (2016). Evocative autoethnography: Writing lives and telling stories. 

Routledge. 
Boella, G. & van der Torre, L. (2006). Coordination and organization: Definitions, 

examples and future research directions. Electronic Notes in Theoretical 

Computer Science, 150(3), 3–20. 



  
 

 
 

141 

Boyer, D. (2005). Spirit and system: Media, intellectuals, and the dialectic in modern 

German culture. University of Chicago Press. 
Boyer, D. (2008). Thinking through the Anthropology of Experts. Berghahn Journals. 
Bright, D. S., Cortes, A. H., Hartmann, E., Parboteeah, K. P., Pierce, J. L., Reece, M., 

Shah, A., Terjesen, S., Weiss, J. & White, M. A. (2019). Principles of 

management. OpenStax. 
Bruner, E. (1993). Epilogue: Creative persona and the problem of authenticity. 

Creativity/Anthropology. 
Calafell, B. M. (2013). (I) dentities: Considering accountability, reflexivity, and 

intersectionality in the I and the we. Liminalities: A Journal of Performance 

Studies, 9(2). 
Campbell, J. R. & Rew, A. (1999). Identity and affect: experiences of identity in a 

globalising world. Pluto Press. 
Caplan, P. (Editor). (2003). Food, Health, and Identity. Routledge . 
Carlopio, J., Andrewartha, G., Whetten, D. & Cameron, K. (2012). Develop management 

skills. Pearson Higher Education AU. 
Carroll, C. (2007). Leadership lessons from a chef: Finding time to be great. John Wiley & 

Sons. 
Carroll, C. M. (2008). Leadership Lessons from a Chef; Finding Time to be Great. John 

Wiley & Sons . 
Cerasa, A., Fabbricatore, C., Ferraro, G., Pozzulo, R., Martino, I. & Liuzza, M. T. (2020). 

Work-related stress among chefs: A predictive model of health complaints. 
Frontiers in Public Health, 8, 68. 

Chang, H., Ngunjiri, F., Hernandez & Kathy-Ann C. (2013). Collaborative 

autoethnography. Left Coast Press Inc. 
Chelminski, R. (2005). The Perfectionist; Life and Death in Haute Cuisine. Gotham Books. 
Cheng, M., Ogbeide, G.-C. A. & Hamouz, F. L. (2011). The Development of Culinary Arts 

and Food Science Into a New Academic Discipline—Culinology®. Journal of 

Culinary Science & Technology, 9(1), 17–26. 
https://doi.org/10.1080/15428052.2011.558461 

Chon, K. (Kye-S. & Maier, T. A. (2009). Welcome to Hospitality: An Introduction (3rd ed.). 
Cengage Learning. 

Chrzan, J. & Brett, J. (2017). Food Culture; Anthropology, Linguistics, and Food Studies. 
Berghahn Books. 

Collier, E. (2018, 26. February). The Kitchen Hierarchy Explained; What is the Brigade de 

Cuisine?. Https://Www.Highspeedtraining.Co.Uk/Hub/Kitchen-Hierarchy-
Brigade-de-Cuisine/. . 

Collins, J. (2009). Good to Great-(Why some companies make the leap and others don’t). 
SAGE Publications Sage India: New Delhi, India. 

Counihan, C. M. (2018). The Anthropology of Food and Body; Gender, Meaning, and 

Power. Taylor & Francis. 
Crowther, G. (2018). Eating Culture; An Anthropological Guide to Food. University of 

Toronto Press. 
Cruess, S. R., Johnston, S. & Cruess, R. L. (2004). “Profession”: A Working Definition for 

Medical Educators. Teaching and Learning in Medicine, 16(1), 74–76. 
https://doi.org/10.1207/s15328015tlm1601_15 



  
 

 
 

142 

Culinary Institute of America. (2011). The Professional Chef. John Wiley & Sons, Inc. 
Cunliffe, A. L. & Easterby-Smith, M. (2017). From reflection to practical reflexivity: 

Experiential learning as lived experience. In Organizing reflection (pp. 44–60). 
Routledge. 

DANTO, A. C. (1997). Contemporary Art and the Pale of History - Updated Edition (Vol. 
112). Princeton University Press. https://doi.org/10.2307/j.ctv1j666cd 

De Munck, B. (2019). Artisans as knowledge workers: Craft and creativity in a long term 
perspective. Geoforum, 99, 227–237. 

Denzin, N.K. (2016). Intrepretive Autoethnography. In T. E. Adams, S. H. Jones & C. Ellis 
(Eds.), Handbook of Autoethnography (pp. 123–142). Routledge. 

Denzin, Norman K & Lincoln, Y. S. (2023). Doing Anthropology; a Guide by and for 

Students and their Professors. Routledge. 
Dettwyler, K. A. (2011). Cultural Anthropology & Human Experience; the Feast of Life. 

Waveland Press . 
DeWalt, K. M. & DeWalt, B. R. (2011). Participant Observation. AltaMira Press. 
Dickie, V. A. & Frank, G. (1996). Artisan occupations in the global economy: A conceptual 

framework. Journal of Occupational Science, 3(2), 45–55. 
Dissanayake, E. (1990). What is Art For? University of Washington Press. 
Dornenburg, A. & Page, K. (1996). Culinary Artistry. John Wiley and Sons, Inc . 
Eisner, E. W. (2002). The Arts and the Creation of Mind. Yale University Press.  
Ellis, C. (2004). The ethnographic I: A methodological novel about autoethnography. 

Rowman Altamira. 
Ellis, C., Adams, T. E. & Bochner, A. P. (2011). Autoethnography: an overview. Historical 

Social Research/Historische Sozialforschung, 273–290. 
Ellis, C. & Berger, L. (2001). Their Stories/My Story/Our Story. In J. F. Gubrium & J. A. 

Holstein (Eds.), Handbook of Interview Research (pp. 849–875). SAGE 
Publications, Inc. 

Ember, C. R., Ember, M. & Peregrine, P. N. (2015). Anthropology. Pearson Education, 
Inc. 

Escoffier, M. R. (1987). The Chef In Society: Origins And Development. Hospitality 

Review, 5(1), 50–57. 
Fedorak, S. A. (2017). Anthropology Matters. University Toronto Press . 
Ferraro, G. P. & Andreatta, S. (2014). Cultural Anthropology: An Applied Perspective. 

Cengage Learning. 
Fieldhouse, P. (1996). Food and Nutrition; Customs and Culture. Chapman & Hall . 
Fineman, S., Sims, D. B. P. & Gabriel, Y. (2009). Organizing & organizations. 
Fontana, A. & Frey, J. H. (2009). Wawancara; Seni Ilmu Pengetahuan. In Norman K. 

Denzin & Yvonna S. Lincoln (Eds.), Handbook of Qualitative Research dari judul 

Handbook of Qualitative Research oleh Dariyanto, Badrus Samsul Fata, Abi, dan 

John Rinaldi (pp. 501–522). Pustaka Pelajar. 
Fusté-Forné, F. (2020). Star Chefs and the Table: From Restaurant to Home-Based 

Culinary Experiences. Journal of Culinary Science & Technology, 18(3), 192–
200. https://doi.org/10.1080/15428052.2018.1563933 

Geertz, C. (2017). The interpretation of cultures. Basic books. 
Gell, A. (1998). Art and Agency: An Anthropological Theory. Clarendon Press. 



  
 

 
 

143 

Genard, J.-L. (2015). Capacities, expertise, Empowerment–Rethinking the anthropology 
of participation. World Political Science, 11(2), 227–244. 

Giousmpasoglou, C., Marinakou, E., Zopiatis, A. & Copper, J. (2022). Managing People 

in Commercial Kitchens; A Contemporary Approach. Routledge. 
Gisslen, W. (2018). Professional Cooking (9th ed.). Wiley. 
Goodenough, Ward H. (1961). Comment on Cultural Evolution. Dalam Deadalus, 90, 3. 

The MIT Press. . 
Goodenough, Ward Hunt. (1981). Culture, language, and society. (No Title). 
Greenberg, C. (1971). Art and Culture: Critical Essays. Beacon Press.  
Gubanov, N. I. & Gubanov, N. N. (2013). Mentality: the nature and functioning in society. 

Вопросы Философии, 2, 22–32. 
Gupta, S. S. (2008). Managerial Skills: Explorations in Practical Knowledge. Global India 

Publications. 
Gursoy, D., Saayman, M. & Sotiriadis, M. (Editor). (2015). Collaboration in Tourism 

Businesses and Destinations; a Handbook. Emerald Group Publishing, Ltd. . 
Hanagan, M. (1977). Artisan and Skilled Worker: The Problem of Definition. International 

Labor and Working-Class History, 12, 28–31. 
https://doi.org/10.1017/S0147547900015441 

Hannaway, C. & Hunt, G. (1995). The management skills book. Gower Publishing, Ltd. 
Hastrup, K. & Hervik, P. (2005). Social Experience and Anthropological Knowledge,(1. 

press, 1994). London and New York: Routledge. 
Hatcher, E. P. (1999). Art as Culture: An Introduction to the Anthropology of Art. 

Bloomsbury Academic. 
Haviland, W. A., Prins, H. E. L., Walrath, D. & McBride, B. (2015). The Essence of 

Anthropology. Cengage Learning. 
Helman, C. G. (2014). Culture, Health and Illness; an introduction for Health Professionals. 

Butterworth-Heinemann. 
Herskovits, M. J. (1949). Man and his works; the science of cultural anthropology. 
House, V. M. (n.d.). Kitchen Hierarchy Explained: Different Jobs in the Brigade de Cuisine-

Escoffier. Retrieved July 13, 2023, from https://www.escoffier.edu/blog/culinary-
pastry-careers/different-types-of-chef-jobs-in-the-brigade-de-cuisine/ 

Hughes Sherick A. & & Pennington, J. L. (2017). Autoethnography; Process, Product, and 

Possibility for Critical Social Research. SAGE Publication, Ltd. 
Ingold, T. & Hallam, E. (2021). Creativity and cultural improvisation: An introduction. In 

Creativity and cultural improvisation (pp. 1–24). Routledge. 
Isin, P. M. (2025). Bountiful empire: a history of ottoman cuisine. Reaktion Books. 
Iverson, R. D. & Deery, M. (1997). Turnover culture in the hospitality industry. Human 

Resource Management Journal, 7(4), 71–82. https://doi.org/10.1111/j.1748-
8583.1997.tb00290.x 

Jackson, S. F. (2018). You are What You Eat; Human Body Function in Relation in Food. 
Westbow Press. 

James, K. (2005). Escoffier: The King of Chefs. Gastronomica, 5(1), 111–111. 
https://doi.org/10.1525/gfc.2005.5.1.111 

James, K. (2006). Escoffier: The king of chefs. A&C Black. 
Janzen, D. (1998). Gardenification of Wildland Nature and the Human Footprint. Science, 

279(5355), 1312–1313. https://doi.org/10.1126/science.279.5355.1312 



  
 

 
 

144 

Jauhari, V. (2006). Competencies for a career in the hospitality industry: an Indian 
perspective. International Journal of Contemporary Hospitality Management, 
18(2), 123–134. https://doi.org/10.1108/09596110610646673 

Jerome, N. W. , Kandel, R. F. & Pelto, G. H. (1980). Nutritional Anthropology; 

Contemporary Approaches to Diet & Culture. Redgrave Publishing Company. 
Johnson, C. (2012). Bricoleur and bricolage: From metaphor to universal concept. 

Paragraph, 35(3), 355–372. 
Jones, S. H. (2018). Creative Selves/Creative Cultures; Critical Autoetnography, 

Performance, and Pedagogy. In S. H. Jones & M. Pruyn (Eds.), Creative 

Selves/Creative Cultures; Critical Autoetnography, Performance, and Pedagogy. 
Palgavare. 

Jones, S. & Taylor, B. (2013). Food Journalism. In B. Turner & R. Orange (Eds.), Specialist 

Journalism (1st ed.). Routledge. https://doi.org/10.4324/9780203146644 
Jordan, A. T. (2010). The Importance of Business Anthropology: Its Unique Contributions. 

International Journal of Business Anthropology, 1(1), 15–25. 
https://doi.org/10.33423/ijba.v1i1.1202 

Jordan, A. T. (2012). Business Anthropology. Waveland Press. 
Kaplan, D. & Manners. (2002). Teori Budaya. Pustaka Pelajar. 
Katsigris, C. & Thomas, C. (2009). Design and Equipment for Restaurants and 

Foodservice A Management View THIRD EDITION. 
http://www.wiley.com/go/permissions. 

Keesing, R. M. (1974). Theories of Culture. Annual Review of Anthropology, 3(1), 73–97. 
https://doi.org/10.1146/annurev.an.03.100174.000445 

Keesing, R. M. & Keesing, F. M. (1971). New Perspectives in Cultural Anthropology. Holt, 
Reinhart and Winston. 

Kennedy, A. A. (1982). Corporate cultures: The rites and rituals of corporate life. Reading, 
Mass.; Don Mills, Ontario: Addison-Wesley Publishing Company. 

Kitler, P. G., Sucher, K. P. & Nahikian-Nelms, M. (2017). Food and Culture. Cengage 
Learning . 

Koentjaraningrat. (2000). Kebudayaan, Mentalitas, dan Pembangunan. Gramedia 
Pustaka Utama. 

Kolb, D. A. (2014). Experiential learning: Experience as the source of learning and 

development. FT press. 
Kong, K. (2014). Professional discourse. Cambridge University Press. 
Kostera, M. & Harding, N. (2021). Organizational Ethnography. Edward Elgar Publishing 

. 
Labensky, S. R., Alan M, H. & Martel, P. A. (2018). On Cooking : a Textbook of Culinary 

Fundamental, Sixth Edition. In Performance Research (Vol. 23, Issues 4–5). 
Lanute, A. (2022). What Are The Culinary Arts? - Escoffier. 

https://www.escoffier.edu/blog/culinary-arts/what-are-the-culinary-arts/ 
Lassiter, L. E. (2014). Invitation to Anthropology, Fourth Edition (4th ed.). Rowman & 

Littlefield.https://vle.upm.edu.ph/pluginfile.php/176044/mod_resource/content/1/
LASSITER_Invitation%20to%20Anthropology.pdf 

Lee, N. (2014). Celebrity chefs: class mobility, media, masculinity. University of Sydney. 



  
 

 
 

145 

Lee-Ross, D. (1999). A comparative survey of job characteristics among chefs using large 
and small-scale hospital catering systems in the UK. Journal of Management 

Development, 18(4), 342–350. https://doi.org/10.1108/02621719910265531 
Lévi-Strauss, C. (1974). The Savage Mind. Weidenfeld and Nicholson . 
Liebowitz, J. (2006). Strategic intelligence: business intelligence, competitive intelligence, 

and knowledge management. Auerbach Publications. 
Linstead, S. (1997). The social anthropology of management. British Journal of 

Management, 8(1), 85–98. 
Llobera, J. R. (2003). An Intivation to Anthropology; the Structure, Evolution and Cultural 

Identity of Human Societies. Berghahn Books. 
Lune, H. & Berg, B. L. (2017). Qualitative Research Methods for the Social Sciences. 

Pearson Education Limited. 
Lupton, D. (1996). Food, the Body, and the Self. SAGE Publications . 
Mac Con Iomaire, M. (2013). Public dining in Dublin: Public Dining in Dublin: The History and 

Evolution of Gastronomy and Commercial Dining 1700-1900. International Journal of 

Contemporary Hospitality Management, 25(2), 227–246. 
https://doi.org/10.1108/09596111311301612 

Maguire, C. & Holt, A. (2022). Arts and Culture in Global Development Practice: 

Expression, Identity and Empowerment. Taylor & Francis. 
https://books.google.co.id/books?id=zp9cEAAAQBAJ 

McBride, A. E. & Flore, R. (2019). The changing role of the chef: A dialogue. International 

Journal of Gastronomy and Food Science, 17. 
https://doi.org/10.1016/j.ijgfs.2019.100157 

McGrath, E. H. (2011). Basic managerial skills for all. PHI Learning Pvt. Ltd. 
McIlveen, P. (2008). Autoethnography as a method for reflexive research and practice in 

vocational psychology. Australian Journal of Career Development, 17(2), 13–20. 
Méndez, M. G. (2014). Autoethnography as a research method: Advantages, limitations 

and criticisms. Colombian Applied Linguistics Journal, 15(2), 279. 
https://doi.org/10.14483/udistrital.jour.calj.2013.2.a09 

Montanari, M. (2006a). Food is Culture. Columbia University Press . 
Montanari, M. (2006b). Food Is Culture. Arts and Traditions of the Table (Translate From 

Albert Sonnefeld, Ed.). Columbia University Press. 
Murray-Gibbons, R. & Gibbons, C. (2007). Occupational stress in the chef profession. 

International Journal of Contemporary Hospitality Management, 19(1), 32–42. 
https://doi.org/10.1108/09596110710724143 

Nanda, S. & Warms, R. L. (2019). Cultural Anthropology. SAGE Publications . 
Nelson, D. L. (1988). Occupation: Form and Performance. The American Journal of 

Occupational Therapy, 42(10), 633–641. https://doi.org/10.5014/ajot.42.10.633 
Omotunde, A. E. & Christiana, O. (2025). Optimizing Fabric Styles And Management 

Strategies For Contemporary Chefs In Hotels And Restaurants In Ondo 
Metropolis. Nigeria Journal of Home Economics (ISSN: 2782-8131), 13(11), 
144–154. 

Özkesek, E. K. & Ketizmen, G. (2023). Exploring the Elements of Bricolage as Creative 
Product. Journal of Architectural Research and Education, 5(2), 139–156. 

Pässilä, A. H., Oikarinen, T. & Harmaakorpi, V. (2015). Collective voicing as a reflexive 
practice. Management Learning, 46(1), 67–86. 



  
 

 
 

146 

Pensoneau-Conway, S. L., Adams, T. E. & Bolen, D. M. (2017). Doing autoethnography. 
In Doing autoethnography (pp. 1–5). Springer. 

Peštek, A., Kukanja, M. & Renko, S. (Editor). (2020). Gastronomy for Tourism 

Development Potential of the Western Balkans. 
Pillsbury, B. L. K. (2008). Applied anthropology and executive leadership. NAPA Bulletin, 

29(1), 131–151. 
Pound, N. R. (1953). The Lawyer From Antiquity to Modern Times. West Publishing. 
Pratten, J. D. (2016). What makes a great chef? In British Food Journal (7th ed., Vol. 105, pp. 

454–459). MCB University Press. Ltd. . https://doi.org/10.1108/00070700310497255 
Priyono. (2007). PENGANTAR MANAJEMEN. 
Rawson, K. & Shore, E. (2019). Dining out: A global history of restaurants. Reaktion 

Books. 
Rein, I. J., Kottler, P. & Stoller, M. R. (1997). High Visibility: The Making and Marketing of 

Professionals Into Celebrities. NTC Publishing Group. 
Robinson, R. N. S. & Barron, P. E. (2007). Developing a framework for understanding the 

impact of deskilling and standardisation on the turnover and attrition of chefs. 
International Journal of Hospitality Management, 26(4), 913–926. 
https://doi.org/10.1016/j.ijhm.2006.10.002 

Saks, M. (2012). Defining a Profession: The Role of Knowledge and Expertise. 
Professions and Professionalism, 2(1). https://doi.org/10.7577/pp.v2i1.151 

Schein, E. H. (1986). What You Need to Know about Organizational Culture. Training & 

Development Journal, 40(1), 30–33. 
Schein, E. H. (2004). Organizational Culture and Leadership (3rd ed.). Jossey-Bass. 
Secretariat, A. (2018). Handbook of ASEAN Mutual Recognition Arrangement on Tourism 

Professionals. Jakarta: ASEAN. 
Simpson, G. G., Gerard, R. W., Goodenough, W. H. & Inkeles, A. (1961). Comments on 

Cultural Evolution. Daedalus, 90(3), 514–533. 
http://www.jstor.org/stable/20026671 

Singleton, W. T. (2013). Management skills. Springer Science & Business Media. 
Snodgrass, M. E. (2004). Encyclopedia of kitchen history. Routledge. 
Spindler, G. D. (1974). Education and cultural process. Council on Anthropology and 

Education Quarterly, 5(4), 35. 
Spindler, G. & Spindler, L. (1984). Oppositions. Anthropology & Education Quarterly, 

15(4), 330–333. 
Spradley, J. P. (2016a). Participant Observation. Waveland Press. 
Spradley, J. P. (2016b). The Ethnographic Interview. Waveland Press. 
Stanley, J. & Stanley, L. (2015). Food Tourism; a Practical Marketing Guide. CABI. 
Stauffer, J. E. (2004). Culinology; Mixing Culinary Arts and Food Science. In Cereal Foods 

World: Vol. 49 Isu 02 (pp. 95–99). American Association of Cereal Chemist. 
Steers, R. M., Sanchez-Runde, C. J. & Nardon, L. (2010). Management across cultures: 

Challenges and strategies. Cambridge University Press. 
Stoller, Paul. (1989). The Taste of Ethnographic Things; the Senses in Anthropology. . 

University of Pennsylvania Press. 
Strang, V. (2021). What Anthropologists Do (2nd ed.). Routledge. www.veronicastrang.com/. 
Sullivan, W. M. (2004). Work and Integrity: The Crisis and Promise of Professionalism in 

America (2nd ed.). Jossey-Bass. 



  
 

 
 

147 

Tapper, A. & Millet, S. (2015). Revisiting the Concept of a Profession. In Conscience, 

Leadership and the problem of “Dirty Hands”; Research in Ethical Issues in 

Organization (Vol. 13, pp. 01–18). Emerald Group Publishing, Limited. 
Tian, R. G., Marrewijk, A. van & Lillis, M. P. (2013). General Business Anthropology. North 

American Business Press. 
Tolstoy, L., Pevear, R. & Volokhonsky, L. (1996). What Is Art? Penguin Publishing Group.  
Van Maanen, J. (2011). Tales of the field: On writing ethnography. University of Chicago 

Press. 
Vanevenhoven, J., Winkel, D., Malewicki, D., Dougan, W. L. & Bronson, J. (2011). 

Varieties of bricolage and the process of entrepreneurship. New England Journal 

of Entrepreneurship, 14(2), 53–66. 
Vanhoof, J., Verhaeghe, G., Verhaeghe, J. P., Valcke, M. & Van Petegem, P. (2011). The 

influence of competences and support on school performance feedback use. 
Educational Studies, 37(2), 141–154. 
https://doi.org/10.1080/03055698.2010.482771 

Vincent, L. (2008). Differentiating competence, capability and capacity. Innovating 

Perspectives, 16(3), 1–2. 
Wang, Y.-F., Horng, J.-S., Cheng, S.-Y. (Sophie) & Killman, L. (2011). Factors influencing 

food and beverage employees’ career success: A contextual perspective. 
International Journal of Hospitality Management, 30(4), 997–1007. 
https://doi.org/10.1016/j.ijhm.2011.03.005 

Wolcott, H. F. (1991). Propriospect and the acquisition of culture. Anthropology & 

Education Quarterly, 22(3), 251–273. 
Wong, S.-C. (2020). Competency definitions, development and assessment: A brief 

review. International Journal of Academic Research in Progressive Education 

and Development, 9(3), 95–114. 
Wright, S. (2005). Culture in Anthropology and Organizational Studies. In S. Wright (Ed.), 

Anthropology of Organizations (pp. 1–32). Routledge. 
Yankellow, J. (2018). Defining artisan: What it is and what it means. Cereal Foods World, 

63, 52. 
Yukl, G. (2006). Leadership in Organizations, 9/e. Pearson Education India. 
Zhang, H. (2014). Thermal Protection and Thermal Comfort: An Evaluation of the Fabrics  

Used in Chefs’ Uniforms against Thermal Hazards in the Kitchen.


