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Abstract:

In today's world, the significance of chef training programs is gaining recognition in the tourism and
hospitality sector, particularly through the Recognition of Prior Learning (RPL). As a result, more
resources are now being allocated to these programs. However, little is known about the effectiveness
of chef training programs in the South African literature, particularly in the tourism and hospitality sector.
The study followed a qualitative approach. Twenty-five RPL programme Chefs were purposefully
selected and participated in a semi-structured triangulation approach (interviews and candidate profiles).
The thematic analysis was utilised using the ATLAS.Ti software version 8. The study reveals that healthy
eating and awareness are lifelong keys to building a better, more well-being society. The findings indicate
that the RPL-Chef programme has benefits in enhancing healthy eating and wellness, promoting
employment, improving employability and entrepreneurship, and enhancing organisational
performance. Moreover, adopting healthier cooking methods, creating food and workplace safety, and
promoting nutrition can help establish safe environments. Notably, employees are motivated to work
harder through their improved self-efficacy, enhanced behaviour and confidence, reduced food waste,
and better problem-solving skills resulting from the technical training provided to them. This study is one
of the few that is unique, as it investigates the benefits of RPL-chef programmes in the South African
tourism and hospitality sector. Thus, the knowledge gained from this study may assist organisations and
policymakers in being aware of RPL-Chef training programmes, ensuring better curriculum designs and
effective support for chefs' development through RPL in general, and in the South African Tourism and

Hospitality sector in particular.
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Introduction

Employers seek employees with the necessary skills, abilities, and qualifications. The tourism and
hospitality sector is highly dependent on its workforce, which is required to provide quality and excellent
service, contributing to the integral experience of tourists and communities. Recognition of Prior
Learning - Chef programme is an established campus training programme where culinary art students
develop their skills in a true working environment (Stephens, 2022). Certainly, enhanced attention needs
to be given to Recognition of Prior Learning (RPL) -Chef training programmes for them to benefit and
perform effectively in their careers. There is a shortage of RPL Chef training programmes in South
Africa, and the Department of Tourism in South Africa has embarked on a RPL programme chef training
programme since 2021 to date, addressing the chef employees' skill shortage. Recognising this skills
shortage gap will help policymakers and employers identify their chef employees who need training.
Therefore, this study will investigate the benefits of the RPL chef training programme in the South African
tourism and hospitality sector, adding to the existing knowledge and paving the way for future
researchers. To the best of our knowledge, this is the first study conducted in the South African context.

As such, the study contribution is relevant to the tourism and hospitality sector.

This research aims to contribute to the impact of the RPL Chef training programme by addressing the
gap in the South African context's body of theory and providing future researchers with a debate on
unlocking potential from the programme. The research examined the role of this programme and its
effect on employees, employers and the country at large. Thus, investing in the skills development of
Chefs enhances better employability (Pratten, 2003; Shyr et al., 2018), promotes good nutritional eating
for tourists and society (Vu et al, 2023), and improves productivity with reduced environmental impact
and creativity and innovation to ideas (Cormier-MacBunie et al., 2015; Ottenbacher & Harrington, 2007).
However, recent studies have shown scant studies that cover the entrepreneurs of chefs (Elbasha &
Baruch, 2022), outcomes of chefs' learning (Hu et al, 2023) no studies that view the combination of
competencies from an educator's point of view to inspire chef learners' beliefs and expectations from
their studies (Marinakou & Giousmpasoglou, 2022). In view of this, to the best of the researchers'
knowledge, little is known about the RPL-chef training outcome in South Africa and Africa. Therefore,
this study will explore the learners' lived experiences and perceptions of the RPL-chef training in South

Africa in the tourism and hospitality sector.
Literature Review

The study is grounded in Vroom's (1964) expectancy theory, which will help in understanding the
motivation of RPL learners. The expectancy theory comprises three elements: expectancy,

instrumentality, and valence (Chopra, 2018). Expectations in the context of RPL chef training relate to
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the use of access to training to fill the knowledge gap of chefs. While the instrumentality relates to the
information learners receive from training and their subsequent promotions, the valence focuses on their
happiness and satisfaction after the RPL-Chef programme has been implemented. Ideally, Vroom's
expectancy theory of motivation = expectancy X instrumentality X valence (Chopra, 2019). Analyses of
research on tourism and hospitality have shown that there are scant applications of Vroom theory in the
context of the tourism and hospitality sector, and few studies relating to testing Vroom theory using

qualitative techniques in research (Chopra, 2018). Hence, this research employs a qualitative approach.

Vroom's expectancy theory suggests that people will act in ways that produce the best results (Fan,
2023), serve as a motivational force for behaviour-oriented action (Chopra, 2018), and depend on the
strength of the expectation that yields an attractive outcome (Almed, 2021). This research posits that,
according to Vroom’s theory, values and outcomes are closely intertwined, motivating learners to unlock
their potential and take credit and loud voices after completing the RPL training programme. Thus, if an
RPL candidate values certain things, such as attending the course, there is likely to be a positive
outcome. This is achieved by being motivated to meet objectives set by learners and the organisation.
Therefore, receiving satisfying rewards stems from the enhanced effort candidates put into the RPL
programme. Given that, this study underscores that the skills development of Chef employees through
RPL has a connection with motivation, satisfaction, value, effort and performance. In addition,

motivational factors improve individual and organisational performance (Baloyi & Van de Waldt, 2021).

Previous researchers have deployed Vroom expectancy theory in marketing in Malaysia (Zheng et al.,
2025), in the training satisfaction on oganisational performance in Bangladesh (Nabi et al., 2025), in
perceptions of culinary education in Ireland (Gray & Farrell, 2020), in the library users in India (Chopra,
2018), in IT developers India (Meymandpour & Pawar, 2018), but not explored on the RPL-chef training
in the tourism and hospitality in South Africa. Critically, there is scant research on the training of Chef
studies using the Vroom theory in tourism and hospitality. Therefore, it is worth studying the benefits of
RPL-Chef training guided by Vroom's expectancy theory to contribute to the literature by reviewing and

advancing the benefits of the training programme in organisations.
Enhanced Motivation

Motivation refers to the psychological processes that cause internal arousal, direction, and persistence
in a voluntary act aimed at achieving desired goals (Ahmad, 2021). Intrinsic and extrinsic factors
influence the motivation for RPL-Chef training. Intrinsic motivation refers to the motivation that comes
from within the Chef employee, such as job satisfaction, career advancement, and recognition of the
Chef's personal life goals (Neupane, 2023). Extrinsic motivation refers to the motivation driven by
external rewards, such as educational development and paid salaries (Neupane, 2023). Skill

development in the tourism and hospitality sector influences enhancing the level of interest in an
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organisation’s Chef training programs. Consequently, combining the two dimensions of motivation may

lead to Chefs being committed to the organisation, their careers and their own businesses to grow.

The programme aims to equip learners with the skills, knowledge, and abilities necessary to perform
their job role (Morandini et al., 2023). Several studies have asserted that motivation (Baloyi & Van de
Waldt, 2021; Chopra, 2019) is an integral force that enables learners to achieve specific goals and
objectives, and that it has a positive impact on employees. Moreover, there is enhanced satisfaction,
improved problem-solving, enhanced job performance, a clearer career path, and increased

organisational output through improved organisational commitment (Arwab et al., 2022).
Enhanced Problem-Solving and Creativity

The satisfactory outcomes of the RPL Chef training programme may lead to employees working harder
to minimise failures. This is due to the better decision-making tactics learned during training. These
Chefs will be exposed to better problem-solving, with high motivational rewards and employee
expectations, and thereby prove instrumental in bringing better value to achieve the desired outcome
(Botha, 2020). Through training, the creative minds of Chefs' employees can be extraordinary (Lee et
al., 2020) in terms of their creative capacity. Creativity in this study context refers to the generation of
novel ideas that Chefs use to devise something new (Lee et al., 2020). This view enables the Chef to
create something new in the kitchen and solve problems that arise, whether in the kitchen or at the

workplace.

When employees put more effort into Chef skill development programmes, they expect good results that
act as an incentive. Hence, if these learners undergo training and achieve results, they are likely to be
satisfied, and the outcome is likely to be more effective and efficient. For example, when the Chefs enrol
on an RPL skills development course, the training programme may lead to a satisfactory outcome for
them. In a similar view, Yu et al. (2021) confirm that acquiring new skills leads to effective motivation.
Therefore, this study has the view that the RPL Chef programme increases motivation. This is because
when Chefs enrol in the RPL programme, their level of motivation may increase through obtaining

certification, which can be seen as a reward that facilitates their career progression.
Enhanced Behaviour

Training of Chefs employees has been considered significant in establishing attitudes and behaviour
(Nabi et al., 2025). Understanding professional conduct is crucial for Chefs' employees. Chefs work with
other Chefs, organisational employees, visitors and tourists; therefore, RPL- Chef on-job training is
critical for improved employee behaviour (Husnain et al., 2024). This is reinforced by expectancy theory,
which argues that Chefs' instrumental behaviour needs to be modelled by their unwavering motivation

to be successful and adopt the reality of best behaviour required when working with food. This behaviour
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may include the knowledge, skills, and attitudes learnt during the RPL programme necessary to conduct
oneself in a professional setting. To a greater extent, having a clear mind and understanding the

expectations and standards of behaviour required in a particular sector or occupation is very important.

The behaviour includes, among others, ethical conduct, effective communication, respect for diversity,
and, more importantly, adherence to legal and regulatory requirements in the Chef profession, which is
essential for quality outcomes. Ideally, Chefs must have the ability to handle conflicts and difficult
situations with tact and diplomacy, maintain confidentiality, and act in the best interests of their
association, organisations, and their stakeholders, which is vital for the quality perceived by them.
Through this lens, good behaviour learnt from RPL interactions with lecturers and colleagues will help
them establish credibility and trust and build positive relationships with their colleagues and clients. This,
in turn, contributes to creating a positive and productive workplace culture, which is essential in today's
tourism and hospitality industry. Similarly, Griffith et al. (2017) supported this view by affirming that
people’s behaviour is influenced by their actions. As such, attitude and behaviour form a cornerstone for
organisational productivity (Baumeler et al., 2023). This research posits that tourism and hospitality
professionals are expected to uphold high standards of integrity, confidentiality, and transparency in
public service, including treating their peers with the dignity and respect they deserve. Hence, this study

is worth studying.
Enhanced Job Satisfaction.

Nabi et al. (2025) describe job satisfaction as an employee’s total sentiments and attitudes towards their
work. A good RPL-Chef training leads to satisfactory outcomes for trainers, trainees and the Department
of Tourism stakeholders, who are the funders of the programme. Arguably, this also encompasses all
three spheres of government, as developing workers will, in turn, benefit the community at large and
contribute to South Africa's economic growth. Previous studies have explored job satisfaction among
front-of-the-house, hotel, and restaurant Chefs, employees, and managers (Guzzo et al., 2020);
however, few studies have been conducted on employee satisfaction after training that leads to
entrepreneurship (Vu & Nwachukwu, 2021), which in turn promotes career advancement and

organisational performance.

Arguably, a link exists between satisfaction and motivation. This study will build on the existing studies
of job satisfaction coming from formal training, as there is a call for studies that include innovation,
creativity, job satisfaction and knowledge of Chefs’ careers contribution in the Chef literature (Vu et al.,
2022), and studies exploring Chef competencies are scarce (Marinakou, & Giousmpasoglou, 2022),
therefore this study is unique. This study posits that “one who is satisfied is likely to be motivated and
put in more effort”. In addition, once training is valued, it is likely to satisfy those who attend it. To a

certain extent, happy employees tend to have higher job satisfaction (Maharani & Tamara, 2024).
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Moreover, high levels of work satisfaction stem from RPL training programmes, as participants are
exposed to on-site theory and practical cooking (Husnain et al., 2024). In this case, job satisfaction is
more important in terms of the intrinsic factor and understanding motivation programs that help increase
productivity (Chuang et al., 2009).

Enhanced Self-Efficacy, Efficiency and Entrepreneurship

Self-efficacy relates to the expectation that one has the conviction to successfully execute a task or
behaviour to produce an outcome, and that self-efficacy assists individuals in determining the extent to
which he or she invest effort due to spending time on persisting aversive experiences in Chef's cooking
to minimise obstacles (Vu et al.,2023). In the context of this journal, enhanced self-efficacy stems from
the motivation to acquire qualifications and start a business, or to work more effectively with others in
the industry. Sri et al. (2024) opined that self-efficacy is ‘one’s capabilities that influence an individual’s
actions to achieve goals. Notably, individuals with high self-efficacy have confidence and seem to be
reinforced to achieve beyond their abilities. Therefore, these employees will be able to handle tasks
assigned to them and be effective entrepreneurs, as supported by previous studies in tourism and
hospitality, which indicate that the sector requires individuals to be both competent and creative to be
successful entrepreneurs (Bressan et al., 2022; Elbasha & Baruch, 2022). Hence, the knowledge and
skills gained from Chef training motivate and are instrumental in enabling them to become entrepreneurs
(Chabongwa et al., 2024).

Thus, Chefs are motivated to be entrepreneurs, which is defined as ‘the identification of business-related
opportunities through a process of using existing, new or recombination of resources innovatively and
creatively’ (Ratten, 2023, p.80). Drawing from this literature, it shows that skills gained from the RPL
programme may lead to entrepreneurship due to the positive influence on fulfilling their resource
demands. Entrepreneurs are individuals who possess the energy to drive a dynamic process of vision,
change, and create something new and valuable by devoting time and effort (Van Zyl, 2020). Zopiatis
and Melanthiou (2018) affirmed that a Chef's career journey is akin to that of an entrepreneur in small
businesses. Hence, the study will explore entrepreneurship to contribute to the theory of the tourism and

hospitality sector, as the coverage of entrepreneurs is scant (Elbasha & Baruch, 2022).
Enhanced Promotion

If employees learn new skills, they are likely to receive rewards, such as doing their jobs well and even
being promoted in the future (Gray & Farell, 2020). Furthermore, Chef training programmes prepare
them for promotions, and some are promoted during and after completion of the courses. These are
employees who can innovate and grow (Cormier-MacBrunie et al, 2015). Thus, mastering new skills

through training and development, or equipping employees with these skills, may lead to recognition
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(El-Said et al., 2020), which can generally lead to even senior roles within the organisation.
Nevertheless, showing confidence and performing organisational tasks efficiently and effectively invites
career promotion and being a good entrepreneur. This aligns with Marinakou and Giousmpasoglou
(2022), who share similar sentiments, arguing that training enhances employees' skills for a specific job.
However, this study argues that it's not only job-specific gained, but also good behaviour, organisational

performance, and entrepreneurial skills.
Enhanced Organisational Culture

A culture that is valuable, stable and adherent to all established protocols and procedures is likely to
enhance organisational performance. Jerab and Mabrouk (2023) highlighted that culture encourages
innovation, employee empowerment, and collaboration, which is likely to foster employee involvement
and lead to improved decision-making. Enhancing culture ensures that it fits and, more importantly,
fosters a great sense of unity among organisational members who share common values (Chen & Yu,
2024). Bendera et al. (2025) underscore the importance of culture-shaping behaviour, job satisfaction,
and innovative thinking (decision-making) in improving organisational performance, all of which stem
from continuous learning. Similarly, Li (2024) stated that the Chef training programme serves as a

blueprint that forms the heart of human capital development within a lifelong learning culture.

A culture of workplace learning for Chefs, therefore, needs to be supported as it brings positive outcomes
such as increased efficiency, professional knowledge and skills gained and employee job satisfaction
(Cormier-MacBurnie, 2015). Research shows that workplace chef training/learning, such as
apprenticeships, was conducted outside the South African context (Cormier-MacBurnie, 2015; Weyant,
2011); however, there is a lack of studies exploring RPL- chef training done in South Africa. Therefore,

the study will contribute to the local and practical outcome of RPL workplace training.
Enhanced Organisation Performance

Research has shown that training influences organisational performance (Arwab et al., 2022). Building
on prior literature, developing better problem-solving skills, improving employee satisfaction, motivation,
and fostering a good organisational culture are pillars of organisational performance. Arguably, Umar
(2024) posits that organisational performance is achieved through the ability to evaluate alternative
approaches to minimise mistakes, improve the budget process, foster innovation, and enhance
customer satisfaction, as well as the effective and efficient use of both financial and non-financial
resources. Improved organisation performance comes from cost reduction, which involves eliminating
redundancies, optimising resource allocation through training, and streamlining operations (Jerab &
Mabrouk, 2023).
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In their findings, Jerab and Mabrouk (2023) concluded that training also enhances operational
efficiencies through simplifying processes and improving workflow. Mayombe (2022) also revealed that
training in the Chefs' programmes leads to better task performance at the workplace. Similarly, Haryono
et al. (2020) noted that training leads to improved job performance, which in turn improves organisational
performance. In this study, the motivation, abilities, skills, and opportunities that arise from RPL-Chef

training may lead to better organisational performance.

This study, therefore, argues that training and development of Chefs form part of an integral process to
fortify their effectiveness (Elahi & Bilal, 2025). Despite limited research in this study context in South
Africa and Africa, which unlocks the potential of Chefs’ Credits and Career Pathway of the RPL chef
training programme, the authors argue that it leads to improved organisational performance (Alen & Mac
Con Lomaire, 2017). Henceforth, the study aimed to unlock the potential and provide pathways for chef
candidates in the tourism and hospitality industries. Based on the reviewed literature, a summary of the

output of training Chefs in the South African tourism and hospitality context has been proposed, as

shown in Figure 1 below.

Enhanced motivation to learn Enhanced Entrepreneurship

Enhanced problem solving

Training of Chef

Enhanced job satisfaction

RPL-programme

Enhanced promotion

Enhanced organisational performance

Figure1: RPL-Chef-Training-Output-Model (Source: Author's own source)
Methods and Data

The research is descriptive in nature, following a qualitative approach. Using qualitative research helped
the researchers to understand and make sense of the lived experiences and opinions of the RPL-trained

Chefs who participated in this study. An interpretative social constructivism paradigm was used in this
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study, grounded on RPL learners making meaning of the programme to gather lived experiences of the
South African RPL-Chef programme (Creswell & Porth, 2025). A purposeful, convenient sampling
method was utilised to select twenty-five (25) RPL Chef-trained participants trained by the Department
of Tourism public sector from 2021 to 2025/2026 financial year. The sample profile consisted of 15

female and 10 male Chefs.

Participants were recruited using an online collaborative platform (telephone calls and emails) to
participate in this research. The age group ranged from 21 to 45 years, across 7 provinces in South
Africa, with diverse educational backgrounds, cultures, and genders, including individuals with
disabilities, were included. A diverse sample was used for inclusion and generalisation purposes. A
triangulation method was used to collect data (semi-structured interviews and documentary source
scanning) to enhance better research findings by reducing the potential biases and limitations that are

found when using one approach (Tutar et al., 2023).

Interviews allowed good reciprocity between the researchers and participants (Galletta, 2013) and
provided a better understanding of the lived experiences of Chefs and what the RPL-training programme
meant to them (Hudson et al., 2023). The Interviews lasted between 30 and 60 minutes until the data
saturation point was reached. Interviews were conducted in the morning and after work, when the Chefs

were not busy in the kitchens, in February 2025.

Furthermore, the researchers employed a document analysis, using candidate data (official documents
of participants' achievements after training) provided by external sources (public) from the trainers to
complement the interview data. This allowed a better understanding of the phenomenon under study
and to get rich findings from RPL learners. Two pilot interviews were conducted to refine the research
design by testing clarity, structure, and length, as well as participants' understanding of the questions
and the face and content validity of the interview guide (Duodu & Rowlinson, 2020). A co-coder was
established to strengthen trustworthiness. The codes were established, linked, and categorised into
themes that emerged from the data collected, following Stuckey’s (2015) three-step data coding
approach. Step 1 involved reading and understanding the data relevant to the research question before
we began coding. In this step, information from interviewees was summarised and put into codes. Step
2 focused on categorising the data into codes, which required a cross-analysis of research variables.
This enhances our audit trail, demonstrating how decisions were made and conclusions reached.
Memos were combined with codes, allowing us to write conceptual notes about how the codes describe
the study’s storyline. Step 3 involved using memos for clarification and interpretation of data. In this
step, the establishment of the codes, ensuring original information is maintained to be interpreted data
and then forming themes, maintaining a journal audit trail. This was made easy as the researchers took

detailed notes from participants' shared experiences and opinions. In the same vein, candidates’ profiles
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of their achievements, promotions, and career paths were used to complement interviews in unlocking

potential, credits, and candidate voices, triangulated with archival data to yield better study findings.

The interview responses were transcribed verbatim, and a thematic analysis technique using the Atlas

Ti software version 8 was employed to analyse data.

The credibility of this research was maintained by checking participants' reviews of the transcript and
providing further comments to ensure strong interpretations (Udod et al., 2016), and the research was
represented fairly and accurately. Moreover, the credibility of this study was enhanced through the
following research protocol, which generated sufficient, multifaceted, and credible information from
respondents (Tshisa & Van De Walt, 2022). The dependability of this research is based on meeting all
audit trails in the documentary interviews and individual interviews conducted by the experienced
second author, as well as the finding that similar participants yield similar results, even if other
researchers would similarly interpret this data (Given et al., 2023; Maxwell, 2021). Transferability of
this study’s large sample, which can have the ability of its findings applied to different contexts, using an
interview schedule and proper documentation, and allowing concepts from this research study to other
persons and times. The confirmability of this study was ensured through all feedback and processes

involved in this research, until a consensus was reached.
Results

The study investigated the perceived effectiveness of the RPL-Chef training qualification (programme)
by completed RPL-Chef candidates within the hospitality and tourism sector. Responses are presented

from the interviewed Chefs and written documents (candidates’ profiles).
Themes Related to Objectives.

The first question seeks to understand the benefits of the RPL-Chef qualification training programme.
Four sub-themes were deduced from the participants' responses. The themes included healthy eating,
promotion, employment, and enhanced entrepreneurship and problem-solving, as well as improved
organisational performance, as presented below. Acronyms such as Participant 1 (P71) and Candidate

profile (CD1) were used to differentiate data from the participants and candidate profiles.
Enhanced Healthy Eating and Wellness

Healthy eating and wellness were identified as key priorities by the participants. Healthy eating is crucial
to Chefs and the people they serve. The question was, What is the impact of the RPL Chef training
programme on the dietary or health well-being of people?’ 'Sub-themes under this main theme were
nutritional, dietary, eating, and eating awareness. Participants were able to mention the importance of

cooking healthy food, as emphasised by the World Health Organisation and Health professionals, who
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stress that ‘people must eat nutritious food when they want to remain healthy’. As such, the participants
emphasised the programme's importance in promoting better cooking methods, healthy eating habits,

and creating safe and nurturing environments.

Chefs spend most of their time in the kitchen trying to create something tasty and healthy for the people
they serve. In the RPL-Chef training programme, candidates are taught about diet, state of well-being,
and wellness, as well as food-related health conditions and special dietary requirements. Some
participants mentioned that Chefs must cook healthily and make healthy eating awareness a priority for
everyone to assist health professionals in reducing prone of chronic disease and others that pose a
danger to society. These results align with those of Parsons et al. (2024), who stated that poor dietary

health increases the risk of diet-related chronic diseases.

P 1: “Lifestyle healthy cooking is important, and this must be considered these days. The cooking of
Chefs must consider the broader lifestyle of people and be very nutritional. Chefs need to create
awareness of healthy eating. This is because we are the cooks of the main organisation in the tourism
and hospitality sector. To do this correctly, there must be a positive desire to help people eat good food
to stay away from chronic diseases and other dangerous conditions caused by unhealthy eating. Overall,
Chefs need to have a passion for whatever they are doing and what they are groomed for by attending

the RPL Chef-training programme.

P 6: “First and foremost, choosing what to eat is very crucial these days. As a Chef, | should assist in
good dietary interventions for people. These are foods with less sugar, salt and fewer carbohydrates. To
me, the programme had an impact on cooking and eating health, to be honest, as | have done Nutrition
and Healthier Food Preparation Methods and Cooking modules. My assessors and moderators played

a role in my cooking feedback.

Participants one (P1) and six (P6) concurred with Marinakou and Giousmpasoglou (2022), Parsons et
al. (2024), and Vu et al. (2023), who indicated that Chefs today must speak out to make people
understand nutrition issues, provide the best food to people and let people access healthy food. This
might be because the RPL Chef-training qualification includes modules on introduction to Nutrition and
Healthier food preparation methods and cooking. As such, this study reinforced, among others, that
nutritional education and mindful eating encourage Chefs to create nutrition-dense recipes that minimise

the contraction of risk diseases.

In one of their training subjects, they learn about cleanliness and hygiene in food preparation, as well
as nutrition-related conditions such as heart disease, high blood pressure, diabetes, and cancer, among
others. Therefore, cleanliness and hygiene, as well as nutritional and healthier food preparation and

cooking, are maintained, and trainees are made aware of the people they will serve after completing the
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RPL-Chef training course. The paper emphasises food sophistication, given the changing environment,

lifestyles, and cultural conditions.

The study findings from the first theme revealed the importance of eating healthily and awareness, which
are crucial in today's lives, in reducing the significant risk of developing chronic ilinesses. This research
underscores that ‘mindful eating is crucial in today’s lives’ and that ‘good food brings people together’,
as the study findings established that ‘eating healthy food creates a healthy, wealthy body’ that leads to
reduced risk of disease. Therefore, the study posits that ‘with healthy eating, there is a hope of living

longer’.
Enhanced Promotion

The impact of promotion at work following the attainment of the RPL Chef qualification was also
investigated. The participants indicated that managers prefer Chefs with qualifications to lead by
example. Some of them indicated that soon after completing the course, they can put more effort into
their work. Thus, their job performance has increased due to work motivation and bringing a culture of
lifelong learning, and therefore, they were promoted. Results also revealed that some managers
observed their job satisfaction and motivated them to work hard, and promoted them. Additionally,
conducting skills audits in the organisation also contributed to the promotion of those who attended the

course. The responses from participants were as follows.

P 7: “The course had an impact on my promotion. | was promoted because of the skills gained from the
RPL programme. So, thanks to the Department of Tourism for initiating the programmes. This promotion
is going to top up my salary and assist me and my family, and my community. Thus, ‘training has value’,

| tell you”

P 11: “One thing | like about the programme is that it taught and impacted me to prioritise my work,
behave very well and solve problems encountered and improve my cooking skills in the kitchen, which
led to my promotion. | acquired job-related skills during the gap closed through the training. Promotion
is evident to those who are qualified and have qualifications. In fact, all those who work very hard and

behave well with a qualification need to be promoted.”

One of the candidates' profiles described being promoted after obtaining a qualification. The (CD2) was
promoted to Chef de Partie at one of the organisations in South Africa. The findings obtained from the
interview and candidate profile are that skills, abilities and knowledge gained from RPL lead to career
progression and opportunities within the tourism and hospitality sector. Participant six (P6) indicated that
the organisation should provide feedback for trainees for further improvement. Therefore, this paper
alludes to RPL Chef, a certificate that would serve as encouragement and motivation to successful
Chefs.
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Enhanced Employability and Entrepreneurship

Enhanced employability comes from the competent skills, knowledge and abilities of individuals. The
study findings indicate that individuals who attended the RPL qualification are more likely to be
employed, as the skills gained from the training lead to improved employment outcomes. Some RPL-
Chef candidates secured employment after training locally and abroad, including in the United States

and the Seychelles.

The (CD3) indicated that the candidate was head-hunted after completing the RPL course, whereas
(CD5) described getting employed after completing the programme. Therefore, the study reveals that
after completing the programme, Chef candidates are likely to get employed as their qualifications are
recognised worldwide. This is because their training enables them to acquire the knowledge,
competencies, and skills necessary for employability. For instance, (P715) mentioned getting better
employment after obtaining the qualification. ‘Il managed to get better employment after completing the
course. | never struggled to get employed in the hospitality sector, as | am now working in one of the top

organisations’.

On the other hand, one participant (CD1) mentioned the concept of ‘entrepreneurship’ originating from
the provided RPL-Chef training. The Chef training assisted the candidate in becoming an entrepreneur.
It helped the candidate develop creativity, innovation, a vision, resourcefulness, motivation, and
improved cooking skills, as well as problem-solving abilities, ultimately enabling them to open their own
catering business. As such, the paper underscores that through training, skills are gained, leading to
increased confidence, creativity, innovation, passion, and self-efficacy, which in turn motivate one to
complete a task successfully and foster commitment. The finding is supported by Van Zyl's (2020)
literature, which asserts that entrepreneurs possess vision, drive for change, creativity, energy, and

passion for implementing new ideas.
Enhanced Organisational Performance

The RPL Chef training programme enhances candidates’ efficiency and effectiveness. Training of Chefs
improves their professional competencies that contribute to quality work in organisations. Thus, Chefs
gain new skills to assist them in their current job responsibilities, aligning with the idea of Elahi and Bilal
(2025). Participants revealed that through the RPL Chef training, they can maintain a high level of
involvement in their jobs and be motivated to improve. Some of the responses are presented as follows:
P10 “There are a lot of benefits gained by organisations when they send their employees for RPL Chef
training. Some of them have improved organisational effectiveness and efficiency, which is gained from
competent employees. So obvious, there is enhanced organisational performance as employees of the

organisation form its human capital that brings value to the firm.”
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P20: “/ think training Chefs impacts organisational performance. During the RPL training, | have gained
knowledge to reduce waste and ordering and costing, and take responsibility for my actions in the
kitchen. Again, | can evaluate alternatives and be innovative, which assists my organisational
performance. The training has closed my skills shortage gap. Therefore, this enabled me to perform

above par, which contributes to organisational performances.”

P18 “After the RPL programme, my attitude and behaviour have changed completely to focus on
production. Attitude and behaviour form the core motivation to achieve the organisational goals. |
learned from professionals during the RPL course on how to save organisational equipment, be more

responsible, and order food that will be used rather than wastage.”

In their view, RPL candidates mentioned that the course is important as they can save, cut costs, do
stock-taking, food costing learned from the RPL course, and reduce wastage on production (food
wastage and menu costing). Some participants pointed out the essentiality of the training as it minimises
their mistakes and deploys new skills learned to add value to organisational functioning. The results
align with those of Haryono et al. (2020) and MikuSova et al. (2023), who found that training employees
enhances their competencies, leading to improved organisational job performance. Therefore, training
has a value that leads to organisational performance. The participant's voice, attitude, and behaviour
are important for productivity. Similarly, Baumeler et al. (2023) argued that attitude and behaviour are
key to organisational performance. Hence, this research underscores attitude, behaviour, and skills as
gatekeepers that enhance organisational performance. Therefore, the researchers of this study posit
that ‘training has influence on job performance and job performance has influence on organisational

performance’.

Empirical evidence collected from RPL-Chef candidates in South Africa shows that Chef training impacts
resource-saving, problem-solving, nutritional food, organisational safety, nurturing environments
(environmental awareness), and optimising change in organisations and people's lives. Additionally, the
result suggests that organisational performance’s effectiveness and efficiency may stem from
channelling resources, such as improved budgets and reduced mistakes. The study results suggest that
organisations should invest in developing their employees. Once they are developed, they are likely to
have organisational commitment and improved performance. The network diagram is depicted in Figure

2 below.
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Figure 2: Benefits of RPL Chef training programmes

Recommendations for Improving the RPL Chef Training Programme

The participants were also asked to provide recommendations on ways to improve RPL Chef training
programmes. The themes were drawn from the participants' information. These initiatives included
promoting healthy eating habits and creating awareness, releasing unqualified Chefs for training,
following up on previously trained Chefs, engaging stakeholders, and partnering with other traditional

institutions for improved recognition.
Encouraging Healthy Eating and Creating awareness

‘Chefs should encourage healthy eating among people and create awareness for better nutritional food,”
said one participant. Some participants mentioned that the organisation needs to release unqualified
chefs for training rather than focusing on production, which was among other important elements that

will encourage increased work performance.
Releasing Unqualified Chefs to Go for Training

During the interview, one RPL candidate highlighted the importance of organisations releasing their
cooks and other experienced Chef employees without formal programme qualifications to gain additional

skills, competencies, and abilities through gap closure in the RPL-Chef training programme.
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‘I encourage organisations to release the unqualified Chefs to go for training so that they are qualified

and may, in turn, likely to increase work output through their gained skills’.

Based on the above participant, RPL-Chef training appears to be crucial, as it may lead to increased
organisational output. On another angle, the authors of this paper agree with the participant on the
reason that “well-trained employees form a great workforce, but employees trained for the sake of
training dry up organisational profits”. The other participants viewed the project owners as including
previous RPL chiefs to train others, as they are exposed to today's industry environment. In addition, a
follow-up (check-up) on our previously trained candidates to find out how they are doing, to motivate

young learners in the industry and sectors.

Encouraging the Mixing of Trained Chefs in Training and Following up on Those Who

Have Been Trained

P16. ‘I encourage the service providers to include previously trained chefs to be part of the trainers for
RPL-chef training, and also make a follow-up on the trained candidates to see how they are doing at
their respective employment or the established business they have started. This will encourage other

South Africans to work hard either at work or in their businesses.’

Another participant voiced that ‘Doing a follow-up on trained Chefs gives a good performance indicator

concerning the impact or benefit of this training programme’
Stakeholders' Engagements and Partnerships

Participants recommend that it is vital that the RPL-Chef training and development systems framework
of the tourism organisation and hospitality, service providers, and other stakeholders should offer an
integrated, function-specific lens so that the Department of Tourism has a foundation for effective Chef
training and continuously trains chefs to boost the employment and economy of South Africa at large.
Furthermore, the results show that the Department of Tourism should continue to fund the programme
and maintain a good relationship with its Chefs' Association to build and grow the young generation in
the chef industry. Moreover, the department needs to find partners to develop professionalisation and

run the programme within the South African institutions of higher learning.

One experienced participant responded, 1 am of the view that engagement of all RPL-Chef training
schools to work together in a good relationship and should develop a modern syllabus and continue to
boost the economy of South Africa from skills gained in the practical training context. In addition,

partnering with traditional Universities in training more and more Chefs to create decent jobs’

On the one hand, the researchers emphasised the importance of stakeholders working together to

develop a new syllabus or content for the RLP-chef programme, as the nature and environment of
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hospitality and tourism are constantly evolving. Notably, this will involve developing curricula that can
address the RPL-Chef training qualification programme. It will be a curriculum that suits changes and
provides solutions to Chefs' challenges addressed in modules to be learnt. One view is that identifying
a need for curricular review is crucial in the tourism and hospitality sector, aligning with the perspective
of Marinakou and Giousmpasoglou (2020). The other view is to critique the current curricula of the RPL-
Chef programme for not addressing the current working methodology. As such, a greater emphasis on
managerial and leadership skills is required for these trained Chefs to have tangible competencies of
managing organisational tasks and their own when they embark on their own establishments

(businesses).

On the other hand, the department and its stakeholders need to embark on a process of transforming
their goals. This process begins by defining goals, considering both the learner's and the teacher's
objectives. This is followed by assessing the training needs of Chef organisations, setting organisational
training objectives, creating actual training plans, then implementing initiatives, and evaluating and
revising training continuously, including the syllabus or modules. On a broader note, the study suggests
that there is a need for input from stakeholders and initiators to maximise RPL-training opportunities in
the South African tourism and hospitality sector. In the same vein, all stakeholders need to work together
to design a better curriculum and implement it successfully, which is in line with Chabongwa et al. (2024)
and Bressan et al. (2022) who elaborated that stakeholders should work with the Department of Higher
Education to develop the right competencies and skills to Chef a curriculum. The study recommends
that stakeholders review the RPL-Chef programme, which aims to close the skills gap and has a more

significant impact on all partners in the tourism and hospitality sectors.

The five themes are summarised in Figure 3 below.
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‘Chefs should encourage healthy
eating among people and create
awareness for better nutritional
food,” said one participant.

Figure 3: Recommendations for improving the RPL Chef training programme

Discussion

this training in the tourism and hospitality context.

The study explored a unique contribution to the RPL Chef-training programme by revealing its benefits
to trainees, organisations, and boosting learners, employers and the South African economy. Thus,
training and developing Chefs is critical, as it may lead to healthier eating habits, increased employability,
career progression, entrepreneurship, and organisational productivity (Haryono et al., 2020; Jerab &
Mabrouk, 2023; Mayombe, 2022). The research findings reveal and provide understanding, informing
employees, employers, and programme trainers that the RPL Chef programme is crucial. Similarly, the
findings have opened doors to future researchers in the tourism and hospitality context and potential
learners enrolled on this programme to enhance their skills and organisational relations. performance.

Therefore, this study addresses the dead South African literature by unlocking the potential benefits of
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The findings of this study contribute to the understanding that training Chefs leads to healthier food
choices and increased safety for people (Parsons et al., 2024), as well as environmental awareness,
hygiene, food safety, menu planning, and closing gaps in skills shortages. Additionally, the findings
revealed that training for Chefs exposes them to employment opportunities, entrepreneurs, and
enhanced production in the tourism sector. This study has also demonstrated that stakeholder
engagement is crucial for advancing programs in South African hospitality and tourism, thereby driving
growth. However, the RPL-Chef syllabus needs to be continuously reviewed to cater to the dynamic and
ever-changing landscape of hospitality and tourism. The study demonstrated that training of Chefs'
qualifications is crucial to all three spheres of government, its people, and organisations in achieving
their objectives. In practice, Chefs' training is important in developing their skills and, in return,
contributes to their organisational growth. Understanding the benefits of the RPL Chef training
programme will provide organisational managers or policymakers with the opportunity to improve
employees' skills. Therefore, this study lays the groundwork for future researchers to identify further and

unlock the potential benefits of the RPL Chefs programme both locally and internationally.
Conclusion

The study has identified potential benefits of the RPL-Chef training programme through online interviews
and analysis of candidates' profiles. The study provides insights into the importance of training Chefs in
RPL programmes and the RPL-Chef Training Output Model. The study revealed that RPL Chef training
contributes to eating healthy food, enhances employability, and promotes career advancement due to
the skills gained. Furthermore, the findings show that training is crucial, as it motivates those
unemployed to become successful entrepreneurs and leads to enhanced organisational effectiveness,
which in turn contributes to the country's economic growth. Furthermore, the study results revealed
encouraging healthy eating (creating wellness), maintaining workplace safety and environmental
awareness by contributing to environmental problems and climate change, which are paramount in
today's business operations. Considering the relatively recent Health Practitioners who are encouraging

healthy eating to minimise the spread of diseases and other chronic conditions.

This study has several implications. Firstly, the RPL programme could help Chefs develop new and
unique culinary offerings, enabling policymakers to gain a more nuanced understanding of future chef
development. In the lenses of Vroom's expectancy theory, results bring practical value for RPL Chefs
for their personal (skills, promotions, entrepreneurship, healthy eating) and organisational (efficiency
and effectiveness), which becomes a pillar for competitiveness. Furthermore, the study highlights that
motivation plays a significant role in training Chef candidates, which policymakers should consider when

designing better training and development programs for Chefs.
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It is also important for organisations not to overlook funds for training Chefs to acquire qualifications, but
also to consider the skills gained and practical experience that enhance economic gain in the local
tourism and hospitality industry in the South African context. As such, this study recommends that the
tourism and hospitality industry design more RPL-Chef courses that are aligned with the modern world
of operation. Practically, the RPL Chef programme is paramount in nurturing the talent of South African
youth; therefore, the study calls for collaboration among vocational, traditional institutions, DHET, the
private sector, and employers, which is important for them to work together to promote these
programmes in future. The study will add a broader contribution to the understanding of sharing

traditional Chef skills that are short in the South African tourism context.

Despite the study's contribution to the development of RPL candidates and organisational productivity,
future research should focus on engaging more participants from all Chefs' training institutions across
different geographical and cultural contexts, rather than being limited to one country. Furthermore, future
research opportunities should include mixed methods of data gathering and involve organisational
managers who send their employees for training, as well as trainers or coaches of the RPL Chefs
programme, to provide more comprehensive research findings. Such a comparison may yield
comprehensive findings that can benefit the South African tourism and hospitality sector, as well as

those beyond South Africa.
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