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Preface 

 

This thesis is an original work by Kelly Marie Emma Hobbs Bruzzese. The research project, of 

which this thesis is a part, received research ethics approval from the University of Alberta 

Research Ethics Board, Project Name: A woman’s place is in the kitchen... unless she’s getting 

paid. A study of the social and structural dynamics impeding gender equity in the culinary 

industry, Pro# 00081091, December 10th, 2019 and from the Northern Alberta Institute of 

Technology Research Ethics Board, #2019-19. 

 

Further, this thesis pertains to the constructs of gender. Every attempt has been made to 

accurately represent an individual’s gender however this body of work is confined by the limits 

of binary language. Thus, in order to engage in the research,  preliminary clarification of 

terminology is required, particularly in the construction of the dichotomous determination of the 

“male” and “female” concept, and by extension, the perception of masculine and feminine 

attributes and ultimately the associated terms of “sex” and “gender”.   

 

Within the biologically deterministic lens, there are indicatory biological components of which 

correspond to maleness and femaleness. Generally, these concepts are characterized by 

physical traits, “bearer of young” and  “fertilizer” (Merriam-Webster, 2018). Clearly, there is 

issue to be taken with this simplistic definition as it fails to acknowledge any individuals who 

may not have the ability to do either of these tasks.  

 

In contrast, the term gender has been defined as a social construct wherein the psychological 

rather the physical attributes of “maleness” ’or “femaleness” are the drivers of identification (; 

Halimi, Consuegra, Struyven & Engels, 2016; Kessler & McKenna, 1978) . In this, it is 

important to acknowledge the limits of binary language; excluding those who may not strictly 

identify with the exclusivity that the language has determined, that is, male OR female, 

masculine OR feminine, man OR woman. Therefore, the term “gender” and “female-identifying” 

will be used throughout the study in an effort to emphasize the seniority of the social 

construction of gender identity over one's biological attributes (Kessler & McKenna, 1978). The 
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intent is to highlight gender as an underlaying element of social relationships founded on 

perceived differences of sex to which expresses relationships of power (Scott, 1986). Further, 

these terms will be used in order to be as clear, inclusive and respectful as the language allows us 

to be.   
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Table 1: Overall Total Votes and Ranking of Restaurants 2015- 2019 

Total Votes 2015-2019 Executive Chef Male Female 

Corso 32 7 Daniel Costa X  

Uccellino 6 Daniel Costa X  

Hardware 5 Larry Stewart X  

Rng Rd 5 Blair Lebsack X  

Biera 4 Christine Sandford  X 

Cibo 4 Rosario Caputo X  

Rostizado 4 Edgar Gutierrez X  

Bar Bricco 3 Daniel Costa X  

Bündok 3 Ryan Hotchkiss X  

Harvest Room 3 Mridul Bhatt X  

Red Ox Inn 3 Dylan Prins X  

Clementine Restaurants 2 Roger Letourneau X  

Halo 2 Ihab Rafeh X  

Huma Mexican Comfort 
2 

Mariel Montero Sena and 

Humberto Hernandez Cordova 
X X 

Madison’s Grill 2 Daniel Mongeon X  
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North 53 2 Cory Rakowski X  

Sabor Restaurant 2 Adelino Oliveira X  

The Marc 2 Spencer Thompson X  

Wild Flower Grill 2 J.P. Dublado X  

Ampersand 27 1 Fan Zhang X  

An Chay 1 Thao Lam and Calvin Do X X 

Black Pearl Seafood Bar 1 Nick Crudo X  

Braven 1 N/A - - 

Buco Pizzeria + Vino 1 Carmelo Rago X  

Butternut Tree 1 Scott Downey X  

Chartier 1 Tamara Solon  X 

El Cortez Mexican Kitchen 1 Nate Henry X  

Cosmos Greek Kitchen 1 N/A - - 

Ernest’s at NAIT 1 Rylan Krause X  

Halley’s West Edmonton 

Mall 1 N/A 
- - 

Ikki Izakaya 1 Takako Ishikawa X  

Japonais Bistro 1 Harry Yoon X  

Kanto 98st Eatery 1 Edgar Gutierrez X  

L1 Lounge, L2Grill, Café 

Levi 1 Rodney Khoo X  

La Ronde 1 Joe Srahulek X  

Local Omnivore 1 Ryan Brodziak / Mark Bellows X  

London Local 1 Lindsay Porter  X 

Mahogany Room/ Johnson’s 

Café 1 Joakim Gomes X  

Meat 1 Nathan McLaughlin X  

XIX Nineteen 1 Andrew Fung X  
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NongBu Korean Eatery 1 Tamara Solon  X 

Ono Poke Co. 1 Lawrence Hui X  

Otto 1 Ed Donszelmann (Owner) X  

Pip 1 Nate McLauhlin X  

Riverbank Bistro 1 Daniel Ducharme X  

Riverside Bistro 1 Pawanjit Singh X  

Sage 1 Shane Chartrand X  

Seoul Fried Chicken 1 Jake Lee X  

Solstice Seasonal Cuisine 1 Jan Trittenbach X  

The Westin 1 Geoffrey Caswell-Murphy X  

Tokiwa Ramen 1 Lawrence Hui X  

Tres Carnales Taqueria 1 Edgar Gutierrez X  

Tzin Wine & Tapas 1 Corey McGuire X  

Woodwork 1 David Leeder X  

Workshop Eatery 1 Paul Shufelt X  

Violino Gastronomia Italiana 1 N/A - - 

Table 2: Notable and/or Emerging Restaurants 2015- 2019 

Restaurant Executive Chef Male Female 

Café Linnea Kelsey Johnson  X 

Zinc Doreen Prei  X 

Wishbone Brayden Kozak X  

Three Boars Brayden Kozak X  



52 

 

Pampa Brizilain Steak House Oscar Lopez and Joao Dachery X X 

The Common Jesse Morrison-Gauthier X  

Canteen Ryan O'Connor X  

Mercer Tavern Redgie Salinana X  

Central Social Hall Roberto Bulatao X  

Under the High Wheel Richard Toll X  

Rosso Dave Manna X  

Lans Tom and Monika Lim X X 

Table 3: Bakeries, Pastry Shops and Coffee Shops 2015- 2019 

Bakery Executive Chef Male Female 

Duchess Bake Shop 

Giselle Courteau and Jake 

Pelletier X X 

District Café & Bakery Nate Box X  

Reinette Café and Patisserie Jinnee Lu  X 

La Boule Jennifer Stang  X 

Macarons and Goodies Akram Hasni and Fadoua Derbel  X X 

Farrow 

Laine Cherkewich and Max 

Poulter X  

Boulangerie Bonjour Yvan Chartrand  

Chocorrant Kai Wong  

Italian Bakery Antonio, Aurora, Renato Frattin X 

Lock Stock Coffee Jesse Gado X  

Vienna Bakery Brian Jaeger X  
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Hazeldean Bakery N/A - 

The Art of Cake Gloria Bednarz/Guenter Hess X X 

Sugared & Spiced Baked Goods Amy Nachtigall  X 

Bon Ton Bakery Gabor Dobos  

Artistic Bake Shop Perry Schwabenbauer X  

Bliss Baked Goods Lawrence Bliss X  

FanFan Patisserie Franck Bouilhol X  

Doughnut Party 

Simon Underwood and Matthew 

Garrett X  

Italian Centre Shop Angelo Antonucci X  

Vi's for Pies Eugene Fedorkiw  

Dutch Delicious Bakery Siebe Koopman  

Credo Coffee Geoff and Joanne Linden X 

Meat Street Pies Thea and Jonathan Avis X X 

Artisan Flatbread N/A - - 

Freson Bros N/A - - 

Leva N/A - - 

Cookie Crumbs N/A - - 

Hong Kong Bakery Chip Tang X  

Cinnaholic N/A - 

Cookie Love Mike and Iva Stone X X 

Food in the Nud Chrysta Morkeberg  X 

Handy Bakery N/A - 
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Table 4: NAIT’s Department of Culinary Arts and Professional Food Studies Instructional 

and Non-Instructional Staff 

Position Total 

Employees 

Male Female 

4 0 - 4 100% 

4 2 50% 2 50% 

35 12 34.28 23 65.71% 

2 2 100% - - 

12 5 41.66% 7 58.33% 

13 2 15.38% 11 84.61% 

2 - - 2 100% 



57 

 

Position Total 

Employees 

Male Female 

6 6 100% - - 

28 26 92.85% 2 7.14% 

 

NAIT’s Department of Culinary Arts and Professional Food Studies Enrolment and 

Graduation 
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Table 5: Enrolment Rate from 2015/2016 to 2020/2021 

Program Enrolment Male Female X 

2 

24 
22.22

% 
84 77.77% - - 

89 77 
86.51

% 
12 13.48% - - 

407 
60.65

% 
262 39.04% 2 0.29% 

Table 6: Graduation Rate from 2015/2016 to 2020/2021 

Program Graduates Male Female X 

1 

90 12 13.33% 78 86.66% - - 

27 4 14.81% 23 85.18% - - 

507 199 39.25% 307 60.55% 1 0.197% 
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Conclusions 
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Success is a construct of hierarchal and organizational structures. Even though both structures 

may present “success” in common terms. For example, success may come in the form of career 

mobility and wages, yet there is a fundamental difference. The organizational structure is 

concerned with the systems of function; whereas, the hierarchy is of social construct. Although 

the hierarchal structure is often confused for the organizational structure because they function 

in synchronization, we must remember that they are not synonymous. When we forget this, we 

make structural or social changes that do not last (e.g., think hiring a single woman in large 

organizations with the intent that this will solve systemic misogyny). When the hierarchal 

structure is abusive and exclusive, it replicates itself and marginalizes many gifted, talented 

and hardworking individuals based on arbitrary conditions and attributes. Simply inserting 

stratified individuals into the organizational structure without addressing the social hierarchy that 

cripples any chance of equity is short sighted at best and, at its worst, is akin to further throwing 

already marginalized people to the wolves. 
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Appendix E: Initial Interview Script 

 

Initial Interview Script 

1. Where are you from/ where did you grow up? 

Topics that may surface 

- Where parents/ grandparents (biological or not) originated 

- Extended family origins  

- Birth order of siblings  

- Where the participant considers “home”  

 

2. Describe your educational experience?  

Topics that may surface 

- Where schooling occurred 

- Favourite subjects 

- Subjects in which participant excelled and/or struggled 

- Postsecondary education history 

 

3. What inspired you to pursue your career? 

Topics that may surface 

- Who did the cooking in the house 

- Intergenerational links 

- Personal/family history with food 

- Celebrations and events  

 

4. Describe the journey to your current position.  

Topics that may surface 

- Places of work  

- People that inspired them 

- Challenges faced 

- Awards/ accomplishments 

- Competitions/ Volunteer experiences 

 

5. What have been some of the challenges you have faced along your career journey? 

Topics that may surface 

- Places of work/ work place incidence (bullying, harassment etc.) 

- Life circumstances (financial events, marriage, divorce, children, deaths etc.) 

6. Describe some of your past and present aspirations. These can be non-career related. 

Topics that may surface 

- Missed opportunities  

- Future goals 
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