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Abstract  

Running a restaurant as a course in university implies several complicated conditions, some 

of these conditions include teamwork and students agreeing with each other, and this tends to 

become problematic when students take positions in the educational restaurant. This thesis 

aims to clarify such positions by using Bourdieu’s concepts of habitus, field and cultural 

capital. It further aims to illustrate how the interplay between past and present causes 

practices in the context of an educational restaurant. The methodology used to investigate 

interactions during restaurant services was participant observation – and to elucidate the 

students’ backgrounds, qualitative interviews were conducted. The collected material was 

analyzed by using thematic analysis and the results suggest that these positions induce 

control, fragmentation and subordination. These characteristics in turn tend to occur because 

of habitus, which differs from student to student because of their differing social 

backgrounds. 

Keywords: control, culinary arts, cultural capital, field, practices 

  



 

 

A popular science summary  

Att konstruera ett restaurangkoncept och bedriva dess verksamhet, som en kurs tillhörande en 

universitetsutbildning, förefaller inte som en enkel uppgift. Svårigheten tycks ligga i att 

komma överens med sina klasskompisar, vilket leder till att studenterna positionerar sig i 

restaurangverksamheten med syftet att göra sig mer hörd än andra. I följande studie har detta 

dilemma studerats, närmare bestämt hur utfallet av studenternas interaktioner yttrar sig under 

de allvarsamma stunderna då restaurangverksamheten är öppen för gäster. Syftet har varit att 

klargöra vilka positioner i verksamheten som är framträdande för att sedan förstå orsaken till 

dessa genom att undersöka studenternas sociala bakgrunder och tidigare erfarenheter. Till 

hjälp för att förklara beteenden i en social kontext, har varit Bourdieus begrepp habitus, fält 

och kulturellt kapital. Det innebär att bagaget vi har med oss in i ett socialt sammanhang 

utgörs av habitus vilket delvis är påverkat av det kulturella kapitalet. I bagaget av kulturellt 

kapital finns allt vi tidigare erfarit - vår kunskap, sättet vi för oss på och hur vi uppfattar saker. 

I studien har studenternas sammansättning av denna kapitalform undersökts för att förstå 

sambandet till de tagna positionerna i utbildningsrestaurangen. Metoderna som applicerats för 

att besvara syftet har varit deltagande observationer samt kvalitativa intervjuer och det 

insamlade materialet har analyserats med hjälp av tematisk analys. Resultatet visar att 

positionerna som utageras i restaurangmiljön kan generera kontroll och splittring i gruppen 

men skapar även underordnade positioner. Dessa tycks alla vara påverkade av studenternas 

olika arbetslivserfarenheter och restaurangupplevelser men beror också på vilka föremål 

relaterade till gastronomin som värdesätts. Slutsatsen pekar på att studenterna interagerar 

genom praktiker, påverkade av förståelsen för gastronomin, vilket skiljer sig åt från student 

till student och således skapar framträdande positioner med syftet att ta kontroll.  

Nyckelord: fält, gastronomi, kontroll, kulturellt kapital, praktiker  
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Introduction 

Running a restaurant may sound like a great idea. However, when trying to turn the idea into 

a practical operation one might quickly realize it’s a project that needs time, money, self-

discipline and knowledge about the field itself. The ability to co-operate professionally with 

others is essential and disagreements may strain friendship between colleagues. These 

dilemmas will most likely become something you struggle with, regardless of whether you 

are an entrepreneur, a restaurateur or a person who works in the restaurant field. Consider 

these dilemmas in the context of a university-level culinary arts program, where during one 

course students are given the role of the restaurateurs. They have to work with fellow students 

they might not always appreciate, and at the same time they are graded for not only their skills 

and abilities but also their values and attitudes. During 2017, I was one of the students taking 

the aforementioned course called “Running a restaurant – creative cooking and dining room 

service” (Umeå University, 2018a). Now, a year later, the course is still a time period in my 

education I think about. I remember myself as a domineering person who told others what I 

wanted them to do because I had distinct ideas about what the restaurant should be like. I was 

definitely dominant but not the only one with strong opinions – I had several classmates 

around me who also expressed positions of power. Sometimes we agreed with each other, 

sometimes we didn’t. This way of being overbearing without being humble isn’t a trait that is 

generally encouraged, neither by me nor by others. Our interactions during the course led to 

frustration and anger, both for me and for my classmates. A situation like this, where 

competing wills clash together in the same space, makes me think of Bourdieu (1986). He 

developed the concepts of habitus, field and capital to explain hierarchical and other 

interpersonal relationships of positions. In my current role as a teacher in the course I had the 

opportunity to study what could be discovered by observing students’ actions in the restaurant 

and then analyzing them further by applying Bourdieu’s concepts to their practices. As a 

teacher, but also as a former student, I could see the battles of will taking place among 

students and I could relate to them since they are similar to the dilemmas I myself have 

previously encountered. 

The field of the restaurant environment 

The educational restaurant in this study is situated at a Swedish university, offering an 

academic bachelor program called Gastronomy Program (Umeå University, 2018b). The 

program contains two orientations: (1) culinary arts and (2) hospitality and beverages, and 
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after three shared semesters the students specialize according to their orientation. The aim of 

the program is to teach students to navigate the various complexities of the field of 

gastronomy whereby a balance between theory and practice become fundamental. After two 

years of theoretical and practical courses the students are introduced to one of their final 

courses which involves the development of a restaurant concept, realizing it in practice, and 

evaluating the realization of the concept continuously. In this course, students need to 

incorporate the knowledge and skills from all earlier courses by developing and running a 

restaurant concept during a short period of time abiding by all rules that apply, both legal and 

managerial. Students work in small groups on one restaurant concept per group and take 

collective responsibility for organizing their work. The course is divided into two parts 

whereby the first one aims to develop and construct a restaurant concept and the second one 

includes running the constructed restaurant. This means that students should be able to 

demonstrate basic skills and ability to create meal environments based on the balance between 

elements such as the room and the meeting, and simultaneously be able to consider social, 

ethical and environmental aspects as well as economic sustainability. The students also need 

to demonstrate an in-depth ability to perform different assignments within given time frames. 

Further descriptions of the contents and structure of the course is found in appendix 1. 

Students are graded based on written reports and on their ability to apply scientific theory in 

practice. The course extends over a period of ten weeks, three of these weeks consist of the 

practical realization of the restaurant service when students are also expected to receive 

customers. Two restaurants are available to the students for the practical implementation of 

their concepts, both located in the premises of the department of Restaurant and Culinary Arts 

at Umeå University. During this study one of the restaurants was used for evening and 

nighttime service which was an environment the students had worked in several times before 

during different times in their education. The group of students in this study consisted of eight 

people, whereof seven students had been classmates since the beginning of the gastronomy 

program and the eight’ person was new to the group and only shared this course with the rest. 

Two teachers from the School of Restaurant and Culinary Arts were involved in the course 

providing supervision and grading the students, one of these was me. Some guest-lecturers 

were also involved in the course by being invited to spark inspiration and help the students in 

the development process. The circumstances as explained above laid the foundations, for what 

Bourdieu (1984) name field, in this research investigation.  
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Aim and research questions 

The aim of this thesis was to examine and elucidate the complexity of conspicuous positions 

among students within a culinary arts educational environment when running a restaurant as 

part of a program course. The aim will be answered through the questions:  

How do students interact with each other when running a restaurant?  

What factors play a role in these interactions? 

Relevance to the field of restaurant and culinary arts 

The intention with this thesis was to show how positions in a learning environment tend to 

occur while students are tasked with running an educational restaurant. In other words, 

positions students take while interacting with each other in specific situations when several 

students want to take command over the restaurant service during a service night. Since 

Bourdieu (1990) argued that different cultural capitals create different conditions for the 

students in the French education system and further in society, my interest becomes to 

elucidate if similar conditions can be illustrated in an educational restaurant in Sweden. If 

students’ different backgrounds affect the restaurant business in a bad way the elucidation can 

be used as a tool to accommodate these different conditions. It can be used for teachers as a 

guideline to comprehend how interactions tend to be exposed when different wills are 

expected to act as a team. This comprehension is useful in courses involving practical 

restaurant service but also transferable to several other courses. Then what will this entail for 

the education per se and how will this ambiguous understanding be conveyed into society at 

large? Through this thesis students can hopefully begin to understand the underlying causes 

that bring forth these positions of power and reconcile in their disagreements, rather than 

contradict each other. If the students’ past causes breakdowns in a group of culinary arts 

students, this outcome may also derive to other types of education situations. Therefore, this 

comprehension can frame a problem area that can then be more easily reached for prevention 

purposes by different education programs and in society at large. The restaurant industry and 

industry for meal experiences are constantly developing and as it achieves higher status in 

society and keeps changing the elucidation of interaction this study provides becomes highly 

relevant to support the development of the industry in the right direction to become stronger 

and better by productive interaction and co-operation. 
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Literature review 

Historically, the restaurant industry has been dominated by a hierarchical leadership (Whyte, 

1949) and by traditional structures and gendered divisions of labor (Lundqvist, 2006). Men 

have worked as chefs, head waiters and sommeliers and women have had roles as waitresses 

(Fine, 1996). Sometimes women have worked as chefs but then in areas where they have been 

assigned with easier tasks (Jonsson, Nygren & Pipping Ekström, 2006). The restaurant 

industry is characterized by a patriarchal society (Lundqvist, 2006) where men in general tend 

to have leading roles and women work with caring and supportive tasks (Jonsson, Nygren & 

Pipping Ekström, 2006). According to Neuman and Fjellström (2014) the expressed power of 

restaurant workers more often lies in the hands of men since women tend to be excluded and 

met with less respect. From a gender perspective, power therefore has been expressed and 

exerted by men in the restaurant industry. Even though these power structures are problems 

important to illustrate, my research takes a different turn to investigate structures in the 

restaurant industry since my focus was on students – those who are trained to expand 

knowledge and skills further out in the real world. Some earlier research has also focused on 

students as a particular group of study. Galinsky, Magee, Inesi, and Gruenfeld (2006) has 

examined how the expression of emotion is connected to students primed with high power. 

Carroll (1987) argued that students’ positions in the classroom setting were coherent with 

expressions of narcissism. Related to education in culinary arts, Hegarty (2011) claimed that 

cognitive learning inspires the students to be creative and that creativity unites students 

because of their common engagement in gastronomy. At the same time, Ferguson (1998) 

stated that gastronomy leads to innovations of art and thus invite conflicts in the production of 

creativity. Ferguson (1998) investigated the context of gastronomy as its own field within 

cultural fields. Fields, according to Bourdieu (1984) are linked to concepts such as habitus 

and capital. Incidentally the preferences of taste, such as the taste of food, was understood 

through cultural (and economic) capital. When Bourdieu (1989) investigated the achieved 

success by students in school, he elucidated the students’ cultural capital. In accordance to 

Broady (1998), Bourdieu showed that the French society’s elite used the education system to 

take positions. He showed that privileged futures were achieved by students with a higher 

volume of capital. These students also tended to be accepted in the educational system, by 

navigating it with the use of their culture. Further, this achieved power recognized in society 

thus constructing hierarchy. In Swedish research, Broady (1998) has been the most important 

interpreter of Bourdieu’s theories (mainly in regards to the educational system). He declares 
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that Bourdieu’s theories cannot simply be transferred in to the society of Sweden because the 

cultures in the two countries are different. The following study will therefore be based on 

some of Bourdieu’s concepts through the interpretations of Broady (1998), to further 

investigate how positions in an educational restaurant context tend to occur. 

Theoretical perspectives  

In this thesis, I will use Bourdieu’s (1990) concepts habitus, field and cultural capital to 

investigate the student’s positions in the educational restaurant environment. This part of the 

thesis will introduce these concepts and their purpose to investigate the students’ practices at 

the observed field. 

Epistemological approach 

Bourdieu (1990) described habitus as systems caused by structures and generating structures 

in turn. It means that the structures in society are constructed by people but are changing and 

reproduced because of peoples’ dispositions, which in its turn change, depending on 

situations and experiences. Understanding the social world by using Bourdieu’s framework of 

habitus, according to Grenfell (2008), stands in between constructivism and existentialism. 

He declared that the world can’t be understood by neither subjectivity or objectivity alone 

because objectivity is used within subjectivity and interplays while structures are constructed 

(Bourdieu, 1990). Through experiences, individuals understand society and take positions 

because of the structures. The individuality expressed through our practices is what constructs 

the world (Bourdieu, 1987). This constitute the epistemological standpoint in this thesis, 

which will be visible throughout the study.  

The concept of habitus 

The concept of habitus is what Bourdieu calls a system that’s enabling our dispositions in the 

social world. Broady (1998, p. 16) interpreted habitus as: 

[…] system of dispositions that allow humans to act, think and orient themselves in the social 

world. These systems of dispositions are the result of social experiences, collective memories, 

ways of moving and thinking embedded in human bodies and minds […]  

This means that the way we act in the world is caused by our cumulative life experiences. 

Habitus is always changing, because life is constantly ongoing, and we collect new 

impressions and experiences. It shapes peoples’ lives and constructs positions - the way to 

act, think and relate in the social world (Broady, 1998). Everything we do are actions that 

result from our experiences through childhood, school and everyday life until this moment. 
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Habitus is a product of history, which generates practices in presence (Bourdieu, 1990). As an 

example, the appreciation of a special kind of food taste is a result of our experiences of such 

a thing, like restaurant visits or family dinners we have experienced in the past. Habitus 

generates our positions to the phenomenon and declares what taste preferences we appreciate 

(Goolaup, Solér & Nunkoo, 2017).  

In accordance with Bourdieu (1990) habitus is a system of dispositions, which facilitate the 

opportunity for individuals to strategically take positions in the social world. Those systems 

of dispositions in their turn are caused by structures, at the same time as they create structures, 

as a basis for individuals to shape their practices. These practices are not always conscious 

actions but they are a result of the structures (Bourdieu, 1990). Thus, actions are the 

embodiment of experiences, which further derives on the concept of capital (Bourdieu, 1986) 

explaining how actions are expressed. The embodiment of capital (habitus) tends to be more 

or less accepted by others in social situations, dependent of the symbolic meanings the group 

share (Broady, 1991). It means that habitus acts on an individual level but is also a collective 

state. Therefore, the perceptions of practices, actions and thoughts are determined by 

structures in a social environment. Bourdieu (1990) states, that the only thing that can limit 

these practices – is the history and the social conditions of where the actions take place. The 

practical world is thus constructed through an exchange with habitus, which acts with the 

structures but at the same time changes (Bourdieu, 1990).   

The concept of structure has two meanings according to Bourdieu (1990). First, structures are 

subjective because of habitus, secondly - structures become objective because of positions 

individuals take on the field. This means that the relation between our positions and the 

structure in the field are caused by habitus, it portrays the interplay of social practices and 

structures in the fields (Bourdieu, 1990). The external structures make our habitus produce 

practices at the same time as the practices are affected by the structures in the field. When 

practices change, the external structures also change. Further, Bourdieu (1990) states that our 

own system of dispositions, which takes place within individual positions, are structural 

versions of others’ dispositions.         

Fields and social spaces  

Bourdieu (1985) explains that the social world is represented by multi-dimensional spaces. In 

those social spaces, individuals become defined by their positions within the space and within 

the structures. In the spaces the active objects’ properties, are valued by the actors and it is 

through them we create the spaces. Thus, power relations become stated as well. Therefore, 
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Bourdieu (1985) mentioned the social spaces as fields of forces, where fights take place 

within the objects. When capital, in its objectified and embodied form is legitimate in a social 

space, it creates power. Depending on how the capital is stated in the given field, the chance 

for profit becomes established (Bourdieu, 1985).  

Fields, in Bourdieu’s meaning, are systems of relations between positions (Broady, 1998). 

With its simplest definition, the participants in the field are more in need of each other than of 

the world outside of the field. The relations between positions according to Broady (1998), 

feature the fact that when people act in a field they are obsessed with each other in order to 

fight about the thing that unites them. An example could be a sector where different roles, 

professions and titles act together because of a common interest to what unites them. It could 

also be described as different parties who fight against each other within the field. The 

fundamental characteristic, as Broady (1998) says, is that the fight concerns hierarchy of 

value. The exchange of each other’s knowledge and understanding is a method in order to 

maintain power. Every single field has their own understanding of symbolic and cultural 

performances, where dominations and valuations are expressed (Broady, 1998). This derives 

to Doxa, the concept which legitimizes the valuations by the actors in the field. It’s the result 

of generally accepted structures in a field, what the actors legitimize as principle of use, the 

establishment of the members in the field as the reasonable and unreasonable (Bourdieu, 

1985; Grenfell, 2008). For the actors who best perform power in the field the opportunity is 

presented to develop strategies to keep the fights ongoing. But as Broady (1998) shows, when 

new actors enter the field there is a risk that the dominance will change. A field is thus a 

context that unites actors, at the same time as it forces actors to take positions and prove 

knowledge by motives impacted by the structure of the field (Broady, 1998). The motives 

become the practices, positioned on the field, within habitus. An illustrative example could be 

a waiter with experience of wine tasting using specific wine glasses to a specific wine while 

serving a guest, in order to take position. The waiters’ habitus in such situation contains 

knowledge about wine which is practiced in the field of a restaurant and generates position in 

relation to others. This interplay causes hierarchies because of our capital. Therefore, life 

experiences create positions at a field. Characteristics needed to define a context as a social 

field depends on its autonomy, where actors prove skills against each other and against what 

unites them. As Broady (1998) explained, a field must have several categories of practitioners 

with different ways to act within the phenomenon considered. Further Broady (1998) states 

that social fields in the university context can overlap one another. It can be a production field 

where the actors can turn inwards in the field and use specialists or rather turn outwards to a 
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broader group. It can also be a consumption field. The consumption fields are expressed by 

perceptions of tastes and lifestyles (Broady, 1998). Such fields can be associated to the 

university setting, where power relations can be found between teachers and students or 

between students (Broady, 1998).  

It’s showed that habitus takes place in a field by the one who acts in the field within objective 

motives as practices and through the subjective understanding caused by the field’s structure 

(Broady, 1998). It’s relevant to clarify how cultural capital can be expressed through peoples’ 

habitus since habitus is the embodiment of cultural capital.   

Forms of capital 

Bourdieu (1986) divided the concept of capital into different types: economic, social and 

cultural capital. In their simplest form, these can be described as symbolic and materialistic 

assets. A person’s economic capital is the concrete materialistic resources they own or have 

access to, and their social capital is the social bonds and relations that they have, while 

cultural capital is described as social assets characterized by education and experiences 

(Bourdieu, 1986). 

In the three forms of capital there are conditions that Bourdieu label symbolic capital. 

“Symbolic capital is what is recognized by social groups as valuable and worthy of value” 

(Broady, 1991, p. 169). This recognition does not exist on an individual level; rather it must 

be created together with others. Social groups have common perceptions of what is 

recognized as value. This means that cultural capital values educations, proper use of 

languages, knowledge about cultural activities (Broady, 1991). For example, achieved success 

in school, according to Bourdieu, is based on the student having a well cultured use of 

language, generally formed and employed in different subjects (Broady & Albertsen, 1998). 

This is the legitimated culture, created by symbolic meanings which characterized the 

society’s structural hierarchies and become recognized in schools as power expressions 

(Broady & Albertsen, 1998). Since academic success is granted those with more cultural 

capital, those with lower social class backgrounds don’t have a chance to be approved 

(Bourdieu, 1986). It is due to symbolic meanings, which are maintained through three forms 

of cultural capital, that the correlation between symbolic capital and cultural capital is 

understood (Broady & Albertsen, 1998). 
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Cultural capital 

Cultural capital as a concept, can exist in three forms: the embodied state, the objectified state 

and in the institutionalized state, which all together grant rewards depending on how high or 

low cultural capital one possesses (Bourdieu, 1986).  

The embodied state 

The embodied explains the way to behave in social situations, namely systems of dispositions 

(habitus) within learned knowledge. It can be through elegant use of language and proper 

manners that manifest due to learned habits and formation (Bourdieu, 1986). These properties 

are related to social processes derived by habitus. It means that a prestigious way of acting is 

an embodied state to express cultural capital which is characterized by habitus, e.g. if a person 

seems polite and is using correct linguistic terms to describe a wine palette - that person 

probably possesses a higher form of cultural capital than one who behaves carelessly and talks 

about wine without using the correct terms. Constantly through life, we accumulate habits 

which are then used to embody cultural capital or in other words “practically master” them 

(Broady, 1991). This state is not static; rather it’s dynamic and affected by structures of the 

context which change in varying social situations (Broady, 1998). 

The objectified state 

In relation to the embodied form of cultural capital, this state is about objects in its physical 

form. It means that the objects (like literature, wine bottles or kitchenware) can be exchanged 

between persons. These objects however, as Bourdieu (1986) states, must be legitimized and 

their use understood in a social context, which is achieved through their function in their 

embodied form. The objectified state therefore exists in relation to the embodied state. 

Bourdieu (1986) shows that these objects can be used in symbolic and materialistic ways, 

anchored in the embodiment, with purpose to achieve cultural production. For example, if 

someone has their home full of books about wine and uses attributes related to wine – that 

person’s cultural capital in relation to the context will be higher than someone who doesn’t 

read or prioritize wine related objects. At the same time, the benefit to choose freely which 

items to consume indicates a privilege which might be associated to economical assets 

(Harrington & Ottenbacher, 2010). As Bourdieu (1984) states, the interplay between cultural 

capital and economic capital creates a persons’ position of class. 

The institutionalized state 

This state builds on academic qualification which bestows cultural competence to someone 

instead of considering the embodied skills (Bourdieu, 1986). It means that the 
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institutionalized state is based on education, merits and diplomas which achieve respect and 

status; it is by the use of the institutionalized state that applicants in a recruitment situation are 

often valued and ranked. Bourdieu (1986) argues that the power lays in an institutional 

entrustment to achieve recognition. The institutional state is therefore the way society values 

social capital. For example, if a person has a diploma as sommelier, that person holds a higher 

cultural capital than someone who doesn’t have a title appropriate for the profession.   

Social capital 

Finally, social capital is what everyone in a group are attributed with. Broady (1991) declares, 

that this type of capital involves assets created by relationships between friends or relatives 

and is what legitimize the relations persons have with each other. He shows that individual 

social capital in a group comes from the persons past experiences and becomes, together with 

the others, a common social capital which everyone in the group uses collectively. Further the 

social capital is always constructed and developed in a social context. In opposite to cultural 

capital, this form of capital is created through others in every specific context (Broady, 1991). 

Bourdieu states, according to Broady (1991), that cultural capital by itself does not 

necessarily always lead to a higher position in a situation, which makes social capital relevant 

because it helps a person take position by the use of cultural capital. That further indicates 

that a person with high education but with less social capital can have a hard time taking a 

position of power because of the lack of social competence.     

Critical view of Bourdieu 

Several researchers have criticized Bourdieu’s concept of habitus to be deterministic, e.g. Lau 

(2004), King (2000) and Lovell (2000). The critique builds partly on habitus being 

contradictory and not yet fully developed in the sense that the concept should unite 

phenomenological social constructivism (PSC) with structuralism. Lau (2004) claims that 

PSC, as a descriptive method, stands in opposite to habitus. Bourdieu assumes that subjects 

externalize because of structures, and according to Lau (2004) this stands in opposite to PSC, 

because subjects externalize through their own meaning. Further, Lau (2004) argues that the 

concept of habitus is incomplete as a theory and should not be anchored in cultural capital as 

long as it implies that the unprivileged are being exposed to damage. Further King (2000) also 

relates to this perception, that habitus as a concept is incompatible in the case of practical 

theory because habitus only relates to objectivity. Lovell (2000) also criticize that Bourdieu’s 

habitus should belong to constructivism. Because practices, which habitus generates, are 

limited by one’s total fortune of capital and thus also limits social practice. It means, that a 
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person with less capital won’t be able to act in a certain way in a social situation because of 

the absence of capital. In that way, argues Lovell (2000), structures become static and the 

social changes impossible to achieve. In opposite to this critique, according to Bourdieu, 

practices in social situations are enacted in several ways depending of the one acting. People 

have different backgrounds and experiences which generate different meanings for the social 

situation. The structures therefore cannot be static, because meanings are subjective 

perceptions on an individual level, dynamic and enacted within the structure of the social 

situation.  

Methodology  

The following chapter describes the methods used, the sampling for the study, how the 

methods was designed and how the material was analyzed. Finally, the trustworthiness and 

ethical considerations of the study will be discussed. 

The choice of methods 

My intention with this thesis was to investigate conspicuous positions taken in an educational 

restaurant during service. To get closer to that phenomenon, a qualitative empirical research 

approach was chosen (Silverman, 2013). In order to fulfill the research aim, two methods 

were chosen. These were observations to note the actions of students and interviews to 

understand the motives behind the actions. Furthermore, Silverman (2013) states that mixing 

methods is a good way to get closer to a phenomenon. The observations were conducted first 

as a method to investigate the positions followed then by interviews with the students who 

showed the most conspicuous positions. More detail on the respective methods and how I 

applied them in this study will be explained below.  

The sample  

The sampling in this study was made according to the research aim and the theoretical 

foundation. Therefore, a purposeful sampling was conducted (Silverman, 2013; Edward & 

Holland, 2013; Tuckett, 2004). The observations took place in the education restaurant at 

Umeå University School of Restaurant and Culinary Arts, located on the third floor of the 

teachers’ education building. This environment was a space that the students were familiar 

with since it has been used for teaching purposes throughout the past two and a half years 

because of their education in culinary arts. The social room was constructed by the students 

themselves, the group itself and their familiarity. The group consisted of eight students in the 

gastronomy program, five students from the culinary arts orientation who represented kitchen 
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employees, and three students from the hospitality and beverages orientation representing 

dining room staff. Before the restaurant was ready for service, the students had spent one 

month with the development and construction of the restaurant concept. All eight students in 

this group participated in the study and subsequently in the observations conducted. Four 

students were chosen for further study by conducting individual interviews, two representing 

kitchen employees and two representing the dining room staff. This sampling was also made 

theoretically and purposeful, and according to Silverman (2011) such samples generate less 

participants where the qualification is highly valued rather than the quantity. The most 

conspicuous students according to data from the observations were selected to participate in 

the interviews. These students were the ones who took up most space in my field notes.  

Implementations of the methods 

This section contains a detailed description of how the methods were used to complete the 

study. Firstly, the social situation that was observed will be described and secondly a 

description of the interview processes is portrayed.  

Observations 

Social situations consist of a place, actors and activities that happen there. According to 

Spradley (1980) these are the three factors that are relevant while doing observations. In this 

study these factors were the restaurant, the students and their actions there. Because of my 

role as a teacher to the students under study this was a social situation I was familiar with 

before I participated as an observer. According to Spradley (1980) this can be a disadvantage 

because the familiarity tends to make you blind to note finer cultural patterns. On the other 

hand, Spradley also emphasized that observations can be easier to focus since the cultural 

meanings on a greater level are already known. I entered the field by having a grand-tour 

(Spradley, 1980) approach where I observed the field in general to get an overview of the 

social situation. This was followed up with mini-tours where I focused on which actors 

participated in specific situations. At the same time, I followed Spradley’s (1980) two advices 

as a participant observer: the first one is to engage in the activities related to the situations, 

and the second one is to note the activities, the people in the field, and the physical aspects of 

the situations. Apart from the students I tried to embrace an explicit awareness to all things 

happening in the place, in relation to Spradley’s (1980) guidelines. He also showed that 

participation can be performed while being more or less practically engaged in the field. Due 

to my role as a teacher and in relation to the study aim I established a moderate participation 

approach (Spradley, 1980). It means that I tried to maintain the balance between being an 
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insider and an outsider. Sometimes I participated in the restaurant duties and sometimes I 

stood in a corner or walked around while taking notes. Sometimes I helped the students out 

with logistics relating to service issues that came up as part of my teachers’ duties. This role 

made it impossible for me to only observe without being a participant. As Spradley (1980) 

mentioned, being a participant during data collection makes it possible to switch from an 

insider perspective to an outsider view which can lead to deeper insight. This advantage as a 

moderate participant made it possible for me to get an insight into the students’ behavior on a 

deeper level (Spradley, 1980). 

To fully reveal the research purpose to participants in ethnographic studies can affect the 

research collection (Spradley, 1980). In this case, the research aim wasn’t fully developed 

which made me introduce a general purpose with my observations which was to note the 

students’ interactions during service. During the observations I used a notebook and a pen to 

make my field notes. The field notes were made in accordance with Spradley (1980) where 

the language used by the students was translated into notes that I could understand and 

recognize. I often found myself writing concrete descriptions rather than incorporate feelings 

and thoughts, in those situations I tried to overview situations instead and write 

generalizations about what I actually saw. That goes hand in hand with guidelines by 

Spradley (1980) who states it’s important to shift back and forth between concrete language 

and thoughts about what is happening. He also states that it’s hard to note everything that 

happens at the same time. Therefore, I let my attention shift between general movement 

patterns to activities that stood out as specific. 

Since my intention with these field notes was to investigate interactions and positions these 

interactions became what I focused most on. As a result, I took more notes relating to the 

more conspicuous students. According to Spradley (1980) a familiarity with the social 

situation being studied entails observations can be easier to focus since the cultural meanings 

on a greater level are already known. In the end I spent four days in the field, 1,5-2 hours each 

day. I also followed the guidelines according to theoretical saturation, and after two hours 

each day my data collection started to show signs of situations and happening repeating 

themselves, a reason to quit collecting more data. Immediately after each observation the field 

notes were turned into a coherent narrative, following guidelines by Spradley (1980). He 

states that the translation from field notes to a written ethnographic story is a process dealing 

with the explanation of what has been identified in the observed social situation. He 

underlines that a person from another cultural context should be able to read and understand 

the written story even though the person doesn’t understand the phenomenon itself. 
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Therefore, all the details, including feelings and thoughts, that were noted during the 

observations were written down and described as a narrative. 

Qualitative interviews 

Qualitative interviews were conducted to investigate the complexity of conspicuous positions 

during restaurant service and to find out which factors that played a role in those interactions. 

The students who expressed most conspicuous positions according to the observation field 

notes became those I chose to interview. I wanted to get an insight in the students’ stories 

about their childhood, what kind of relation they had to cultural activities (in general and in 

relation to gastronomy), their experiences of restaurant visits and if they had any specific 

education except for the ongoing one. Semi-structured interviews with mainly open-ended 

questions were asked in order to give the opportunity for the students to talk freely (Edwards 

& Holland, 2013; Silverman; 2013; Kvale & Brinkmann, 2014). The topics were selected 

inspired by Bourdieu’s (1990) cultural capital but the students were also given the opportunity 

to explain certain events during the restaurant service from their point of view and such 

questions were asked in the end of the interview (see appendix 2). The first interview was 

initially supposed to be a pilot study to test out the relevance of the interview questions but it 

turned out well and was analyzed together with the other interviews. The following part 

explains how the interviews were conducted. 

The respondent in the first interview was a close friend of mine. During my own education 

they had been one of my classmates and was now back in school to finish this course. This 

student was also the one I, on a personal level, had the closest relationship with out of all the 

students. Doing a pilot interview with this person gave me the opportunity to try out the 

interview guide and also the opportunity to fathom the implications of interviewing a friend I 

had a close relation to.  

We met up at my friend’s home and had breakfast together, laughing and talking about 

nonsense before I made the situation more professional. We sat in armchairs with a 

Dictaphone to record the conversation placed between us. The purpose of this arrangement 

was to make the situation more serious and to distance myself from my role as a friend and 

instead step into my role as a researcher. Although ethnographical studies underline the 

importance of erasing the boundaries between researcher and participant I felt it relevant to 

mark the distance to my friend. Before the interview started I clarified the research purpose, 

with a more specific description apart from the information during the observations and 

informed the student about ethical principles related to the study (Silverman, 2011). The 
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student agreed to participate. The first part of the interview focused the respondent’s 

experiences of social life. From time to time I asked the respondent to expand on topics that 

touched upon the subject of their cultural capital. The respondent didn’t seem to be troubled 

by talking about life experiences and thoughts which led to the first part lasting a very long 

time. The second part of the interview focused on the restaurant service the students had taken 

responsibility for during their course. The whole interview lasted for 120 minutes. After the 

interview I realized that some questions generated long dissolute descriptions from the 

respondent. That made me consider changing my way of asking questions but in the end, I felt 

like it was the respondents character and the atmosphere that made the interview last so long. 

I decided to keep the interview guide as it was but changed the order in which to ask the 

questions for the following interviews. 

In contrast to the pilot interview, I wanted to create a safe mood for the remaining 

respondents in order to make them comfortable. My relationship to these students was less 

personal than the first student interviewed, therefore it was important for me to strive for 

creating an interview situation where we could feel like equals. I let the students each decide 

where the interview would take place whereby one of the students chose to be in their home 

while the two remaining let me pick the place. For those interviews I picked the restaurant 

school locales at the university since I considered it a place where they had been many times 

before and would feel comfortable. I also tried to set a relaxed atmosphere by bringing buns 

and coffee to the interview. Like the first interview, the students were informed about the 

research aim and the Swedish Research Councils (2017) guidelines to ethical research and 

participation was approved by all. I opened with questions about their social backgrounds and 

followed up with questions about topics that felt relevant to explore even more. At the end of 

the interview I asked questions about their thoughts on the restaurant service. Two of these 

interviews lasted 100 minutes and the third one lasted 90 minutes. 

Analysis  

Thematic analysis was chosen as the method for analyzing data. Similar to other methods like 

grounded theory or discourse analysis, thematic analysis aims to search for patterns in the 

material (Braun & Clarke, 2006). This method easily helps organize and describe the data set 

through data extracts to a final overall theme (figure 1).  
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Figure 1. Shows the step-by-step process from data extract to theme inspired by Braun & Clarke (2006). 

The following part will explain how thematic analysis was used both in relation to the 

observations and the interviews. The students represented in the analysis are predominantly 

those who participated both in the observations and in the interviews, these will further be 

named and described as “student 1 to 4”. Student 6, mentioned a few times in the study, did 

not participate in an interview. The analysis of the observations was inspired by induction; I 

had no theories I relied on but I was looking for codes that could be anchored to conspicuous 

positions. The analysis of the interviews, on the other hand, searches purposively for themes 

related to Bourdieu’s (1986) definition of cultural capital, thus this process was theoretically 

driven (Braun & Clarke, 2006). Both processes focused on a latent level where the underlying 

factors became interpreted. Even though the analysis of the observations was more inductive, 

my theoretical interests wasn’t ever fully excluded which Braun and Clarke (2006) explains 

as impossible and the processes are therefore slightly affected by that. The total amount of 

collected data from the observations, written as narrative, was 35 pages with double spacing 

and the transcript from the interviews was 130 pages. Since the last part of the interview 

questions had a relation to the observed interactions during the restaurant service, that 

material became analyzed in relation to the themes that was identified from the narrative 

analysis. 

The first step of thematic analysis, according to Braun and Clarke (2006) is to get familiar 

with the material. Therefore, the collected data was read once from beginning to end, and then 

one more time, with notes taken on the side. This was done to get immersed in the material 

and to understand the latent content in the text (Braun & Clarke, 2006). After this step a more 

formal coding process was started where relevant meaning units were coded. When analyzing 

the interviews, I searched for themes related to the students’ backgrounds. In both processes, 

codes with the same meaning were combined into one. Notes were systematically taken to 

highlight potential patterns. The preliminary codes were then placed in a spreadsheet together 

with the corresponding data extract. Braun and Clarke (2006) recommend defining as many 

codes as possible to create a broad spectrum of potential themes, since it simplifies the next 

step: searching for themes.  

Data extract Codes
Sub-

theme
Theme

Overall 
theme
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The list with all codes was printed out, cut out in code-pieces and spread out on a table to get 

an overview of the codes. In the inductive analysis the codes were sorted into potential themes 

and when all codes were placed in preliminary groups, a mind map was sketched on a paper 

with the purpose to get an overview of the themes and find connections between them. Some 

codes came to represent the main theme while others represented sub-themes. In this step 

some codes didn’t fit in to any of the themes and were therefore grouped in a category named 

“other”. As the themes during the analysis came to change names and meanings, some of the 

“random” codes finally could fit in to the renamed themes while others were discarded. Braun 

and Clarke (2006) state that the themes need to have a narrative description so it’s easy to 

understand how they later in the process can become an overall theme. When this was done, 

the majority of the themes had subthemes. The more subthemes a theme had, the more 

dominant it became in the total data set. As a final part in this searching for theme-step, the 

themes were given illustrative names with the purpose to quickly and easily give the reader a 

hint of the content. Table 1 illustrates how the analysis process of the observations went from 

data extract to theme. One overall theme was identified in the analysis from the observations 

followed by three themes, two of them had three sub-themes related and one had none.  

Table 1. Example of how the process from data extract, code, sub-theme to theme was constructed. Inspired by Graneheim 

and Lundman (2004). 

Data extract Code Sub-theme Theme 
[…] In pass student 3 tells 
student 4 that "We have to 
make sure that plates are 
picked, we have to hang more 
in the dining room. Who can 
do that? " student 4 agrees. 
[…] 

Do not trust the dining room 
staff 

Need for control Actions to take control 

 

In contrast to the inductive analysis, the theoretical driven (deductive) analysis made me 

search out parts of the interviews that were in accordance to my theoretical interest. I used 

Bourdieu’s (1986) three forms of cultural capital as a tool to guide my collected material but 

named the sub-themes inspired by the outcome of the codes. The overall theme was named by 

the general outcome from the analysis and had related three sub-themes. In table 2 the process 

and interpretation of the data extract to theme are illustrated. 
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Table 2. Example of how the deductive analysis was constructed from data extract to theme. Inspired by Graneheim and 

Lundman (2004). 

Data extract Code Theoretically driven 

sub-theme 

Theme 

During the internship, there 
was some presentation 
technique [...] there is no right 
and wrong, but finding a 
structure in how to do, try 
wine at a restaurant when you 
work, try them when you open 
to serve so you get your own 
personal perception. Much is 
mass training, test a lot of wine 
to be able to build up some 
kind of directory in your head 
that can be assumed. 

A lot of practice with the 
purpose to create a wine 
dictionary in mind 

Experiences related to the 
context of gastronomy 

Experiences from the 
past 

I started on a course about 
food and beverage to try and 
see if it was something for me, 
at that moment it felt so nice, 
maybe not something I would 
do, but it ended up in that way 
finally anyhow. 

Graduated in a course about 
food and wine 

Education  

My mother has been 
interested in literature, she is a 
teacher in Swedish, so she has 
had a literary interest and she 
also made me read a little 
while I was younger 

Mother was teacher in Swedish 
and brought the interest of 
reading 

Cultural activities  

Trustworthiness  

My own habitus has in this study been fundamentally important and crucial to my 

interpretations of the phenomenon. Since ethnographic research aims to engage with a social 

and cultural context, the researcher’s presupposition of these aspects will affect the 

interpretations (Spradley, 1980; Madden, 2010). In my case, I had great insight to the studied 

social group since they during my research period also were my students. I was a teacher 

amanuens and participated in the construction of the course, which I later also ran together 

with a formal teacher at the university. I coached the students and the examiner also consulted 

me when grading the students. My bond to the students was closer than the one a teacher 

usually has because I also knew them from their earlier studies. They had during my own 

studies been students in the year below me. Since the restaurant school is a small department 

with only a few students in each year, the relationship between all students is in general a 

close one. This close relationship was especially prominent with one of the participants who 

had earlier been my classmate. However, an advantage of having a friendship with the 

respondents is that it can lead to more relevant information during interviews (Owton & 

Allen-Collison, 2014). On the other hand, the understanding can limit the data collection due 

to interpretations of the phenomenon (McConell-Henry, James, Chapman & Francis, 2010). 

During the interviews I attempted not to bring my previous ideas or understanding of their 
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backgrounds into the situation but rather to gather my material from the interviews. My 

presence in the field has probably also affected my data collection. As Spradley (1980) 

mentions, a researcher’s presence might distract the participants from performing their duties. 

But, since I also was a teacher at the restaurant on the days when I didn’t collect data, the 

students were used to me being there. My own perception is that their behaviors didn’t differ 

from day to day. I also had a relationship to the restaurant environment since I was newly 

graduated from the same university where the course took place. This has most likely also 

affected how I made my field notes and how I understood the culture there. Considering how 

the practical work was portrayed during the observations, my experience of working at 

restaurants certainly affected my interpretations of the phenomenon. I have five years’ 

experience of working at restaurants as a waitress. With the addition of my Bachelor’s degree 

in Restaurant and Culinary Arts my relationship to the restaurant industry and my 

understanding of the phenomenon was strongly present during my research. The 

trustworthiness in this study builds mainly on the transparence when describing the analysis. 

Figure 1 and 2 declares how the process went from data extract to final theme and how my 

interpretations were made. The in-detail descriptions and the step-by-step process of how I 

used Braun and Clarke’s (2006) thematic analysis is recounted in the analysis part to explain 

to the reader how I have performed the analysis. The systematic implementation of all 

methods along with the issues that have arisen during the process are reviewed throughout the 

methods chapter. The awareness of the dilemmas has been described with the purpose to 

being open and transparent. In appendix 2 the interview guide is displayed which also invites 

to further displays the openness. Since qualitative interviews as the chosen method aims to 

create a deeper insight in respondents’ understandings to a phenomenon (Silverman, 2013), 

these stories must be seen as “true” regarding to the context. It means, that the respondents 

have been interpreted as trustworthy as well as their stories.      

Ethical considerations  

Since implementations of qualitative studies can lead on to sensitive situations for the 

participants, the Swedish Research Councils (2017) guidelines to the ethical principles have 

permeated the entire process. Each student in the study has, to the greatest possible extent, 

been securely protected. In accordance to Silverman (2013), I decided to be as open as 

possible with my ongoing research, because of moral and practical reasons. Therefore, I asked 

each student one by one for their consent for me to observe them during their restaurant 

service. I informed them about the research purpose, that their participation was voluntary and 
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that data would be coded to be anonymous (Spradley, 1980). In relation to the interviews, the 

students were once again were informed about the research aim and that their participation 

was voluntary that they would remain anonymous throughout the study (Silverman, 2011; 

Silverman, 2013). Furthermore, I underlined that the students, could cancel their participation 

in the interview whenever they wished (Silverman, 2013). Before the interview started, I 

clarified that it in some situations could turn out to be sensitive conversation topics. Further, I 

underlined that they didn’t have to answer all of my questions and that I afterwards would 

exclude parts that could be argued to be problematic to publish. The students were also able to 

read their quotes presented in the findings before the study was officially published, in order 

to gather further consent (Silverman, 2011).  

Findings 

This part describes the results of the analysis process starting out with a description of the 

students’ previous knowledge of the field. In table 3 the interviewed students’ orientations in 

the gastronomy program are reviewed together with an illustrative summary of their 

professional experiences and examples of their actions during the restaurant service. The 

identified themes from the analysis of the observations will be understood by the students’ 

described perceptions of their actions. Finally, the result from the deductive analysis of the 

interviews is presented.   

Table 3. Summary of the students’ previous completed university courses, practical work and the most distinguishing actions 

related to each student. 

The students and their 

orientation in the 
education 

Previous experience 

of restaurant work 

Distinguishing actions in the 

restaurant 

Student 1 
Restaurant management 

Worked as a waiter Need for control 
Workmanship 
Uncertainty 

Student 2 
Restaurant management 

Worked as a chef Need for control 
Fragmentation 
Lack of knowledge 

Student 3 
Creative cooking 

Worked as a chef 
and as a waiter 

Being humble 
Need for control 

Student 4 
Creative cooking 

Worked as a chef Need for control 
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Positions in the restaurant based on the observations  

The overall theme from the observations, was Distinguishing actions according to positions, 

which in turn was represented through three underlying themes; Actions to take control, 

Actions which caused fragmentation and Actions which led to subordination. Figure 2 

illustrates the thematic map. The first theme was represented by three sub-themes that were 

united by their connection to controlling the current situation. The second theme, Actions 

which caused fragmentation had no sub-themes but codes represented actions that led to 

fragmentation that both generated control and subordination. The third theme, Actions which 

led to subordination, included three sub-themes which consisted of different kinds of 

weaknesses. These themes, with completely different meanings at first sight, were united by 

the fact that they highlighted actions to perform positions. Each theme will be reviewed in 

detail below. 

 

Figure 2. Map of themes from category to overall theme. 

Actions to take control 

In this sub-theme, need for control was the most outstanding. The interactions in this 

subtheme were characterized by taking control over situations through unpleasant actions. 

Actions like supervising, inspecting others, and controlling what others did, were properties 

the students showed. In the kitchen it could be expressed by questions asked at the same time 

as the one who asked the question already knew the answer. Student (1, 3 & 4) tended to 

underline what needed to be done in specific situations and student (2) used determined body 

language or raised their voice to be heard. Some students tended to double check what others 

did and student (2) sometimes gave missions to others in order to reduce the own duties. 
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It was also common to take control over situations which didn’t belong to the students’ own 

areas of responsibility. Those situations occurred more often among the kitchen staff, as they 

e.g. complained that the dining room staff didn’t do their job fast enough or did it in a wrong 

way. The students expressed that the need to control others because of the lack of trust in the 

dining room crew. The trust faded out step by step because of previous mistakes in the dining 

room. The mistrust became a fact which led to the kitchen staff searching for mistakes in 

order to control the others. The students expressed that they were aware of the struggle to 

keep everything in mind as a waiter, however the need for control was reproduced time after 

time. These behaviors lead to fragmentation which will be reviewed further in the next theme.    

Workmanship, the second sub-theme, in relation to Actions to take control illustrated the 

students’ knowledge of the craftwork. Especially student (1) in the dining room showed a 

mannerisms and movement the others working there didn’t show. This student was dressed in 

a more formal outfit and had strategic routines in the overall work.  

[…] student (1) opens the bottle with a firm grip on the cork, puts the garbage from the 

bottleneck in a pocket and walks with gentle steps to a table of guests. Student (1) crouch, 

showing the bottle, talks and get enthusiastic responses from the guests. Further, the wine fills 

up in glasses at the same time as student (1) keeps going on with the conversation. Student (1) 

pours wine into three glasses and has prepared for the fourth guest (who has chosen a 

nonalcoholic drink) by putting their bottle on a table behind the guests. Student (1) pours the 

drink with same ritual and with an even greater focus on the fourth guest. A speech about how 

the food will match the beverage is stated before the guests are left alone.  

In the extract above the student is shown to act strategically, showing great interest and 

having a pleasant attitude towards the guests. At the same time as knowledge about food and 

wine in combination was delivered, the service flow worked out without any problems. 

Actions such as these were in general performed by this student who stood out compared to 

the others working in that area. The workmanship placed this student in a higher position 

because the other colleagues in the dining room often showed trust in this student by asking 

questions related to the area of service. The kitchen staff also expressed that they relied on 

this student while they communicated between the kitchen and the area of service. This 

student further described being afraid of creating a messy and unstructured restaurant because 

that wasn’t what the student appreciated. It indicates that the professional way of working was 

what made this student comfortable and thus also helped to achieved control over the dining 

room.  

Considering division of responsibilities between the kitchen and dining room, workmanship 

was expressed when the kitchen staff took control over the service in the dining room. In 
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some situations, they went out to the guests with food without confirming their actions with 

the students working in that area. They also started preparing courses without orders from the 

dining room staff. This way of taking control became possible because of the kitchen’s open 

layout which in turn permitted the kitchen staff to overview the service. However, these 

actions led to confusedness and frustration from the dining room staff. In such situations the 

kitchen literally distanced themselves from those working in the dining room, which further 

led to the fragmentation which will be reviewed in the next theme.     

Actions to take control could also be found within the third sub-theme Being humble. 

Interactions found within that theme were made with humbleness to help others and to keep 

the service ongoing. At the same time as these characteristics showed kindness it also gave 

those who expressed it control and a higher position. This was explicitly expressed by two 

students in the kitchen who kindly cooperated. They helped each other out at the same time as 

they expressed joy and happiness by making intern jokes. The fact that these two students 

worked well together, a cooperation which didn’t include the others in the same way, 

indicates that they together could arise to a position over the others.  

In contrast to the dining room staff, who more rarely communicated verbally with each other - 

the kitchen staff in general showed much more cooperation. Though they sometimes had split 

opinions about things they more often worked together structurally and in a humble way. That 

created privileged that put this section of the restaurant in a higher position compared to those 

in the dining room. The mentorship was also something used to achieve control, because the 

one who became instructed by a colleague was placed in a position of being in need of help. 

Characteristically instructions were given in a friendly manner. This kind of mentorship is 

here illustrated by an unsure person who seek out help from others. 

In the kitchen, the chefs have started to cook things. Student (5) asks how student (3) wants 

the sauce to be like: “with more or a less acidity?” whereby student (3) replies: “When it 

tastes good to you, I feel good.” Student (5) expresses a confused “eh…” and pours a little 

more vinegar from a bottle.  

The response became humbling when student (3) allowed student (5) to follow their palate. In 

general, such interactions were noted in the kitchen which attributes those students with more 

respect and gave them more control. Student (3) pointed out that if there had been humbleness 

in the whole group it would have generated better work, which was illustrated in the extract 

below:  
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“If you have a positive view of each other’s knowledge and wills, then the risk and chance to 

bloom, is much bigger. And I think that more of them could have bloomed if there had been 

the same feeling and team feeling on both sides and among all throughout in the whole group”  

The fact that the student underlines the importance in getting everyone involved, from both 

sides of the restaurant, also shows that there was an irritation over how people acted in the 

restaurant. In this context, being humble in relation to the colleagues, helping others out, and 

value taking care of those who needed help, generated control over the situation and placed 

the students acting this way in a position higher than the others. 

Actions which caused fragmentations 

Actions in this theme were expressed in different ways which both generated positions of 

control and subordination. For instance, participants talked about others in an unpleasant way 

that made them angry and frustrated. Sometimes student (2) prioritized other things than the 

practical work:  

In the dining room, student (2) dancing around with hands in the air, picking up a phone and 

piling it on to the music, moving on to the sofa where a man is sitting playing Nintendo. At 

the same time, student (1) rolls a trolley into the washing room and continues to be motivated 

with more preparation. Goes back and forth with glasses, cutlery and bottles.  

Instead of helping the other students set the dining room, this student (2) did the opposite. 

Such practice can be understood through the student’s perception of service experiences 

where waiters are trying too much to impress on the guests. For example, student (2) 

expressed a frustration over waiters who described wine with too much information:  

“There are lots of factors that distracts you. When a waiter tells you ‘this wine tastes like a 

freshly baked waffle with little small apricots on top’ and you are like ‘what the hell are you 

talking about? Can you just say it’s high acidity or whatever?’ In the end it’s up to me to 

decide what it tastes like, because it’s such a subjective thing.” 

The student’s irritation about pretentious stories about wine taste indicates that the student 

rather preferred simplicity in service. The fact that the student disagreed with waiters who 

tried too much to show knowledge can explain how such perceptions derived to the student 

acting with less engagement in the dining room. At the same time, the student who worked 

(1), didn’t confront the colleague and chose instead to work faster to be able to succeed in 

everything themselves. These different approaches set the scene for fragmentation of how the 

service was executed in practice. The absence of communication turned out to be a common 

behavior expressed both in the dining room and in the kitchen. This was apparent in situations 

where the dining room staff had questions about the courses, and in turn when the kitchen 

staff tried to ask questions about which course that would be the next to order. In both 
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situations, lack of interactions between the staff groups was expressed. The gap between the 

dining room and the kitchen was, as illustrated by these interactions, reproduced time after 

time.  

Sometimes students expressed that they weren’t surprised about their colleagues’ behavior 

which further constructs an atmosphere with different opinions. At the same time, some 

students tried to solve problems through conversation but were met with rejection in an 

unpleasant way. The lack of team building, which was illustrated several times, caused 

fragmentation in the group. The effect of fragmenting the group could also be the result of 

students who complained to other students about the guests. It indicated that the ones acting 

this way were not problem solvers but rather contributed to a bad mood by showing 

disinterest to meet the guests with a pleasing attitude.   

Student (6) appears with plates in their hands, saying “quick question, how is the cod 

cooked?”. Without lifting the head from the focus on the frying pan, student (4) answers 

“sous vide” in an unpleasant tone. Student (6) remains, saying “good, thank you” and laughs a 

little before they go on with a smile on their lips to the washing room.        

In the extract above, one student was shown to be given a response with an ignoring approach 

because of the non-existing eye contact and because of the unpleasant tone. It indicates that 

the will to be cooperative was not always there between the kitchen and the dining room. 

Student (4) recounted a similar situation and explained that indications about the service not 

proceeding as it should lead to frustration and mistrust. This may explain why student (4) 

acted in an ignorant way towards another colleague. Several mistakes made by the student 

had left them abandoned and ignored. Such interaction caused fragmentation in the group. 

The fragmentation was illustrated by the way in which student (2) saw them self in relation to 

the others:    

“I could always show the bachelor thesis diploma, like ‘I have written a thesis, this is how to 

behave, we should relate to structure to move on faster […] I was better at arguing and could 

ask questions that people could not answer which led to a sort of superpower force”. 

In the extract the student expresses a benefit they should be given by having completed a 

course the other students hadn’t yet attended and passed, which then was used as an argument 

to see themselves as a more reliable person. At the same time this kind of actions to take 

control was rejected by the others shown by the fact that they didn’t do what student (2) asked 

for. Therefore, actions such as these, created a fragmented atmosphere because of 

disagreements. 
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Actions which led to subordination 

This theme is described through three sub-themes which all generate different types of 

subordination.  

Emotions was the sub-theme with the fewest codes associated with subordination. During the 

service some students expressed feelings and thoughts which were anchored in emotions. In 

one case a student expressed being upset because of a gender structure. When situations 

turned to be messy, some students spoke out loud that they were stressed. This way of 

expressing feelings generated a situation where they needed others and thus the emotions 

made them subordinate to the others. Contrary to the positions of control, these positions 

caused subordination which lead in several different ways to an in general unstructured 

restaurant environment portrayed by fragmentation.         

Uncertainty, which contained most of the codes, became a sub-theme because of the 

uncertainty the students expressed during service. For example, student (2) apologized several 

times for lack of knowledge and for not being convincing. That indicates that the student was 

uncertain in the routines, which generated a subordination in relation to those who expressed 

certainty in how the service should be managed. Group pressure also tended to affect how 

students acted and they could become unsure about their beliefs and end up doing things in a 

way other wanted it to be. This was primarily expressed by student (1) who in most situations 

expressed much conviction. Sometimes during the arrival of new guests some students 

distanced themselves from the task of welcoming them, which showed uncertainty. Actions 

that show students feeling uncertain indicate that there were expectations from others and 

themselves to achieve a satisfactory situation in the restaurant. These actions made the 

students subordinate to those who were more domineering in the dining room. Contrary to 

student (1), whose kind mentorship allowed them to take a position of control, the uncertainty 

of not knowing marked the ones asking for advice as subordinate.  

Lack of knowledge, the second sub-theme, was closely linked to uncertainty. This theme 

consisted of lack of knowledge about service routines and the craftsmanship. Some students 

expressed this more than others, e.g. in following extract:  

Student (2) goes back and forth between the wine cooler and bar, reads on a paper, takes a 

bottle and moves on to the bar again and tries to open the bottle. Further, student (2) goes 

back to the wine cooler again and reads on a note. Back again in the bar, the student has an 

upset face and jumps when the cork leaves the bottle. Pours a splash of wine into a glass, 

turns the glass before taking a sip of what he poured up. Two seconds later the student 

shrugged the head as if it were ‘okay’.  
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In opposite to showing craftsmanship by being formal and structured, this student illustrated 

working in a sloppy manner. Contrary to the elegance of pouring up a wine bottle, this way of 

acting indicates a lack of knowledge. At the same time, this student later in the interview 

expressed irritation over too much formality in restaurants, which may describe why the 

student acted in such way during service. Contrary to the craftsmanship, which gave benefits 

like the opportunity to help others, these uncontrolled working methods led to subordination 

in relation to others. Being uncomfortable about the service routines was also noted as a lack 

of knowledge and resulted in a subordination.  

Experiences from the past emerged in the interviews 

This part will elucidate what made Experiences from the past the overall theme of the 

interviews. Three sub-themes emerged related to the overall theme and these are illustrated in 

Table 4. The identified themes were, Experiences related to the context of gastronomy, 

Education and Cultural activities. The first theme had the most obvious relation to the overall 

theme. Each of the sub-themes will be further clarified below. 

 
Table 4. Shows the sub-themes related to the overall theme. 

Experiences related to the context of gastronomy 

This sub-theme emerged through several stories from the interviews where the students 

related to food and wine. It could be everything from past restaurant visits, meal situations 

with others, social situation or collecting professional items that united the persons involved. 

This indicates that the experiences generate knowledge associated to gastronomy in several 

different ways and thus become factors to take in to consideration when experiencing and 

discussing gastronomy.  

One student (3) had worked both as a waiter and as a chef during the education and another 

student (4) had previously worked as a chef but also had experience of being in the dining 

room with guests. Student (2) had no previous experience of working with dining room 

service but had been working as a chef during the education and student (1) had worked as a 

waiter during the education. All students had also completed a course that included an 
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internship where they worked at a restaurant for a few months. Those experiences seemed to 

have had impact on the students and their understanding of the phenomenon. Student (3) 

explained that the experiences during the internship felt prestigious which gave the student 

respect for the duties involved in the profession. It led the student to become humble in regard 

to the supervisors. The humbleness seemed to be a quality student (1) also felt:  

“During the internship, there was some presentation technique, how to present things. There is 

no right and wrong, but finding a structure in how to do, generally try wine at a restaurant 

when you work and then try the wines when you open them, so that you can get your own 

personal perception of it. Much is also mass training, test a lot of wine to be able to build up 

some form of directory in the head itself that can be assumed.”  

In the quote above, the student illustrated how the internship resulted in an understanding of 

how to find the own way of working with the craftsmanship. This was a way to acquire 

knowledge about the taste of wine, but also to learn about techniques and routines that the 

student explained were relevant.  

Another student (2) explained that knowledge, which was acquired by practical work and 

experience from the education, caused elitism. Because of the knowledge of how to use a 

wine-opener the student could impress on friends. That elitism could also be understood when 

the same student further stated that there was a difference between colleagues when working 

at restaurants. The same student later felt disappointed after some years in the industry: 

“It sounds like a cliché to say ‘life got you caught up’ but when you grow up and you start 

thinking about things and how you stand up against things. It’s like ‘the restaurant industry, 

what do I really think about it? Ah, I do not like it.’”  

The quote above shows that the student realized the feelings about the industry only after 

being part of the context and spending some time in it. Here, the experience of practical work 

did not result in professional development but rather in revealing the negative sides of the 

profession. 

Gastronomy seems to have had a fundamental role during childhood for all of the students. 

Memories of meals were told in a romanticized way which indicates that meal situations had a 

high value. In these events, student (3) and (4) both explained that they often were involved in 

cooking during celebrations, cultivating vegetables, and spent lots of time in the kitchen in 

general. This was perceived to be inspiring and satisfying and also served the purpose of 

learning more about different tastes. These experiences show a great interest in things related 

to food which is reflected in their knowledge about preferences. This knowledge seems to 

have been derived from the parents which indicates that the students used them to understand 
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what was right and wrong. Student (2) literally said that the father taught them which wines 

were drinkable and which were not. The father’s impact was therefore an important part of the 

student’s understanding of what good gastronomy was. Contrary to the inspiration found by 

consuming wine with parents, student (4) recounted how their parents did not consume much 

wine during their childhood, but that the absence of alcohol did not inhibit the interest for 

gastronomy, it rather made the creativity grow.  

The experiences of dining out were illustrated several times with clear ideas of what a good 

and bad restaurant experience was like. Student (1) mostly appreciated high end restaurants 

while student (4) wanted it to be messier and livelier. These different expectations and 

preferences of what a good restaurant was like worked as motives for taking a certain position 

in the restaurant, which then led to fragmentation. Student (1) stated knowledge about 

craftsmanship was important for achieving a good service experience. Service knowledge and 

formal craftsmanship was therefore used as a tool for pleasing guests. Contrary to such 

practices, student (2) stated that formal waiters weren’t something the student appreciated. On 

the other hand, that student preferred restaurants where the guests didn’t act too lively and 

loud. The waiters should therefore be informal and relaxed but the guests should act more 

formal and stiffer. Food and wine also tended to be experienced with friends to exchange 

knowledge and inspiration. All of the students said that they used others, mostly friends, to 

explore the gastronomy context, both by cooking and trying wines together. Student (2) said 

that friends had a big influence on the decision to work in the restaurant industry and to study 

the culinary arts program. Contrary to being inspired by friends in the context of gastronomy, 

student (3) used friends without experience from the restaurant industry to learn more about 

food and wine. With these friends, the student became inspired and learned more about 

combinations of wine and food because talking and educating others generated more 

knowledge for the student. To achieve a higher experience of wine and food in combination, 

friends were used to exchange knowledge with: 

“We usually made dinners together, we were pretty good in doing that before. We made it 

maybe once a month and was really ambitiously, like ordered expensive wines from 

Systembolaget and plan what to cook to match the wine taste and then we cooked together 

and tried the combinations.” [student 4] 

Events such as the one recounted above were also mentioned by student (1) who explained 

that the idea with discussions like these was to build a mental bank of knowledge about 

perceptions of wine. This also provided the opportunity to exchange views on preferences and 

to discuss with others, which made wine easier to understand.    
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Furthermore, the students felt it was important to consume and collect professional items 

related to food and wine, especially things relevant to gastronomy. Student (1) talked about 

several wine books that were read with the purpose of learning more, and this student also had 

a broad collection of wine glasses and valued drinking different kind of wine styles in each 

glass. Student (2) remembered the first “real” wine-opener they bought and also expressed 

that wine-openers with arms was something laymen used. A “real” wine-opener indicated a 

pretentious craftsmanship which was used to distance them from others. Student (3) valued 

and had bought a lot of kitchen items with the purpose to train cooking skills:  

“Vaccine, sous-vide, knives, food processor […] it’s easier to cook some types of food, or it’s 

easier to challenge yourself and test new stuff and techniques if you have equipment.”  

Reading a lot of cook books was valued by student (4) because they inspired cooking. This 

student also expressed how kitchen equipment was bought and used to achieve a feeling of 

being cool because of the technologic skills the items enabled the learning of. The purpose of 

knowing how to use items related to gastronomy therefore had the function to develop the 

craftsmanship at the same time as such things distanced them from others.  

Education  

Student (1) had completed a university course in food and wine before starting the culinary 

arts education and student (2) had already finished the last course of the educations program; 

the bachelor thesis course. All the students were on their sixth semester in the bachelor degree 

program in culinary arts. From the upper secondary school, student (3) and student (4) had 

chosen esthetic orientations in their educations and the other two had educations with 

orientation towards natural- and social science respectively. The choice of education didn’t 

seem to have been affected by the students’ parents except for student (1) who stated that the 

parents had expectations on the choice of education:   

“[...] it felt a bit like they wanted me to study something better, so they guided me a bit [...] 

maybe that education [hotel and restaurant] had a worse reputation [...] it was mostly my 

mother’s line, she wanted me to study something with an academic focus in some way. Not 

like a vocational education so to speak.”  

The fact that the parents disagreed with being educated in the restaurant industry made the 

student choose a program with a more academic touch than a strictly vocational one. Student 

(2) was told by their parents to ”follow your dreams” when they discussed the subject of 

education but the student also expressed that in the end the parents weren’t fully satisfied by 

having their child choose the restaurant industry. 
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Cultural activities  

Cultural activities such as music performances and museum visits had been part of all the 

students’ childhood but were no longer habitual to the same extent. It’s possible that the 

parents influenced the students to take part in such activities despite the scarce interest of the 

students’. Even though the cultural discourse was no longer used in the same way, the student 

sometimes consumed such items and events. At the moment they often associated reading 

with food and wine related literature and such discourses were further emphasized through the 

consumption of podcasts, YouTube videos and blogs.  

Summary of the results  

In this section, I have illustrated how control, fragmentation and subordination were the most 

conspicuous actions expressed by the students during the restaurant service. These 

characteristics derive from the students’ backgrounds in which experiences of gastronomy 

played a major role. All students had experiences from practical work in restaurant contexts, 

though no one had worked in it for a very long time. Most impressions seem to come from 

experiences of restaurant visits and opinions about how to achieve a good meal experience. 

However, these impressions and opinions differed between the students. Because of the 

fragmented picture of what makes a good meal experience, the distinguishing positions to 

take control during the restaurant service can be understood. Additionally, some students 

indicated that their parents had a greater impact on their decisions about food and wine than 

other people, which indicates that what we learn from our parents forms our opinions later in 

life. 

Discussion 

In this part, I will first review the students’ cultural capital. Further, I will discuss the 

identified themes from the observations and interviews and their relation to each other. A 

general discussion of the positions in the restaurant environment will be discussed together 

with a summary of the forms of cultural capital. Finally, the implementation of the study will 

be discussed.  

The students’ cultural capital  

The students’ cultural capital was primary represented in the embodied form rather than in the 

objectified and institutionalized form. In agreement with Bourdieu (1986) the embodied form 

of cultural capital is understood through a person’s history, everything one has experienced 

until present day. It was primarily through the students’ conspicuous positions that the 
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embodied form of cultural capital was expressed but it was sometimes also caused by the 

institutionalized and the objectified forms of cultural capital. All students possessed embodied 

capital, but experiences of working both in dining rooms and in the kitchens, achieved more 

embodied form of capital in relation to the context. In contrast, no previous experience of 

working in the dining room resulted in less embodied form of capital in relation to the 

context. The objectified form of capital also differed between students because of different 

interests in relation to food and wine.   

It has become evident that the students had several memories in which food and wine had a 

central role. These memories were expressed through habitus and the embodied form of 

cultural capital during the students’ interactions in the educational restaurant. Positions in the 

restaurant such as control, fragmentation and subordination came to be caused by experiences 

from childhood, experiences of restaurant visit and experiences of social situations whereby 

gastronomy had held a major role. The embodied form of cultural capital thus makes one act 

in the present (Bourdieu, 1986). For example, student (2) had appreciated experiences from 

restaurant visits where the service had been more leisurely, which became embodied in the 

practices the student showed during the observations in present time. In opposite, student (1) 

remembered formality in a good way from earlier restaurant visits which the student in turn 

expressed in actions during service. 

The objectified form of cultural capital revealed items related to gastronomy. The students 

valued things they had and used in relation to gastronomy, both objects related to food such as 

knives, sous-vide and other technical kitchen equipment’s, and wine items like wine-openers, 

glasses and books related to wine. The objectified form of cultural capital (Bourdieu 1986) 

was expressed by positions in the restaurant where students’ showed knowledge about how to 

act in the kitchen and in the dining room by using such items comfortably as they had 

experience of them since before. The sub-theme workmanship, which was anchored in the 

theme actions to take control was for example in accordance with how Bourdieu (1986) 

defines the objectified state to be expressed, namely caused by experiences the students had 

of such items. Such actions were primary enacted in the dining room by student (1). 

Three students had spent equally long time in the culinary arts education program, and the 

fourth, student (2) had passed one more course in the education compared to the others. 

Student (1) had also passed on additional academic course. These last-mentioned students 

were therefore enriched with more institutionalized form of cultural capital compared to the 

others. Following Bourdieu (1986), individuals with much institutionalized form of capital 
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generate recognition in society itself - but in the context of the observed restaurant 

environment such benefit wasn’t always achieved. In accordance with Broady and Albertsen 

(1998) recognition in a group is created through symbolic meanings, which explains why 

those students with more institutionalized capital didn’t always benefit. It indicates that the 

groups common beliefs didn’t value these additional academic credits more than other 

expressions of knowledge in the field.  

Distinguishing actions according to positions  

The field where the students acted during the restaurant service, can be defined both as a 

consumption field and as a production field. The reason for this relates to the two themes 

Distinguishing actions according to positions and Experiences related to the context of 

gastronomy. A consumption field implies perceptions of taste (Broady, 1998) which was 

expressed through experiences of gastronomy which all the students had. Further the 

production field contains situations where the actors can turn into the field to establish help or 

power (Broady, 1998), characteristics clearly displayed in the overall theme distinguishing 

actions according to positions. The motives behind the actions will further be explained in 

relation to the three subthemes of positions acted out in the educational restaurant 

environment. 

Actions to show control   

Since social fields contain actors, positions and fights (Bourdieu, 1985) this theme can be 

understood in relation to all three. It turned out that the needs for control, knowledge and 

humbleness were the most significant actions preformed to take control - which further relates 

to how Broady (1998) describes positions taken by the use of practices. The most conspicuous 

behavior of them all was the need for control. This aspect was expressed when students 

inspected or supervised others in order to take control. As embodiments of experiences from 

working in the industry, behaviors caused by habitus, resulted in positions of control. 

Behaviors in its embodiment of experiences from working in the industry, caused of habitus 

resulted in position over situations in order to take control. For example, student (1) who 

appreciated formal craftsmanship while dining out, took such estimate and acted in an equal 

manner during the restaurant services. The student’s habitus was in such a way expressed in 

the field, primarily the collective habitus (Broady, 1998) where the students in the kitchen 

repeatedly complained, inspected and ruled over the dining rooms actions. To derive these 

behaviors from the students’ experiences of gastronomy can explain why the situation turned 

out this way. The students had different experiences and preferences from earlier restaurant 
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visits which varied from person to person. That indicates that their thoughts about what an 

appreciated restaurant was like also differed.  

The two different orientations of the education program also seemed to cause reason for the 

differing perceptions. In accordance to Broady (1998), habitus includes several factors that 

cause our actions; in this study the experiences of gastronomy and knowledge learned during 

the education was prominent. The need for control came to be more conspicuous in one of the 

areas in the field when the kitchen staff students’ views on the meal situation merged together 

and made them act in a collective way in order to take control. Because these students 

belonged to the culinary arts orientation of the education, they probably had a collective 

understanding of how to best run restaurant. The insight then becomes understood through the 

embodied state of cultural capital (Bourdieu, 1990). These students had during their education 

learned about cooking and meal creation through the orientation of culinary arts. Thus, they 

were collectively formed by their history of the education transformed to cultural capital. The 

social capital also seems to be a reason for the common perceptions. According to Broady 

(1991) social capital is created from past experiences but becomes commonly shared together 

with others in a social group. Because of the two so called orientations with different opinions 

in the restaurant, the context might have had two social groups and therefore different forms 

of social capital. 

One student from the kitchen explained that the need for control had arisen because of 

previous failures of the dining room staff. One reason for these failures seemed to be caused 

because of two actors in the dining room who both showed workmanship, but in two different 

ways. Student (1) acted by the principle of “practically mastering” (Broady, 1991) because of 

a professional and formal way of acting with the guests and by having a vigilant overview of 

the dining room. These actions of control were associated with factors from the objectified 

form of cultural capital (Bourdieu, 1990) e.g. valuing collecting wine glasses, reading books 

about wine, and organize systematic sampling of wines together with friends. In other words, 

the students’ cultural capital was loaded with embodiment through objects which created the 

privilege to practically master and to position oneself with control. In opposite, one other 

student (2) in the dining room expressed workmanship by the use of the institutionalized state 

(Bourdieu, 1990). This student claimed more credibility than others because of having 

completed and passed a thesis course. That merit contributed to the authority to decide how 

the group should behave to manage the restaurant service. That indicates that the student 

strategically acted in order to take control in the field. This illustrates two opposite ways 

related to how to create control, both still anchored in the workmanship.  



 

35 
 

The behavior of taking control by profiting from need, stands in opposite to the behavior of 

being humble which further meant having kind mentorship and kind cooperation. Both themes 

involved actions which led to positions in which to take control. Although habitus implies the 

possibility to do conscious or rather unconscious practices (Bourdieu, 1990), these actions 

might not always have been strategically considered. The situations turned out to be practices 

which placed these students in higher positions but it might not always have been 

deliberately. That could apply to the behaviors like kind cooperation and kind mentorship 

which are humbling behaviors in order to help others and to keep the service on track. The 

fact that other students trusted these persons shows that these actions led to control over the 

situation. Such situations were more often recounted by student (3), who also stated that the 

experience of learning from others during internship formed feelings of being humble.      

It was illustrated that student (2) who had completed and passed a thesis course, showed less 

workmanship related to the serving craft during the restaurant service, at the same time the 

student used their voice to be heard – and thus could get their opinions across. This was an 

approach contrary to that of being humble. The student often danced around, talked a lot, and 

complained about others. These behaviors indicate that the student strategically acquired 

positions to take control over the social room (Bourdieu, 1990). The student had less 

understanding of workmanship and instead of positioning themselves in relation to their 

knowledge, being loud and complaining resulted in a position of control in the social room. 

Such interactions also caused fragmentation which further will be discussed in following part. 

Actions which caused fragmentation 

This subtheme was mostly expressed by student (2). This student contrary to the others in the 

group repeatedly prioritized other things than practical work. Several of Bourdieu’s concepts 

can be applied to describe the causes for this behavior and the outcomes it resulted in. First, 

the groups unspoken symbolic capital wasn’t understood. Second, the students’ cultural 

capital was not as prominent than the others (objectified and embodied). The action of not 

being cooperative was therefore a product of less knowledge about the practical 

craftsmanship, which was illustrated through the scarce amount of embodiment of capital. At 

the same time the symbolic meanings established in the group were fully not understood, 

which might be explained by the student being new in the group and not familiar with the 

groups social capital. These circumstances make one believe that the student would be 

subordinate to others, but the opposite was proven. Despite the fact that other students 

expressed frustration over the absence of interaction, the student had power and control to do 
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as they pleased. In accordance with Bourdieu (1990) the institutionalized form in some 

situations tends to matter more than the other forms. In this situation the student had passed 

an academic course on a higher level than the others. Was this the reason why the student 

enjoyed respect from the others? Or did the student have more autonomy to enter the field and 

compete with the others for dominance? According to Broady (1998): new members on 

pronounced fields tend to fragment the structure there. Considering this, the other students’ 

responses to this new member could be illustrated with frustration and anger. It indicates that 

the student had a prominent character which caused confusion and fragmentation, because 

they lacked understanding for the social groups’ unspoken rules. The other group members’ 

reactions to the behaviors displayed by this student shows how these were not legitimated 

principles as constructed by structure of the field.  

As mentioned in the previous subtheme, there was an ongoing fight between the kitchen and 

the dining room, which led to the kitchens’ need for control. The irritated atmosphere also 

caused fragmentation. At the same time as the kitchen took control in order to take positions 

they also ignored to chance to interact with the dining room when help was needed there. This 

shows a reproduction of an unpleasant way of working which is anchored in the 

fragmentation which is often connected to fields. Broadys’ (1998) interpretation was that 

several professions united within a field indicates different wills. This can be used to 

understand that since the restaurant environment contained both chefs and waiters, it can be 

assumed their interpretations of a phenomenon differ which further explains the 

fragmentation. 

Actions which led to subordination 

As previously mentioned, student (2) had a lot of opinions about the characteristics of good 

and bad restaurant visits and further talked a lot about appreciated items related to 

gastronomy. The same student also mentioned that their father had affected the student’s own 

perceptions of taste, and this same student was the one who had passed one more course in 

the education program than the others. These factors are recognized as cultural capital, which 

in Bourdieu’s (1986) meaning indicate formal and proper movements and actions. However, 

the opposite was also shown. Lack of knowledge was expressed several times; student (2) 

excused their lack of knowledge of wine and fumbled around in front of the guests instead of 

working with elegance, while others tried to maintain an air of professionalism. These 

contradictory behaviors were at first difficult to understand, but habitus might help explain 

the concept. Since habitus generates positions through structures in a social room, because of 
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the symbolic meanings the group share (Broady & Albertsen, 1998) this student has a 

different understanding. One reason may be that the student hadn’t been a part of the group 

for a long time like the other group members. Further, uncertainty was expressed when 

students excused their actions and hid when guests arrived. The hesitation led to 

subordination in relation to those who took responsibility, a behavior mostly shown by 

student (1), student (3) and student (4) who further became mentors to the more insecure 

students. This indicates that the structure of the field had dominant actors which others relied 

on. The expression of feelings was also related to subordination. Showing emotions was a 

characteristic which allowed others to take positions of control. An example of this was the 

feeling of being subordinated and not heard because of gender structures which, when 

expressed out loud, entailed less control. Additionally, this gave others the opportunity to act 

strategically to gain control. The subordinated action of showing emotions, often expressed 

verbally, was enacted both by students in the kitchen and students in the dining room. The 

social field and its structure was constructed in a way where talking about feelings was 

generally accepted despite the implications it had. In other words, the structure enabled the 

action of showing emotions because of habitus (Bourdieu, 1990). Conversations about 

emotions might have been part of the students’ social backgrounds, which may have 

prompted this embodiment of habitus through the structure (Bourdieu, 1990). The 

subordination caused by showing emotions simultaneously shifted control to those who didn’t 

express uncertainty, emotions and lack of knowledge.  

Student (1) mentioned a dissatisfaction about the unstructured way of working in the dining 

room. That student possessed a lot of the objectified and embodied form of capital (Bourdieu, 

1986) cumulated through a lot of experience from restaurant visits, practical work and valued 

things related to wine and the handcraft. This student often acted in order to take control, not 

least through their practical knowledge, but on the other hand that student expressed an 

uncertainty several times. The student often took a passive position during strategic 

discussions of how to move forward with the restaurant and didn’t have an active role in 

decision making either. As Broady (1991) stated, cultural capital doesn’t have to achieve 

more salient positions, instead the social capital is used as a tool to take position. If a person 

shows less social competence then the cultural capital fails to be proved. The social capital is 

therefore used to take place in a social group. This indicates that this student had less social 

capital which in turn made the student passive. This clearly illustrates how habitus is caused 

by and causes structures. The structure in the field might have been characterized by the 

louder persons in the field which made this student uncharacteristic. At the same time the 
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students’ knowledge about how to structurally work during the service was needed by the 

others to succeed with service and that in turn also characterized the structure in the field.  

Summary of the discussion 

It’s stated that fields include inevitable fights among the people acting there (Bourdieu, 1985) 

because of their different roles, professions and interpretations of what unites them to the 

phenomenon (Broady, 1998). In this study, the uniting phenomenon was the restaurant 

business the students were in charge of but an influential and important factor for how the 

business turned out were the different experiences of gastronomy. The embodied and 

objectified state were the two primary forms of cultural capital that explained the students’ 

actions in the environment, within habitus (Bourdieu, 1990). The social capital, which was 

expressed more by some of the students, also explained their behavior. Distinguishing actions 

according to positions became the result of interactions - produced by the students through 

their different wills. The fragmentation seems to be most concentrated to the relation between 

the kitchen and the dining room, caused by different understandings to the uniting 

phenomenon of running a restaurant. It is also remarkable that the student who originated 

from another student class was one of the reasons to the fragmentation. It indicates that the 

student didn’t understand the structure in the social group and therefore worked in other ways 

than the others. At the same time, it illustrates the challenge about inclusion and exclusion 

when it comes to teamwork. Furthermore, it has been illustrated that the forms of cultural 

capital differ between students. More of the institutionalized forms of capital sometimes 

achieve more legitimacy but at the same time the embodied and objectified forms also give 

students credibility to take positions. Indicates that, in accordance with Bourdieu (1985) that 

the forms of capital were legitimated in different ways in the social room which created 

different power positions.     

Discussion of the methods used  

Participant observations 

In this thesis observations were applied because there was a need to investigate how the 

students interacted with each other in the educational restaurant. This method is often 

associated with several disadvantages and challenges. The first challenge is to get access to 

the field, which can be solved by doing hidden observations (Spradley, 1980). Since my 

research took place during a university course where I was a teacher, this option was never an 

alternative since it would have been ethically problematic to do research on students without 

their permission. I also couldn’t have taken field notes during hidden observations nor could I 
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have followed up with interviews. It would have been unethical to investigate students 

without their awareness of my research. Furthermore, observing a field by being a participant 

often generates a large amount of collected material since the researcher both focuses on the 

participation and the practices participants in the context express (Spradley, 1980). In my case 

I ended each observation day when the field notes started to repeat. The written narratives 

ended up being 35 pages long with double page spacing which was an amount of data not 

difficult to handle. The choice to observe with a moderate participation was also related by 

the role I had as a teacher. My first thought was being a passive participator (Spradley, 1980) 

without interacting with the students at all during service but the students turned out to be in 

situations where they needed my help which instead made me a moderate participator 

(Spradley, 1980). Moreover, it turned out for the better because I then gained a better insight 

into how situations evolved. Another approach I could have taken was to fully be a participant 

with the students, but there are several things to consider when choosing this approach. Being 

a participant observer can imply that the researcher loses oneself as a researcher and instead 

engages too much in the social situation and becomes distracted (Madden, 2010; Spradley, 

1980). In this research situation, the students ran their own restaurants business as a part of 

the course. Since my general role in the course was that of a teacher, participating too much in 

the restaurant constructed by the students would have led to problems like grading issues. 

Another complication that needs to be considered in this study was that choosing to observe 

these students and further this restaurant entailed observing actors and a place I knew on a 

close personal level. As Spradley (1980) and Madden (2010) argue, being too familiar with 

the context may make the researcher blind to see obvious things because of being too used to 

it. This has most likely affected my field notes and narrative. I kept this in mind which made 

me reflexive and meant that I could use my preunderstanding as an advantage.   

Semi structured interviews  

The choice to conduct qualitative interviews (Edwards & Holland, 2013) in this study was 

motivated by the need to investigate the students’ past. The method choice came naturally 

since one part of the study aimed to investigate reasons to the students’ interactions and 

positions in the educational restaurant during service, using Bourdieu’s concepts of habitus, 

field and cultural capital (Broady, 1991). Semi structured qualitative interviews with open 

questions gives the respondent ability to freely talk about phenomenon and helps the 

researcher expand on topics the respondent touches upon (Silverman, 2013). Since the 

interviews were conducted to understand the students’ past in relation to the three forms of 

cultural capital, the interviews lasted very long. Another reason for the long interviews 
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seemed to be the engagement that the students showed during the sessions. As Owton and 

Allen-Collison (2014) have stated, respondents with a bond to the researcher can result in 

long lasting interviews. An advantage of this comfortable atmosphere was that I could ask 

questions that might have been sensitive but important in relation to the research aim. The 

downside of using this interview strategy was the amount of collected data. Since half of the 

interview focused on investigating the students’ cultural capital some of the questions could 

have been asked in a more structured and specific way. According to Kvale and Brinkmann 

(2014) this is preferable in order to achieve answers faster and with less collected material. 

That would have helped me handle my data in the analysis process. The outcome of the 

interviews mostly resembled stories related to the context of gastronomy, which of course in 

was the purpose in a way. One disadvantage of these stories was the amount of described 

experiences and thoughts which amounted to lots of data. On the other hand, the students’ 

descriptions related to the context of gastronomy strengthen the trustworthiness of the 

interpretations in the analysis. The students’ experiences of gastronomy were strongly 

anchored in their capital. I might have been too naïve while I conducted and implemented the 

interviews. Since my interest was to derive the questions from Bourdieu, primary related to 

cultural capital, I realize now after spending hours trying to understand Bourdieu that I should 

have been more familiar with the theories before I conducted the interviews. That would have 

been helpful when trying to get the students to expand on topics related to the forms of 

capital. On the other hand, I had a great pre-understanding of the students and the explored 

phenomenon because of my relation to the students and to the context itself. The relevance of 

the interview questions and how I posed them most likely benefited from that pre-

understanding. The awareness of my pre-understanding of the phenomenon has been 

illustrated in the methods section where I discussed trustworthiness. I tried throughout the 

investigation to distance myself from what I knew about the students with the purpose to 

achieve more information to use in my analysis. Pre-understanding of a phenomenon does not 

always have to be a weakness, rather the understanding facilitates engagement which in turn 

generates more information (Thurén, 2007).   

Another insight I realized in the final stages of the investigation was that I could have exclude 

interviews as a separate method from the observations, and instead chosen to conduct a go-

along interview strategy (Kusenbach, 2003). That could have made it easier to ask questions 

about the students’ interactions but at the same time it would have been more problematic to 

investigate the students’ cultural capital in this way. Another issue would have been that it 

probably would have distracted the students too much and further affected their practices.  
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Thematic analysis  

The choice to use thematic analysis to analyze the collected data both from the observations 

and the interviews was because of its preferential use in relation to large amounts of material 

(Braun & Clarke, 2006). Unlike qualitative content analysis, this method picks out parts of the 

collected data relevant to the research aim. Instead of analyzing every single meaning unit, as 

is done in qualitative content analysis (Graneheim & Lundman, 2004), thematic analysis 

encourages the researcher to go across the total amount of data to search for patterns (Braun 

& Clarke, 2006). The analysis method was most helpful when I analyzed the transcriptions of 

the interviews searching for themes relevant to my theoretical interest. The analysis also 

helped me easily handle the large amount of collected material. In the method section a 

detailed description of how the method was used step by step is given, which aims to show 

transparence of how I interpreted and used the method. In the analysis of the observations, 

qualitative content analysis could have been an alternative method since I had no 

predetermined themes I searched for. The noted conspicuous practices became coded and 

collected which generated sub-themes and themes. The choice to use thematic analysis 

according to Braun and Clarke (2006) instead of qualitative content analysis was based on 

facilitating the process since the collected material consisted of 130 pages. Braun and Clarke 

(2006) argue that thematic analysis as a method is flexible which of course has its advantages 

but also implies disadvantages because the range of options about what to analyze are broad. 

If the analysis is made without a theoretical framework the process can be more challenging 

for the researcher because the complexities of the data are several and it may be hard to 

decide what to focus on. In my case, the search for “conspicuous positions” helped me sort 

my data which helped condense the large amount of data.    

Sampling 

Using theoretical and purposeful sampling was relevant in relation to the research purpose. 

Since the research aimed to investigate students in an educational restaurant the need of 

observing this environment was necessary. Further those who participated in the interviews 

were selected according to my own interpretations of who were the most conspicuous 

students based on my field notes. Some would certainly not share the same interpretation of 

who were the most conspicuous respondents, which probably is related to my pre-

understanding of the students and the context itself. The awareness of how my role in this 

context has affected my choices has been reviewed in the method chapter and shows 

transparence of the research process. To secure the students anonymity to the greatest possible 

extent I decided not to reveal the students’ gender since the total amount of women in the 



 

42 
 

study was two persons. For the same reasons I also chose not to reflect upon the positions 

taken from a gender perspective and further constructed an equal gender distribution in the 

interviews. Nonetheless, it would be interesting to investigate how positions are taken in such 

a context from a gender perspective. This study aimed to investigate students in a restaurant 

education and since the observed field only had eight participants the sampling and the 

possibilities for data collection were limited. This was a qualitative study, and according to 

Tuckett (2004) that limitation won’t affect the quality of the study since it’s the richness that 

counts rather than the amount of data. 

Conclusion 

It has been clear that students’ interactions during the restaurant service caused distinguishing 

positions. These positions became visible in the students’ interactions, which in one way were 

characterized by a need for control, craftsmanship and humbleness. At the same time, 

uncertainty, emotions and lack of knowledge also seemed to have had an impact in the 

positions taken. Together they all prove the complexity of positions of control, fragmentation 

and subordination. Habitus has been the explaining concept for the interactions which proved 

to be connected to the students’ backgrounds. The embodied and objectified state of cultural 

capital seemed to have had the most impact on the interactions, which in turn explains the 

complexity of positions because every student has a different background and thus different 

interpretations of what it is that unites them. For teachers or managers in charge of groups of 

professionals who need to work together in a restaurant context this entails a need to 

understand students’ or employees’ backgrounds to ensure conditions for fruitful cooperation. 

A concrete suggestion could be to explore this through activities where you get to know your 

students or employees, outside of professional settings.  

Further research  

This study has investigated how students interact and take positions in an educational 

restaurant during service. A focus for further research would be to elucidate how students take 

positions while they work at restaurants outside of the educational environment. How much 

does the social space affect the interactions and what factors play a role in such interactions in 

a real restaurant business? The cultural capital of the individuals working in the industry 

would also be an interesting area for further research with purpose to explore how cultural 

capital affects positions taken in a restaurant field and the industry itself. To further explore 

hospitality in the restaurant sector would be interesting not least because it in general seems 
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difficult to define. One aspect could be to investigate the waiters’ own picture of hospitality in 

relation to Bourdieu’s theories. Who are the persons who work in these areas? What makes a 

good waiter and do they need to have a title to become recognized? 
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Appendix 1 

Extract from the Study guide in the course Running a Restaurant, 15 credits (in Swedish) 

Moment 2. 

Konceptrealisering 

I moment 2 realiserar studenten det koncept som presenterats i moment 1. Under realiseringen ska 

studenten visa grundläggande färdighet och förmåga att skapa måltidsmiljöer utifrån rummets och 

mötets betydelse för konceptet samt visa grundläggande färdighet och förmåga att skapa 

måltidsmiljöer utifrån samhälleliga, etiska och miljömässiga aspekter med fokus på ekonomisk 

hållbarhet. Studenten skall också visa fördjupad förmåga att inom givna tidsramar utföra olika 

uppdrag.  

Realisering sker under tre sammanhängande veckor med minst 12 servicetillfällen per grupp.  

Det ges tid för reflektion och utveckling av konceptet under veckorna och det ska visas tydligt i 

loggböckerna vad som korrigeras och utvecklas. 

Soft opening (2) 

Gruppen ska under dagen öppna upp sin restaurangverksamhet och på inrådan av lärare välja ut en 

publik att utföra service på. Dagen ger tillfälle för studenterna att på riktigt testa det utvecklade 

konceptet och använda sig av gästernas respons för att finslipa och förändra de sista bitarna av 

verksamheten. Fördelaktigt är att välja ut gäster som har kritiska ögon och som kan ge konstruktiv 

kritik för att förbättra konceptet. En softopening bör ses som en riktig service där samtliga delar av 

konceptet förväntas vara klara.  

Laborationsrapporter 

Då en stor mängd laborationer (praktiska övningar) genomförs inom ramen för kursen så finns det 

därmed även tillfälle att insamla en stor datamängd. Se instruktioner under moment 1. 

Examination 

Service 

Under servicetillfällena examineras studenterna genom att utveckla och genomföra måltider utifrån 

rummets och mötets betydelse där samhälleliga, etiska och miljömässiga aspekter beaktas samt 

genomföra de inom tidsramen. Den studerande medverka aktivt vid måltidsservice och utför de 

uppgifter som är relevant för konceptet och utifrån sin tillgivna roll. 

Efter varje genomförd service för studenterna tillsammans med ansvarig lärare en dialog och 

utvärdering om den givna servicen. Syftet är att fortsätta utveckla och förändra de delar som gått 

mindre bra samt att lyfta det som studenterna och läraren upplevt fungerat särskilt bra.  

  



 

 

Appendix 2 

Interview guide  

 

Childhood 

 

- How did you end up in the gastronomy program? 

- Describe how your interest to meals, restaurants, hospitality and cooking started 

- Tell me about your childhood (specifically focused on food and beverages) Did you 

visit restaurants? Who cooked at home? 

- What kind of cultural activities did you do? (music, reading books, art etc.)  

- Did your parents have expectations on your choice of education?  

 

Experiences of gastronomy 

 

- Describe a good restaurant experience you have had 

- Describe a bad restaurant experience you have had 

- Tell me about your practical experiences from working in the restaurant industry 

(work, internship, educations) 

- Tell me about your experience and knowledge about food, wine and other beverages 

- Have you studied any other higher education subject than the one ongoing? (courses, 

diplomas, social)  

 

The observed field  

 

- Describe what you recognize from the restaurant you managed?  

- Describe your thoughts about the created concept?  

- How were your thoughts about the uniforms you wore during the restaurant services?  

- What kind of position did you have in the restaurant? 

- How did you feel about your role in the restaurant?  

- Describe how you experienced the structure in the restaurant? 

- How did you experience the communication in the restaurant? 

 

Examples of questions about actions noted during the observations:  

 

- Will you describe for me what you thought about the situation when you expressed 

frustrations over the restrictions the kitchen crew created?  

- I noted that you several times checked out what your colleagues in the kitchen did, can 

you tell me about your thoughts about such behavior?  

- How did you feel when the staff in the dining room came to you and asked questions 

about the plated food?  

- I observed that you showed a lot of responsibility for involving everyone in the 

service, especially responsibility for one person. Will you describe for me what you 

thought when you chose to act that way and take responsibility? 
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