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Abstract 
This master’s thesis explores the integration of hauora (wellbeing) practices into culinary education, 
challenging the traditional "She'll be right" mindset pervasive in the hospitality industry. Through a mixed-
method approach grounded in autoethnography, the Cynefin framework, and te ao Māori principles like 
Manaakitaka and Te Whare Tapa Whā, this research presents the Kai Hauora model. The model 
emphasises holistic wellbeing by addressing physical, mental, social, and spiritual health, fostering a 
culture of care within culinary management and leadership. 

The thesis is delivered through an innovative podcast series, featuring industry professionals who 
critically engage with the Kai Hauora framework and its practical implications. This accessible format 
bridges the gap between academia and industry, offering real-world strategies to cultivate supportive 
kitchen environments. Findings underscore the pivotal role of conscious leadership in promoting 
wellbeing. By embedding hauora into teaching practices this research advocates for a sustainable 
transformation of kitchen culture. 

This work contributes to the growing discourse on hauora in hospitality, positioning culinary education as 
a catalyst for industry-wide change. The Kai Hauora model serves as a blueprint for fostering a nurturing 
and inclusive professional environment, paving the way for a healthier and more resilient workforce. 

Attestation 
I confirm that this submission is my own work and, to the best of my knowledge, does not include any 
material previously published or written by another person (except where clearly acknowledged). It also 
has not been submitted, in whole or in part, for any other degree or qualification. This work reflects my 
commitment to exploring wellbeing in the hospitality industry with integrity, authenticity, and respect for 
the voices that have informed my research. 



Page 2  Juliane Tautz 
'She'll be right' – Culture change through the lens of redeveloping culinary management and leadership 

Thesis Navigation guide 

This document serves as a comprehensive guide to 
navigate the components of this master’s thesis. It provides 
an overview of the research structure and directs readers to 
the location of all relevant artifacts and supporting 
materials. 

This master’s thesis addresses the critical issue of 
wellbeing in the hospitality industry, with a specific focus 
on integrating hauora (wellbeing) practices into culinary 
education. The central research question examines how to 
foster wellbeing awareness and personal welfare among 
culinary students and professionals, challenging the 
prevailing "She'll be right" mindset in the industry. 

Findings 

This research reveals the complex nature of implementing 
hauora (wellbeing) practices in the hospitality industry, 
highlighting the critical role of conscious leadership in 
fostering a supportive and inclusive work environment. 
While the study demonstrates that educating students in 
these principles can initiate positive changes in hospitality 
operations, it also identifies a significant challenge in 
engaging long-term industry professionals in this paradigm 
shift. The findings suggest that effective implementation 
may require a top-down approach, potentially leveraging 
the influence of chef ambassadors as catalysts for change. 
This study underscores the need for a nuanced strategy 
that acknowledges the diverse backgrounds of industry 
professionals while emphasising leadership's pivotal role in 
driving meaningful transformation. Further investigation is 
recommended to explore methods for promoting the 
benefits of conscious leadership and hauora practices 
throughout the industry hierarchy. 

Background and Context 

This insight emerged from my personal journey through the 
Masters of Professional Practice programme. As educators 
in culinary arts, we initially approach our roles with the 
assumption that our primary function is to impart 
specialised culinary skills. However, through reflection and 
experience, it becomes evident that our responsibility 
extends far beyond technical instruction.  

As culinary educators, we play a crucial role in guiding our 
ākonga through the complexities of adult life, fostering their 
sense of responsibility, and equipping them with essential 

Figure 1 - Kai hauora model development 

“I don’t teach students how 
to cut onions – I change 

mindsets.” 
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self-care strategies. Concurrently, the culinary industry is currently facing a crisis, with staff wellbeing 
and mental health issues becoming increasingly prevalent. This research, titled "She'll be right – Culture 
change through the lens of redeveloping culinary management and leadership," aims to address these 
challenges through the development and integration of a hauora education framework into culinary 
education programmes. 

Methodological Approach 

This study employs a mixed-method approach, combining autoethnography and the Cynefin framework, 
grounded in the Māori concepts of Manaakitaka and Te Whare Tapa Whā. The resulting Kai Hauora model 
synthesises these concepts, emphasising nurturing relationships, communal wellbeing, and self-care to 
enhance culinary education and initiate transformation within the hospitality sector, as outlined in Figure 
1. This methodological framework was chosen to provide a holistic, culturally responsive approach to
understanding and addressing the complex issues within the culinary industry and education sector.

Exegesis Structure and Presentation 

 The project utilises an exegesis artifact approach, presenting “the thesis” through a series of five 
podcasts. These podcasts encapsulate all traditional exegetical elements: motivation, context, findings, 
model presentation, implications, conclusions, and critical reflection (Table 1).  

However, these elements are not explicitly labelled as such within the audio format. This approach aims 
to make the research more engaging and accessible to industry professionals and educators alike. You 
can, however, find a chapter overview for each podcast in the description below the video (Figure 2). 

The podcasts feature collaborations with four industry experts, who, while speaking from their own 
experiences, do so through the lens of the Kai Hauora model. This approach allows for a nuanced 
exploration of the model's practical applications and implications. It is crucial to understand that these 
podcasts are not supplementary interview material, they are the thesis. Rather than relying solely on the 
researcher's voice, the thesis content is conveyed through structured dialogues with four industry 
experts. It is important to note that these collaborators are not interviewees in the traditional sense, nor 
are they actors. Instead, they are knowledgeable professionals who have been thoroughly briefed on the 
Kai Hauora model and the research findings (similar to my discussion in the introduction podcast). Their 
contributions to the podcasts are carefully crafted to articulate the thesis arguments, insights, and 
conclusions (Figure 3). While speaking from their professional experiences, their dialogue is intentionally 
constructed to reflect and expound upon the researcher's thoughts and findings.  

Introduction 
Podcast 

Podcast 1 Podcast 2 Podcast 3 Podcast 4 

Guest and 
Focus 

No guest 
Model 

development 

Peter Rees 
Hauora 

Shane Yardley 
Education 

Debbie 
Crompton 

Industry 

Adrian Woodhouse 
My Practice 

Location Dunedin Dunedin Online Dunedin Dunedin 

Title “She’ll be right -
Introduction” 

“She’ll be right – 
Episode 1 Hauora 

and wellbeing” 

“She’ll be right – 
Episode 2 
Hauora in 

education” 

“She’ll be right – 
Episode 3 

Hauora in the 
industry” 

“She’ll be right – Episode 
4 My Master’s Journey - 

Implications and critical 
reflection on findings 

and process” 

Traditional 
exegetical 
elements 

• Motivation
• Context
• Model

presentation 
• Findings
• Critical 

reflections
• Conclusions

• Motivation
• Hauora 

context
• Model 

presentation
• Findings

• Motivation
• Education & 

industry 
context 

• Model 
presentation 

• Findings

• Motivation
• Industry 

context 
• Model

presentation 
• Findings

• Findings
• Critical reflections 
• Implications 
• Conclusions

Table 1 – Mapping of the podcasts to conventional exegetical structure 
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Figure 2 - Podcast chapters in the description of each video and Closed Caption button 

The podcast method ensures that the thesis is presented in a format that is both academically rigorous 
and accessible to industry practitioners. The primary audience for podcast episode one to four are 
hospitality industry professionals, while the primary audience for the introduction podcast is the 
assessment panel. The apparent interview format is, in fact, a deliberate rhetorical device used to present 
a comprehensive, cohesive and critically framed exposition of the entire thesis. A critical review of this 
mode of presentation is included in the introduction podcast, titled “She’ll be right - Introduction” and 
podcast 4, titled “She’ll be right - My Master’s Journey - Implications and critical reflection on findings and 
process.” 

The research process also involved a series of curriculum developments aimed at aligning education with 
industry demands and prioritising hauora for culinary students and professionals. 

Thesis Structure 

The complete submission comprises the following components: 

1. Thesis Navigation Guide (this document) including mapping to the GPOs (Table 2)
2. "She'll be right" podcast series, featuring one introduction episode and four further episodes with

hauora, education, and industry experts) 
3. Appendices, including the final presentation script to give a more detailed overview of my

thinking and process, the Kai Hauora Model and the Culinary Management & Leadership Course
Framework, timestamped reference lists for each podcast episode (also available as Closed
Captions in the videos, make sure you click the Closed Captions button (Figure 2), final podcast
overview and the full bibliography. A full list of all appendices can be found on page 7 of this
document.
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The podcasts are: 

Introduction Podcast ‘She’ll be right - Introduction’ – I give an overview of the upcoming 
podcast series, including motivation, context, model presentation, findings, critical 
reflections and conclusions. 

Episode 1 ‘She’ll be right - Hauora and wellbeing’ - with Pete Rees, Director from Te Ara 
Mahi, including motivation, hauora context, model presentation and findings. 

Episode 2 ‘She’ll be right - Hauora in education’ - with Shane Yardley, Senior Culinary 
Academic from Toi Ohomai, including motivation, education and industry context, model 
presentation and findings. 

Episode 3 ‘She’ll be right - Hauora in the industry’ - with Debbie Crompton, Chef and 
Bachelor of Culinary Arts student, including motivation, industry context, model 
presentation and findings. 

Episode 4 ‘She’ll be right - My Master’s Journey - Implications and critical reflection 
on findings and process’ - with Adrian Woodhouse, my formal leader from Otago 
Polytechnic, including findings, critical reflections, implications and conclusions.  

Figure 3 - Podcast planning to ensure alignment with ‘thesis’ components and GPO’s (draft that became the final 
podcast overview) 

Significance and Potential Impact 

This research addresses a critical need in the culinary industry by integrating hauora practices into 
culinary education. Through its innovative combination of methodologies and theoretical frameworks, 
this study presents the Kai Hauora model as a potential solution to the wellbeing crisis in the hospitality 
sector. The unique podcast format of the exegesis not only enhances accessibility but also demonstrates 
the practical application of the Kai Hauora model through real-world perspectives. By challenging the 
"She'll be right" mindset and fostering a culture of wellbeing among culinary students and professionals, 
this work aims to transform both culinary education and the wider hospitality industry, paving the way for 
a more sustainable and nurturing professional environment. 

https://youtu.be/seRvY0Kkf3M
https://youtu.be/3WQq-Mv70w0
https://youtu.be/E4sp1X0Fh0o
https://youtu.be/9GR-ZLe5zH8
https://youtu.be/KlRh2LHke_0
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Figure 4 - Kai Hauora Model (Tautz, 2024) 

Acknowledgement of the use of te ao Māori  

The conceptual framework of this thesis, encapsulated in the term "Kai Hauora," is deeply rooted in te ao 
Māori and reflects a commitment to biculturalism within the New Zealand educational context. The 
term's etymology and significance are multifaceted, drawing from various scholarly interpretations and 
cultural concepts. 

The concept of "kai" as knowledge is elucidated by Royal, who notes that "knowledge was sometimes 
referred to as a nourishment (kai) [...]. This perspective of knowledge as a food is reflected in numerous 
places in traditional literature such as proverbs (whakataukī) and other expressions" (Royal T. A. C., 2005). 
This interpretation has been further contextualised within culinary education by Woodhouse, who applied 
it to the knowledge exchange between lecturers and ākonga (Woodhouse, 2021). Hale's perspective adds 
another dimension, stating that "kai is the way in which we provide our tinana, body and hinengaro, mind 
with the nutrients it needs to perform at its best" (Hale, 2019). Synthesising these interpretations, "kai" in 
this research context encompasses both nourishment and knowledge. 

"Hauora," the second component of the framework, is defined as "be fit, well, healthy, vigorous, in good 
spirit" (Te Whanake 3: Te Māhuri., n.d.). This concept is further elaborated through "Mason Durie's Te 
Whare Tapa Whā Model, which incorporates taha tinana (physical), taha hinengaro (Mental and 
emotional), taha wairua (spiritual) and taha whānau (social) aspects of wellbeing" (Fitzpatrick, 2018). This 
holistic approach encourages students to explore their "personal identity, social relationships and 
interpersonal skills and take a holistic approach to wellbeing" (Fitzpatrick, 2018). 

In the context of this research, "Kai Hauora" can thus be interpreted as knowledge and nourishment for 
good spirit and wellbeing. This conceptual framework reflects the researcher's commitment to operating 
within a bicultural space at Otago Polytechnic, intentionally incorporating Māori frameworks and 
concepts to ensure a holistic approach to wellbeing. This bicultural approach not only enriches the 
research methodology but also aligns with New Zealand's educational ethos, fostering a more inclusive 
and culturally responsive understanding of wellbeing in culinary education. 

This research has been approved by the Otago Polytechnic Research Ethics Committee and Kaitohutohu 
office.  

Mapping to Master of Professional Practice Learning and Graduate Profile Outcomes 

Table 2 provides a mapping to the Master of Professional Practice Learning and Graduate Profile 
Outcomes. The table includes the evidence provided for each outcome, with each item hyperlinked to the 
corresponding document within the submission folder, ensuring a clear demonstration of how the 
evidence aligns with and fulfils the program's academic requirements. However, the documents listed 
below are all discussed in the podcast series also. 
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Podcast Evidence Curriculum & 
Teaching Evidence Other Evidence 

LO1: Demonstrate, provide evidence for and critically evaluate and comment on how their WBL inquiry activities 
contributed to transforming their practice and/or that of others and may result in productive improvements in their 
workplace. 

Introduction Podcast 
Podcast 4 

Workplace reflections 
Course Reflections 

LO2: Provide a reflective critical commentary on the learning gained in implementing their WBL learning agreement. Podcast 4 

LO3: Communicate their findings to appropriate academic, workplace and professional audiences. Podcast Episode 1, 2, 3 and 4 
Introduction Podcast Episode 

OPSITARA 2023 Conference 
SAG25 2024 Conference 

GO1: Design and conduct research relating to an area of inquiry within the professional practice significant to the learner 
and their workplace, by  
a. identifying sources of knowledge and evidence and using them appropriately, with the identification and appropriate 
use of sources of knowledge and evidence being wide ranging, critical and often innovative; 

Timestamped reference list for 
each podcast 

Full Bibliography 
Learner Agreement 

GO1: Design and conduct research relating to an area of inquiry within the professional practice significant to the learner 
and their workplace, by  
b. selecting and justifying approaches to the tasks which will be self-directed and involve recognition, articulation and
critical evaluation of a range of options from which a justified selection based upon a reasoned methodology is made; 

Thesis Navigation Guide 
Learner Agreement 

Model development overview 
PARM 

GO1: Design and conduct research relating to an area of inquiry within the professional practice significant to the learner 
and their workplace, by 
c. considering and articulating the range of ethical 
dimensions that impact on the inquiry and resolving these appropriately; 

Learner Agreement 
Including Ethics & KTO 

approval 
Podcast Ethics 

GO1: Design and conduct research relating to an area of inquiry within the professional practice significant to the learner 
and their workplace, by 
d. analysing and synthesising information and ideas which result in the creation of significant knowledge; 

Introduction Podcast Episode  
Podcast Episode 1, 2, 3 and 4 

Kai Hauora Model 
Course Framework 

Teaching Resources 
GO2: engage in self-appraisal/reflection on practice which leads to significant insights likely to make a lasting impact 
upon personal and professional understanding; 

Introduction Podcast Episode 
Podcast 4 

Workplace reflections 
Course Reflections 

GO3: undertake complex action-planning leading to 
effective and appropriate action likely to impact upon the work of others; 

Kai Hauora Model 
Course Framework 

Teaching Resources 
PARM 

GO4: evaluate information and ideas independently and critically evaluate/argue a position concerning alternative 
approaches; can justify evaluations as constituting bases for improvements in practice; 

Introduction Podcast Episode  
Podcast Episode 1, 2, 3 and 4 

GO5: demonstrate generic skills in the area of professional practice on completion of their programme where the 
application of learning will transcend specific contexts; 
a. effective use of resources will be wide ranging and likely to impact upon the work of others 

Introduction Podcast Episode  
Podcast Episode 1, 2, 3 and 4 

Kai Hauora Model 
Course Framework 

Teaching Resources 
Podcast Feedback 

GO5: demonstrate generic skills in the area of professional practice on completion of their programme where the 
application of learning will transcend specific contexts; 
b. communicate effectively and persuasively in writing and orally in an appropriate format to appeal to a particular target 
audience 

Introduction Podcast Episode  
Podcast Episode 1, 2, 3 and 4 

Kai Hauora Model 
Course Framework 

Teaching Resources 

OPSITARA 2023 Conference 
SAG25 2024 Conference 
Thesis Navigation Guide 

GO5: demonstrate generic skills in the area of professional practice on completion of their programme where the 
application of learning will transcend specific contexts; 
c. work and learn autonomously and with others spanning a range of contexts, often in a leadership role, understanding 
this is likely to challenge or develop the practices and/or beliefs of others. 

Introduction Podcast Episode  
Podcast Episode 1, 2, 3 and 4 

Kai Hauora Model 
Course Framework 

Teaching Resources 

Table 2 – Mapping of the submitted evidence to Master of Professional Practice Learning and Graduate Profile Outcomes 
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1. Master's Panel Presentation Script & Presentation

Tena koutou katoa, 

Ko Juliane tenei. Ko lnselsberg te maunga, Ko Horsel te awa. I tupu ake ahau i Tia man a. Kei Otpoti ahau e 

noho ana. Tena koutou katoa. 

OTAGO 
POLYTECHNIC 
l1PIC�M.d4! .. IJ()l-'J(> 

Welcome to my Master of Professional Practice presentation. I am sharing my journey with you-a 

journey that merges culture, food, and wellbeing. It is not just a story about education; it is about 

transformation, embracing change, and most importantly, about hauora, which represents holistic 

wellbeing. 

Today, I am going to talk you through the process-the initial stressors that encouraged me to find a 

research question, the model development, the pivot from co-design workshops to podcasts, the 

changes to my teaching practices, and my plans for the future. Along the way, I'll share reflections from 

my journey and the impact it has had, not only on me but on the learners and industry professionals who 

have participated. 

To set the scene, let me begin by painting a picture of the industry. 

Chef �s Story 
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Hospitality NZ conference: One­
third of industry report workplace 
bullying 

33.9% of hospitality 

warders had 
witnessed workplace 

bullying In hospitality 
in the last 24 months 

Burnout now 
represents the crux of 

the issue, with 
hospitality managers 

citing long working 

hours (69%), high stress 
levels (GS%) and 

understaffing (64%) as 

U.K. Hospitalit 
Faces Sign;,. Y Industry
Challenges �ca_nt 
Shortages an m,d labour
Burnout R d Employee 
Survey , 

eveals New

38% of hospitality and 

tourism workers under 

the age of 30 

experienced at least 

one workplace 

bullying behaviour in 

the last 12 months 

When chef A was 20, fresh out of her apprenticeship, she eagerly took a job as a chef de partie at a 

bustling restaurant. Being the only woman in a kitchen of 12, she was determined to prove herself. One 

night, after an exhausting 70-hour week, she was back on the grill. 

Service was intense-we are talking 100 steaks and lamb rumps per shift. 

That night, the first steak was sent back. No big deal, right? She fixed the issue; the shift went on. 

But then the second steak came back, not quite right. Her head chef's look was pure anger and disgust. 

She started to feel her emotions boiling over, but in a kitchen full of men, showing any weakness was not 

an option. 

Then, the third steak was returned. The head chef exploded, hurling insults and yelling, "Get the fuck out 

of my kitchen and never come back!" 

She walked out to the back past the rubbish bins, tears streaming down her face. She stood in the cold 

dark night, alone, contemplating why she decided to become a chef in the first place. 

Moments later, he stormed out, furious: "What the fuck do you think you're doing? Get the fuck back in 

there! Clearly service isn't over. Move it bitch." 

She wiped her tears awaY, returned to her station, and finished the night in silence. After service, he left 

without a word, leaving behind a young chef who was seriously questioning her skills, her place in the 

kitchen and her career. 

This wasn't a one-time incident. It became a pattern, affecting her more and more. 

Looking back, she understood that he was under enormous pressure to ensure everything ran smoothly. 

But this kitchen culture, which everyone in this kitchen accepted as "normal," was deeply damaging to 

her. 

This story reflects a broader issue about mental distress that I have seen not only in industry kitchens but 

also with my akonga at Otago Polytechnic. I found myself directing too many students to mental health 

services and watching them struggle under everyday pressures. 
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This drove me to ask a fundamental question: Could we make wellbeing a core ingredient in training 
future chefs? 

Before I delve further into the presentation, I just want to remind everyone what hauora and kai hauora 
means in my research context. 

Hauora & Kai Hauora in my research context 

Hauora = be fit, well, 

healthy, vigorous, in 

good spirit 

Kai= 

knowledge, 

nourishment 

Kai Hauora = 

knowledge and 

nourishment for 

good spirit and 

wellbeing 

"Hauora" reflects a holistic sense of health encompassing the physical, mental, spiritual, and social 
aspects of wellbeing and also means be fit, well, healthy, vigorous and in good spirit. "Kai" symbolises 
both the food we consume and the knowledge we share. Kai Hauora represents the intersection of 
nourishment and knowledge with wellbeing. The Kai Hauora framework combines these ideas, 
emphasising the cultural significance and bi cultural commitment within New Zealand's culinary 
education. 

Process of Model Development -Health Models and Co-Design Workshops 

Could I make Hauora 

a core ingredient in 

training future 

chefs? 

The development of my wellbeing model started with this sketch and the simple question, and I knew that 
to find the answers, I had to look at existing frameworks that had already proven successful in supporting 
mental health and wellbeing. Three models played a critical role in shaping my approach: the WHO 
Wellbeing Framework, the Carnegie Wellbeing Framework, and Te Whare Tapa Wha/rima. 

I{�\ World Health
... Organization 

Achieving well-being 

0, The WHO Global Framework on Well-being and Health 
Promotion aims to incorporate well-being as a central focus of 
public health, using a health promotion approach. It emphasizes 
physical, mental, spiritual, and social health. 

A global framework, implementation and monitoring ptan 

for int99ratin9 well-being into public health using the 

health promotion approach 
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The Carnegie UK framework is centered around the 
concept of collective wellbeing, ensuring that everyone 
has what they need to live well both now and in the future. 
The four dimensions of social, economic, environmental 
and democratic wellbeing should be treated with equal 
importance. 

Te Whare Tapa Whā provided the cultural foundation for my model. 
This Māori model of health considers four pillars: taha tinana 
(physical health), taha hinengaro (mental health), taha wairua 
(spiritual health), and taha whānau (family and social health). Later, 
Te Whare Tapa Rima added taha whenua (connection to the land), 
emphasizing the role of identity and belonging. This holistic approach 
was a natural fit for what I wanted to achieve: fostering an 
environment where chefs could thrive in every aspect of their 
wellbeing.  

The initial process also included to try and fit in Macfarlanes Edu-cultural wheel and other educational 
frameworks to include an educational lens.   

However, trying to use all models in full made the wellbeing framework too complex and hard to 
understand. I received industry feedback that highlighted that the model needed to be simple, practical, 
and easily implementable due to constraints like time and resource availability. One of my colleagues, 
emphasised: ‘It’s about finding the essence of all models and using that to create your answer.” 

With that in mind, I decided to simplify and align the models by focusing on their core, overlapping 
components—namely, social, economic, environmental, physical, mental and emotional wellbeing. This 
simplified approach allowed me to keep the most valuable and applicable aspects of the models without 
overwhelming the industry practitioners. 



Social 

Wellbeing 

Economic 
Wellbeing 

Environmental 
Wellbeing 

___I 

Physical 

Wellbeing 

emotional 

Wellbeing 

• Te Whare Tapa Wha/Rima 

• WHO Framework 

• UK Carnegie Framework 

• UK Carnegie Framework

•-��l:>' ... �_..,{t)l',(i( 
ted.1'-Ut'fJrd:tV-n:wtlO'QtGf, 

lf'l,ti,U(WJ\"1fA 

Broad, systemic 
approach to 

achieving health 
equity at a societal 

level 

Collect,ve well-being 
at a community 

level 

Holistic, culturally 
grounded view of 

individual and 
family well-being 

As you can see, all three models covered most of the core identified aspects. Economic wellbeing is not 

represented in TWTW/WHO and physical and mental/emotional wellbeing is not a core aspect of the 

Carnegie framework. The other difference to note between the three frameworks are that the WHO looks 

at societal level, the Carnegie framework looks at wellbeing at a community level and Te whare tapa wha 

looks at hauora at a family/ individual level. 

Feedback from the industry, through my autoethnographic research and through conversations with 

colleagues, I know that the kitchen environment is like a family, at least it should be if it is well run. It 

made sense to come up with a model that would reflect this. Therefore for my final model, I looked mostly 

towards the TWTW framework. 

__ sustainable 
• pr•cUces 

Mana • to show st,etlgth. ptlde, honou, and spiritual po-wet' 
Aki• a literal word for suppoctlng. motlvatlog or taking care of someone 

Value peopl':! 

Saf@WOf•ing 
oondmons 

Wellbel"C c:tied(-.iM 

Kai hauora 
model 

tntll&�l!nc whilmau 
eodcommuntt1es 
where possible 

l.OCal support 

By streamlining the concept and focusing on the 5 pillars, I was then able to add Manaakitaka as an 

underlying element to ensure that hospitality found its way back into hospitality. Manaakitaka is about 

reciprocal care for each other, to support, to show kindness and generosity. With that in mind, I created a 

wellbeing framework that is straightforward yet impactful-one that could be effectively implemented in 

kitchens even where time and resources are limited. 
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The development process was collaborative, involving discussions with learners, colleagues, and 

industry partners. To ensure a robust qualitative research method was used, the feedback process was 

deeply aligned with the rich rigor and resonance of Tracy's Big Tent Criteria-ensuring that the research 

was not just rigorous, but also meaningful and impactful for the ones who would be using it going forward. 

And I will come back to Tracys big tent in a bit. The feedback helped refine the model, ensuring it was 

practical for real-world kitchen environments. For example, one industry professional pointed out that 

sustainable wellbeing practices must account for the lack of resources, especially since COVID-19. 

How I got From Workshops to Recordings 

In my initial Learning Agreement, I envisioned a project that used co-design workshops as the main 

method to gather information and design the wellbeing model. 
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However, after having a break from my MPP journey to become a mum, I realized that changing the 

mindsets of those already in the industry was crucial if we wanted sustainable change. Being a mum 

changes you and it open my view of this MPP journey in many different ways. 

I also thought the project would primarily focus on the model development. I expected that creating a 

wellbeing model for industry would be the most challenging part, however as I moved through the 

research, it became clear that the model itself had to be kept simple and straightforward and was 

therefore not the challenging aspect. These insights led to a major pivot in my research method. 
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The industry, as we know, is infamously resistant to change and time-poor. This was discussed in the 

podcasts multiple times. Traditional academic outputs, such as written reports, wouldn't reach chefs 

working 70-100-hour weeks. As one of my guests on the pod cast said: "Some chefs won't change. 

Historical/Y, the industry glorified long work hours, burns, scars, and bad language. It's always been like 

that-why should we change now?" 

To bridge this gap, I decided to turn my findings into a podcast series. Pod casts offered a more relatable 

and accessible format for busy chefs. Instead of demanding time that many chefs don't have, pod casts 

could reach them during their commutes or breaks. This was a practical solution, ensuring that even 

those entrenched in the old ways could still engage with the ideas. 

The series covered different aspects of hauora in the industry, in culinary education, and in the New 

Zealand hauora context. Each episode featured critical discussion partners who speaking through the 

lens of the Kai Hauora model contributed with their insights and experience. This approach met my 

learning objectives by critically reflecting on innovations in education, hauora practices in the industry, 

my own teaching practices and fostering genuine, open conversations, offering direct engagement with 

industry professionals through podcasts. 

"she'll II right" 

The podcasts allowed me to retain the human element. Through discussions, we could share stories, 

express emotions, and make the research come alive. One of my podcast guests, Peter Rees, who works 

with individuals struggling with mental health and helping them back into the workplace, expressed that 

he now wants to use the wellbeing model as part of his work. This illustrates the broader applicability of 

the model beyond the hospitality industry. 

The podcast series wasn't just a medium for communication; it became part of the model itself. It was a 

way of showing that we need to talk about these things openly, to share stories, to learn from each other. 

The conversations I recorded allowed for vulnerability-my critical discussion partners spoke about their 

own struggles, their fears, and the changes they wanted to see. This again, was deeply aligned with 

Tracy's Big Tent Criteria around sincerity and resonance -ensuring that the research was meaningful and 

impactful and that the vulnerability was shown in the pod casts, that listeners got to hear a genuine me 

and my stories, and that the humanity was a key part of the conversations. 

Current pod casts around wellbeing in kitchen settings do not or rarely focus on the need for change of 

leadership to make a difference. Therefore I felt, that this would bridge a gap in the current podcast 

scene. 
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With this said, the process of ensuring the podcasts were my thesis and shared my findings included a lot 
of planning. I had to work out what my main points were for each podcast, how to communicate this incl. 
my research and how to keep the humanity in the conversation as well as meeting the academic 
outcomes I needed to meet as part of the masters journey.  

In episode 4 of the podcast I say to Adrian, I just didn’t want to write a thesis…. Well planning the 
podcasts was prob nearly as much work as writing a thesis. I knew nothing about podcasts prior to this 
one, therefore the process included the complexity of learning new skills around editing, lightning, closed 
caption writing and other technical skills.  

Are the podcasts perfect? In no way shape or form. I am already planning on editing them further for the 
release to some chefs (some of the components wont interest them).  

Did I speak enough about potential solutions to the problems I identified? Retrospectively, no not at all. 
So there might be another podcast coming with a nice summary for the industry that will highlight specific 
things they can do on a day-to-day basis.  

So this is not the finishing story of my masters. It’s a timestamp at a certain point of a progressive journey 
around wellbeing in the industry. 



3. Embedding Wellbeing into Teaching Practice

t.Apply self-analysi-s. 
critic;al thinking and 
reflectbn -skills for 

continued personal and 
profession.I development. 
2.Critically reflect on the 

impact of bicultural 
pe rspectives and 

sustajnable practices within 
th<:'ir profe»lonal proc:ti,:;e 

and their cuUnary design 
process. 

3.Analyse how they apply 
principles of manaakitaka. 

whanadtataka and 
kotahita�a within their 
practice to bring about 
wnakapuawa1 wun1n a 

specitised wlinary context. 
SJntegra1e approptiate 
design i:xooesses and 

teci'lnical skills to produce 
resolved outcomes. wtiich 
incorporate socio-cultural. 
legislative. economic. and 

political influences within a 
-spedalized culinary context. 

6.Work professionally 
within their community to 

create wt.alapuiwai (value) 
within a c\llinary context. 

COURSE FRAMEWORK 
CULINARY MANAGEMENT & LEADERSHIP 

T o  enable tauira to 
acquire a broad 

overview of 
principles. theories 

and practices of 
kitche,, management 

and leadership. 

1.Apply kitchen 
management tools to 

meet production 
requirements in a 

commercial k itchen 
to con trot rood 

quali ty and workflow. 

2. Reflec t on team 
dynamics ..,i thin a 
culinary contexl to 

allow for 
development 

(whakapuiiwai) of 
leadership and 

communication 
styles. 

Workshops 
Pop-up experience 
End of year event 

Portfolio 
Training session 

Pop-up experience 
and end of year 

event reflections 
Port folio work 

Training feedback 
and reflections 

Workplans. recipes. 
training manuals. tood 
oontrol plans. costmgs, 
financial c alculations. 

and other kitchen 
management tools 

Food outcomes tor the 
pop�up and end of year 

event (safe and 
delicious) 

Leadership s.tyle 
presentation 

Implementation of 
hauora leadership 
across events and 

workshops 
Reflections (hauora, 

understanding oneself 
and understanding 
team dynamics and 
individual needs and 

how to respond to 
them) 

The journey of developing this wellbeing model, and creating the pod cast, has had a profound impact on 

my teaching practice. I wanted my students to not only learn culinary skills but also to understand the 

importance of looking after themselves and each other. 

Q) • Workshop 1 Q) • Workshop 2 c.. • Workshop 3 
E Communication tlO Staff Training ..c Leadership & 

C 
ro & Teamwork Q) challenge V> Hauora 

1.9 
,_ 

challenge set in • Understanding Q) • Understanding ro " 
Q) a kitchen ..c business context ro hauora practices 
V> environment u and constraints Q) and 'living' :::J ....J 
0 • Quick problem- 0 • Dish design and them in the 
,_ 

solving skills 
.... V> 

kitchen ro ro initial practice :::J 

u • Touches on 
.... 0 • Leading a team 0 • Staff training 

basic leadership a.. session ·u of chefs to  
V> 

skills considering C ensure 

• Working calmly communication, 0 successful kai 

under pressure staff skills and 
u outcomes 

feedback 

I have designed three workshops that have been integrated into our leadership and management 

curriculum, focusing on wellbeing and conscious leadership. These workshops include exercises like 

staff challenges, where one student leads a team and ensures both the quality of the food and the 

wellbeing of their teammates. 
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One of the biggest learnings I have embedded into my teaching is the idea of manaakitaka-caring for 

others. We discuss how true leadership is not about being the best cook but about being the kind of head 

chef who people want to work with, someone who respects their team and fosters an environment where 

everyone can thrive. 

I have also integrated these principles into the diploma curriculum over the past year, covering staff 

management, wellbeing, employment law, and leadership. The goal is to prepare students not only to 

succeed in the industry but also to change it for the better. Learner reflections have indicated a growing 

understanding of holistic wellbeing and its relationship to leadership. One student mentioned that their 

perspective on kitchen culture shifted, understanding the crucial role of empathetic leadership in 

fostering a positive environment. 

The hospitality industry has deep-rooted practices that often glorify toughness over wellbeing. It is clear 

that while my students may leave their training equipped with the knowledge and tools for a healthier 

work environment, the success of these efforts also depends on the attitudes of their future employers. 

The next steps involve working with high-ranking chefs who can act as ambassadors for change. Their 

influence can help shift the broader culture of the industry. My hope is that through these ambassadors 

and through the redevelopment of the curriculum, we can start a movement that places hauora at the 

center of kitchen culture. This might seem like a lofty ambition, however it has worked in other industries, 

such as Construction -Mates in Construction is huge across NZ now and has shown some change in the 

industry. 

John Kirwin is a huge ambassador for mental health education and has recently launched his project 

Mitey across intermediate schools in NZ. I only found details for this project after I had finished my 

submission. Interestingly his man a model that is part of the wellbeing education, aligns closely to my 

holistic approach of the Kai Hauora Model -which gives me confidence with my model development. The 

mana model also focuses on whanau, the sense of belonging and connection, humility and mental 

wellness as well as being successful. 
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Reflection 

As I reflected on my own wellbeing, and this MPP journey I continuously returned to the uplifting power of 

food, particularly the comfort that chocolate has provided throughout my life. The cooking sessions with 

my Oma, my mum, my grandfather, and now the cooking I do with my toddler have always grounded me 

when life got stressful, unpredictable and chaotic. As chefs, we live for food, the passion for food and the 

passion to make people happy by eating our food. The pressures we put on ourselves along the way can 

be cruel and the industry can be unthankful. I was lucky to have great mentors throughout my career (with 

a few exceptions) and to have worked for leaders who saw my potential and kept pushing me to provoke 

and go beyond boundaries. This has helped me to look after my own wellbeing along the way, to be able 

to raise a little girl, working full-time, be a partner, a friend and a daughter all while finishing this MPP 

journey. I am hopeful that with the leadership skills that I have taken away from this journey and the 

mentorship I have received throughout from my academic mentor, my facilitator, my industry, education 

and hauora partners, that I can be a better lecturer, and embed better practices along the way, but also 

that I can be a better mum - looking after my own hauora and therefore be more present for my wee girl. 

As you can see in the photos, this whole journey has been about people and looking back at my first 

submission for the MPP journey reflecting on my learning journey it was all about people then too. 

Conclusion 

Unuhia te rito o te harake-ke, kei hea te kOmako e kO? 

UI mai ki ahau, 'He aha te mea nui o te Ao?' 

Maku e kJ atu, 

'He tangata, he tangata, he tangata.' 

If you remove the central shoot of the flax bush, where will the bell bird find rest? 

If you were to ask:me, 'What is the most important thiog in the world?' 

I would repty, 

�,r IS people, It IS people, It IS people.' 

In conclusion, my journey has been like baking a cake. It started with strong foundations-understanding 

the problem and building upon ethical research. Each step added a new layer: learning from existing 

models, collaborating with the industry and education sectors, creating a model and education 

framework, and finally, sharing the stories through a podcast series. 

Ultimately, my hope is that this journey is only the beginning-a timestamp in a progressive movement 

towards wellbeing in an industry that desperately needs to look after its own people. 

Coming back to the original story, the young girl has since left the industry and joined the education 

sector to path a way for future chefs to go in an industry that will hopefully be hauora inclusive. The head 

chef is still running a restaurant. 
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2. Kai Hauora Model
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3. Culinary Management & Leadership Course Framework
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4. Final podcast Overview



5. Podcast Feedback

Please describe your overall What did you enjoy What was not so The Material, Did you find the Since recording the 

experience recording a podcast about the enjoyable and 
Questions and 

discussion podcast, have you 
Instructions 

episode. How did you feel? What did experience? how could I do it provided prior engaging and thought of anything 

you initially expect vs what happened better next to the pod cast interesting? Was else I should include 

on the day? time? 
recording 

there anything in my research? 
were ... 

missing in the 

discussion? 

I was very pleased with the level of the casual nature of Nothing really. Extremely Nothing missing No, not really. 

organisation! the experience helpful really enjoyed it 

The podcast was well organised and The content that The disruption of Extremely I found the No, I think you are on 

went to plan which was great. Having a was in the podcast. theWIFI helpful discussion engaging, the right path. It is 

schedule beforehand helped me to be I gained a sense of dropping in and interesting & going to great to see 

prepared and feel like i could contribute how important the out. Not too informative where you end up at 

to the in an insightful manner. work being much can be the end of the 

conducted will be to done about that research. 

the hospitality though. 

industry. 

Initially I was a little nervous. This was a I think just the Nothing really. Extremely It was very Maybe looking at how 

first for me. Juliana was great and I did subject material in I'm not big on helpful interesting, and hard it can sometimes 

feel fully prepared, so the subject general and being video/cameras, relevant, and I be for chefs to change 

material itself wasn't a problem, and able to share and prefer just enjoyed the sharing career and leavethe 

she had sent me some sample experiences which audio, but not so of experiences industry. It isn't always 

questions in advance, so I felt are becoming more much that it together. The topic easy, and they need a 

comfortable. I expected a small space understood today. detracted from itself is very current hand, they are often 

in maybe an office so was surprised and The setting was cool the experience. and relevant and has misunderstood. They 

a little impressed that we were working and fun, and Juliana been a part of a need help in 

with another department to use a just guided me really big learning understanding what 

recording space which was specifically simply with good curve in my they've been living. 

for recording audio. The set up was advice and professional career. I They need help 

great, professional microphones, information. I felt haven't talked to adjusting. 

lighting and the audio tutor who was prepared. anybody at all about 

there with his student were brilliant. it because it just isn't 

Helpful and friendly. I thought I might've understood or 

been really tongue-tied but Juliana and I comprehended 

just "talked" and she was right about unless you've been 

forgetting about the surroundings. through it. 
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As part of this process, I am 

presenting to a panel of assessors 

in the near future. Is there a key 

point from our discussions or your 

own insights that you think I 

should definitely include in my ... 

I am happy for you to feature what 

you think best reflects your learning 

needs. 

Just to stress the importance of this 

is not only for akonga but for 

industry as well. Educating people 

with an understanding of kai hauora 

is a step to help the hospitality 

industry as the very people that it is 

aimed at will be the future leaders 

of this industry. 

The main thing I come away with is 

the shock realisation we were 

socialised into a way of life. It was 

normalised. It wasn't unusual. 

'She'll be right' - Culture change through the lens of redeveloping culinary management and leadership 

Any other feedback? 

Keep on making 

Podcasts like this, they 

are really great. 

Not at the moment. 

It been a great 

experience and 

actually is helping me 

on my own personal 

growth journey, I'm very 

grateful. 



I really enjoyed working on this with Jules was very I didn't have time Extremely The discussion was Hope to discuss I think Jules has a strong I applaud Jules for her 

Jules thorough in her to eat the helpful really engaging and aspects of this podcast understanding of how working in work in this area and 

preparation, and biscuits she made me think about with my own Team of hospitality can challenge people's wonder why so little 

she has some great provided .... my own approach to 13 staff, especially new wellbeing and she has thought this work of this nature 

ideas about mental providing MH staff who are less through very carefully, with solid comes though from 

health support for services experienced at research and good personal working mental health 

people working in a providing support in understanding of problems and professionals. Her 

challenging hops hospitality also solutions. Well done, this was fresh approach will be 

environment a highly professional experience worth following and I 

am sure her work will 

be of great benefit to 

employers, students 

and workers in this 

industry 
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6. Podcast-Based Academic Research Methodology (PARM) 



7. Ethics Approval

College of Work Based Learning {CWBL) Category B Ethics 

Application Form 

College of Work Based Learning (CWBL) 

TePukenga Category B Ethics Application Form 

Part 1: Project information 

Title: 

Date (start): 

Date (finish): 

Researcher(s): 

Academic Ethical Advisor 

(if applicable) 

Brief description of project: 

(300 words) 

Researcher Signature 

Academic Ethical Advisor 

Signature (if applicable) 

"She'll be right" - The culinary industry in crisis and how hauora as part of 

culinary education could change the way. 

July 2023 

July 2024 

Juliane Tautz 

Samuel Mann 

The project will entail a review of the current state of the hospitality 

industry and the education sector and include a series of co-design 

workshops with industry representatives and educators that focus on 

hauora (well being) in the workplace and how to develop an educational 

framework around hauora. This will help future akonga identify potential 

barriers early and introduce support systems that can be used going 

forward when entering the hospitality industry and beyond. 
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Part 2: Pathway Categories 

Select the category that best describes your project 

CATEGORY A: Research or practice that involves: 

• Participation of minors or vulnerable individuals. 
• Identifiable personal information.
• Taking / handling of any form of tissue / fluid sample from humans / cadavers.
• Any form of physical / psychological stress. 
• Situations which might place safety of participants / researchers at high risk. 
• Administration / restriction of food, fluid, or drug to a participant. 
• Potential conflict between applicant’s activities as researcher, clinician or teacher and their 

interests as professional / private individuals (inc. students, clients, patients). 
• Any form of deception. 

CATEGORY B: Research or practice that involves: 

• Situations that may place the researcher or participant at low risk. 
• Minor physical or psychological stress. 
• Collection of personal data. 
• Repeat of a previous Category B study with minor changes. 
• Involvement of a third party or external organisation(s).

CATEGORY C: Research or practice that involves: 

• Use of secondary data in the public domain e.g., Statistics NZ figures. 
• Retrospective use of data previously collected (completed under a previous ethics approval. 
• Repeat of a previous approved study with no changes within three years.
• NB: A research project of this kind would not normally require ethics approval but it might

require Category C approval for publication purposes (Otago Polytechnic, 2020). 

Submit to Otago 
Polytechnic Research 
Ethics Committee – 
OPREC application form 

Submit to CWBL Ethicist 
(on form below). 

glenysforsyth@op.ac.nz 

Submit to CWBL Ethicist 
(on form below). 

glenysforsyth@op.ac.nz 
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Part 3: Details of research process 

Briefly provide an outline of your research method/ s for the stage of your research for which you require ethical approval. 
The reason for this information is to ensure the reviewers of your application have all the information required for them to 
consider any ethical concerns with your intended research.   

Co-design workshops with industry and educational experts, that focus on hauora (wellbeing) in the 
workplace and how to develop an educational hauora framework. 

Project steps: 

• Establish a co-design working group with eight hauora experts (4) and hospitality industry experts (4)
• Workshop1: Co-design workshop
• Workshop 1.5: Follow-up research discussions with each person from the workshop
• Development of hauora best practice model for industry (researcher)
• Workshop2:  Co-design workshop using the hauora best practice model to begin the development of

a hauora hospitality framework for culinary arts education
• Refinement of the hauora hospitality framework development (researcher)
• Workshop3: Co-design workshop to share the refined hauora hospitality framework to gather

feedback
• Development of hauora course materials (researcher)
• Development of hauora industry resources  (researcher)
• Workshop 4: Co-design workshop of future hauora hospitality framework
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Part 4: Details of ethical issues and actions taken to mitigate issues 

ISSUES AREA 
This column contains standardised descriptors for projects completed in CWBL 
under Category B – These must be customised by applicants.  

What human subjects are involved? Provide 
an overview of each group of participants 
you will be working with  

• Establish a co-design working group with eight hauora and hospitality
industry experts.

• Participants will contribute to four Co-design workshops to develop a
model of hauora hospitality and use this to develop strategies and
resources for teaching and industry. The workshops will take a total of 8
hours spread over 12 months.

• Participants will be coming to this from two ways – studied or work in
the holistic context of hauora (health and wellbeing) or are experts in
the hospitality industry and how the current issues of hauora present.
They will be recruited from within Te Pūkenga and from the New Zealand
hospitality sector and will have different cultures backgrounds.

• Targeted range of people from the industry, identified through
professional contacts. The professionals are not considered vulnerable.

• Workshops jointly hosted online and face-to-face.

How have you ensured potential participants 
clearly have a choice about participation 
(i.e., no coercion)? 

• Recruitment via invitation, poster, email, or fb, by a third party where
appropriate

• Initial contact via email, followed up phone call. Information sheet to
include proposed activities and time commitment.

• Invite documentation (attached).
• See consent form (attached)

How will participants know about the purpose of the 
study and possible consequences to themselves or 
others of their participation? (Evidence they 
understand) 

See participant information sheet (attached) 

Data collection 

Workshops will be recorded on MS Teams. Workshop follow up discussion 
notes will be recorded by hand.  

The questions for the follow up discussions will be formed in the previous 
workshop.  

Indicative areas may include participant reflection on frameworks of practice 
for hauora in the workplace.  

How will anonymity and/or confidentiality be 
maintained? Explain the processes you have 
put in place to ensure this. 

Participants will be reminded not to share details from other peoples’ stories. 
All information within the co-design workshops are confidential.  

The workshops are co-design; therefore it is likely that participants may want 
to have their name associated with the project. However, the default will be 
anonymity and the process for this will be discussed in the first workshop 
and confirmed in the last workshop. For example, somebody may wish for 
their name to be public, but their practice examples to be anonymised. 
Anonymity will be assured for those not wanting their names included in this 
study by me. 

How are potential threats to physical, 
emotional, cultural wellbeing being 
managed? (Particularly to participants, but 
also to researchers and others). 

Taking part in this research is no riskier than participants typical daily activity. 
All participants will be 18 years of age or over.  

Discussions of hauora in the workplace and ‘an industry in crisis’ may cause 
people to become sensitive, therefore the researcher will ensure, that 

• All activities are positively framed
• Participation is voluntary
• Participants can refuse to answer any question if it is making them

feel uncomfortable
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• Participants can withdraw from the project
If needed, provide contact details of where they could go if they need to talk 
over issues, for example 1737 help line, 0800 LIFELINE, Youthline – 0800 376 
633, Suicide Crisis Helpline – 0508 828 865, Mental health Crisis Team - 0800 
611 116, Samaritans - 0800 726 666. 

For the safety of the researcher, facilitators will be present at the workshops 
and work colleagues will be made aware of timings and settings of the 
workshops.  

Is there any conflict of interest or role? 

How will this be managed? 

All participants are from a targeted range of people from the industry, 
identified through professional contacts, therefore, there is no conflict of 
interest to my role as a researcher or that as my role as a teaching academic - 
none of them will be my students.  Participants will be reminded that they do 
not have to answer a question if they do not want to and they can withdraw 
from the study without any detriment to them at all. 

Although I do assessments with potential participants, I am not in the position 
nor are they, to have power over the assessment process from start to finish.  

My Head of programme, who may be involved in the workshops, has been an 
active participant of the OP Ethics committee processes and therefore works 
ethically in all points at all times with me.  

How is the research methodology justified, 
and how will you ensure it is properly carried 
out? 

Co-design workshops will be used in this practitioner-led research. 

(Note: The workshops will produce draft artefacts, recording is to facilitate 
model refinement between the workshops rather than to produce full 
transcripts for analysis). Completing a methodology / methods section as 
part of my learning agreement ensures I am using the most appropriate 
method for my data collection.  

How will confidentiality of potentially 
sensitive information be maintained? 
(Information already in the public arena is 
not an issue) 

The research information will be kept in a secure online cloud portal, that will 
be accessible by myself and by my facilitators for the time of the completion 
of the MPP. The information will be kept for 7 years. A public report will be 
made available to the industry and in academic conferences. See anonymity 
process above.  

How will the data be managed? What will 
they be used for? How will they be stored 
and for how long? 

The data will be used for the development of the best practice hauora model 
using emergent themes and the literature and the development and 
refinement of hauora hospitality framework using outcomes of the 
workshop. The framework and the model will be used to inform future 
course material and industry resource developments and will be used as part 
of my MPP project. Data will be stored in institutionally secured cloud. The 
workshop data will be kept for seven years after which time it will be 
destroyed. 

Who will receive a copy of the completed 
report? How will it be made available to 
participants? 

All participants will receive a copy of the report via email. The report will also 
be made available to my MPP facilitators. The report will also be made public 
via OPRES.  

Potential threats to Otago Polytechnic 
Sustainability policy 

Hauora is in accordance with the OP Sustainability Policy. 
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TREATY CONSIDERATIONS 

Otago Polytechnic researchers have an obligation to consult with Kaitohutohu (KTO) as part of developing their research projects, 
to keep Kāi Tahu informed about research at Otago Polytechnic and to identify research of significance to Māori. The Kaitohutohu 
offers assistance, where appropriate, in regard to consultation with Māori, ethics, and the Treaty of Waitangi. 

Before consulting with KTO, it is essential to give careful thought to these questions. 

Include your responses in your submission.  

• Is the research conducted by Māori?
• Will the research include Māori participants or Māori knowledge? How is inclusion respectful and appropriate?
• In what way are the results likely to be of specific interest or relevance to Māori?
• How might the research benefit Māori?
• How does the research demonstrate Treaty of Waitangi partnership? (The following questions are a guide to support thinking

about Treaty of Waitangi partnership in your research):
− Has your research included Māori participants?
− What differences might Māori representation bring to your research?
− What potential effects on Māori well-being could your research have?
− What potential effects on encouraging the flourishing of tikaka me te Reo Māori (Māori culture and language) might your

research have?
− What connections might your research nurture with iwi and hapū?
− What mātauraka Māori (Māori or indigenous knowledges) might your research explore, connect to, or incorporate?

See the Kaitohutohu Moodle page for further information and resources. 

If you have questions, please email kaitohutohu@op.ac.nz 

Have you met the KTO consultation obligation? 

Indicate where you are at in the consultation process: 

Not yet started ☐

In progress (preparing submission or awaiting feedback) ☐

Completed ☐
(Include a copy of the feedback in your Ethics application) 

If not started, when will you do so? 
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Invite Information 

Kia ora [name], 

My name is Juliane Tautz and I am completing my Masters of Professional Practice with the aim to develop a hauora 
(wellbeing) model and framework for the education sector and hospitality industry to help overcome current issues the 
industry is facing.  

You are an expert in your field [education, hospitality, wellbeing] and I would like to invite you to be part of a series of 
four 2-hour co-design workshops over the next 12 months.  

Below you can find further information around the project, with details on the workshops.  

If you are interested in being part of this research or have any questions around it, please get in touch with me. 

Noho ora mai 

Juliane 

Jules.tautz@op.ac.nz 

Participant Information Sheet 

Title of project 

“She’ll be right” – The culinary industry in crisis and how hauora as part of culinary education could change the way. 

General introduction and aim of the project 

My name is Juliane Tautz and I am a culinary arts lecturer at Otago Polytechnic, coordinating the year one cohorts. 
As part of my role I look after the integration of the year one students into tertiary education. 

In our educational space we are challenged with ākonga that are facing anxiety or other mental health issues. It is 
an area that I have faced in the past, however it was never as present as it is in this job. At the same time the 
hospitality industry is facing a crisis around staffing and heavy workloads, challenging the mental health of staff, 
and needing to find support around hauora.  

Because of these identified issues, I am to research the current state of the hospitality industry and the education 
sector. I anticipate to develop a best practice hauora model and a hauora hospitality framework for the education 
sector after I seek your feedback and expertise as part of the workshops. In the future, I hope that these models 
and frameworks can help support the hospitality industry as well as Te Pūkenga / OP ākonga to identify potential 
barriers early and introduce support systems. 

What is hauora about? 

In my research context Hauora can be defined as “be fit, well, healthy, vigorous, in good spirit” (Te Whanake 3, n.d.) 
and using “the concept of hauora is represented by Mason Durie’s Te Whare Tapa Whā Model, which incorporates 
taha tinana (physical), taha hinengaro (Mental and emotional), taha wairua (spiritual) and taha whānau (social) 
aspects of wellbeing” (Fitzpatrick, 2018). Students will be encouraged to explore their “personal identity, social 
relationships and interpersonal skills and take a holistic approach to wellbeing” (Fitzpatrick, 2018). This will be 
discussed in more depth during the first workshop. 
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PARTICIPATION 

What type of participants are being sought? 

Targeted range of people from the hospitality and hauora industry 

How will potential participants be identified and accessed?  

Identified through professional contacts   

What will participation involve?  

Should you agree to volunteer in this project you will be asked to: 

• Take part in a series of four 2-hour co-design workshops over a 12-month period.
• These will be carried out at a time and place convenient to all participants and will be a combination of

face-to-face and online attendance.
• Some short background paper and workshop plan to read including some considerations to think about.
• Workshop activities will include:

o discussions around an industry in crisis and best practice hauora model.
o Participants develop set of questions to think about in their own practice.
o Workshop activity to confirm model.
o Workshop activity to translate it to an education practice.
o Review of the proposed model.
o Initial generation of examples of course material and resources by participants.
o Feedback on course and industry resources. Workshop activity on future research and practice

direction.

How will confidentiality and/or anonymity be protected? 

Please be reminded not to share details from other peoples’ stories. The workshops are co-design; therefore you 
may want to have your name associated with the project. However, the default will be anonymity and the process 
for this will be discussed in the first workshop and confirmed in the last workshop. For example, you may wish for 
your name to be public, but your practice examples will be anonymised. You may request a copy of the results of 
the project by emailing jules.tautz@op.ac.nz  

I cannot withdraw any information I have supplied 3 weeks after the last workshop has been completed (at which 
point data would have been anonymised). 

Can participants change their minds and withdraw from the project? 

You can decline to participate without any disadvantage to yourself.  

If you choose to participate, you can stop participating in the project at any time, before the data is anonymised and 
analysed, without giving reasons for your withdrawal. The process for this will be discussed in the first workshop and 
confirmed in the last workshop. 

You can also withdraw any information that has already been supplied until the stage agreed on the consent form. You 
can refuse to answer any particular question and ask for any recording, audio or video to be turned off at any stage.  
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DATA COLLECTION 

What data or information will be collected and how will it be used? 

Rather than specific questions, the idea is to collaboratively workshop joint understandings around the following themes. 
Notes/data will be collected from discussions in workshops that relate to: 

Hospitality industry: 

• Current issues in the industry and how they affect staff’s wellbeing
• Current strategies around helping staff with hauora issues in the industry
• What gaps have been identified around hauora support and how they could be bridged

Hauora industry: 

• Current state of the wellbeing sector and how it has changed over the last few years, especially over Covid 19
times.

• Specific hospitality industry case studies
• Discussions around recommendations for the education sector

Education industry: 
• Current steps taken to help learners cope with hauora issues
• What gaps have been identified around hauora support and how they could be bridged
• Development ideas of a framework to help ‘upgrade’ the education sector

Results of this project may be published but any data included will in no way be linked to any specific participant without 
prior consent. 

You may request a copy of the results of the project and it will be available by emailing jules.tautz@op.ac.nz 

Data storage 

The data collected will be securely stored in such a way that only the researcher, academic facilitator and the academic 
supervisor will have access to it. The data will be stored on researcher’s password protected laptop to which only they 
have access to. At the end of the project any personal information or any raw data on which the results are based will be 
destroyed. All other data will be stored on the Otago Polytechnic research data repository. It will be disposed of after 
seven (7) years, by the organisational management system according to Institutional policy and the relevant storage acts. 

CONTACT 

What if participants have questions? 

If you have any questions about the project, either now or in the future, please feel free to contact: 

Researcher: Juliane Tautz, via email to jules.tautz@op.ac.nz 
Academic Facilitator: Rachel McNamara, via email to rachel.mcnamara@op.ac.nz 
Academic Mentor: Samuel Mann, via email to samuel.mann@op.ac.nz 

This project is carried out under the auspices of the Otago Polytechnic Research Ethics Committee Category B Delegated 
Authority: Please contact the College of Work Based Learning Ethicist for further information glenys.forsyth@op.ac.nz 
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“She’ll be right” Consent Form 

“She’ll be right” – The culinary industry in crisis and how hauora as part of culinary education could change the way. 

I have read the information sheet concerning this project and understand what it is about.  All my questions have been 
answered to my satisfaction.  I understand that I am free to request further information at any stage during this research. 

I know that: 

• My participation in the project is entirely voluntary and I am free to refuse to answer any particular question.

• I am free to stop participating at any time.

• I can choose to withdraw information provided without giving reasons and without any disadvantage.

• I cannot withdraw any information I have supplied 3 weeks after the last workshop has been completed (at which
point data would have been anonymised).

• At the end of the project any personal information or any raw data on which the results are based will be destroyed.
At the end of the project any personal information or any raw data on which the results are based will be destroyed.
All other data will be stored on the Otago Polytechnic research data repository. It will be disposed of after seven
(7) years, by the organisational management system according to Institutional policy and the relevant storage acts.

• The results of the project may be published or used at a presentation in an academic conference, but my anonymity
/ confidentiality will be preserved.

• I can request a copy of the research findings.

• Confidentiality will be discussed in full detail in the first co-design workshop.

Additional information given or conditions agreed to 

_________________________________________________________________________ 

_________________________________________________________________________ 

_________________________________________________________________________ 

I agree to take part in this project under the conditions set out in the Information Sheet. 

……………………………………………   (Signature of participant) 

……………………………………………   (Date) 

……………………………………………   (Signature of researcher) 

…………………………………………… (Date) 

This project is carried out under the auspices of the Otago Polytechnic Research Ethics Committee Category B Delegated 
Authority: Please contact the College of Work Based Learning Ethicist for further information (glenys.forsyth@op.ac.nz) 



She'll be right Workshop Schedule 

The activities within each workshop will evolve as the project progresses. The intention for the first workshop is to have 

group discussions, collaborative development using whiteboards and sticky notes. 

Time: Activity: Participants: 

Karakia 

0-lSmin Introduction of the project and overview of research, including management of all 

confidentiality and data collection 

15-45min Introduction of each participant with some background info all 

45-90min Discussions around an industry in crisis all 

90-llOmin Discussions around best practice hauora model all 

Conclusions 

Questions raised 

110-120min Participants to develop set of questions to think about in their own practice (at all 

home exercise) 

Closing Karakia 
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Final Checklist 

Application is appropriately signed 
• For learners by the academic ethical advisor 
• For staff bv Research Coordinator/School Ethicist (or delegate)

I have filled out the application form and: 
• Explained the rationale for this research (i.e., why is it necessary?)
• Explained my design/methodology
• Explained my participant inclusion/exclusion criteria
• Explained my recruitment method (how are you accessing the group?)
• Explained the researcher and recruiter's relationships to potential participants
• Identified any potential health and safety issues, and my management thereof
• Identified any vulnerability participants may have, and my management thereof
• Explained how I will collect, identify, manage, and provide options for withdrawal of data
• Explained why any deception of participants is necessary and justified
• Makes clear any remuneration that may be provided
• Provided information on where the results will be available

I have included an Information Sheet, which: 
• Is in clear lay language, and is written directly to the participant
• Explains what the research is for
• Explains what participants will be asked to do, including the expected duration
• Explains how their data will be managed, and who will have access to data at the various stages of the

project
• Explains any confidentiality or anonymity, and any limits on these
• Explains they can withdraw from participation at any time without loss of remuneration or

other negative effects
• Explains any time limitations on withdrawing their data from the research
• Explains how results of the research will be used and how they will be reported
• Provides details for two separate contacts (i.e., for questions to researcher and for supervisor or other

authority in case of a complaint)

I have included the Consent Form, which clearly states 
• That participation is fully voluntary
• They can withdraw from participation at any time
• Any time limitations on withdrawing their data from the research
• How data will be used 
• Any potential risks participants may face
• Where and how the research will be disseminated

I have included the following supporting documentation 
• Survey, question schedule or topic guide, etc. if one is being used 
• Letter of Support/Access where an external person or organization is helping with any aspect of the

project including recruitment

I have included the following recruitment material, such as: 
• Written invitations to participant
• Other material, e.g., posters, draft text for social media, etc.

Anything that is not ticked needs to be explained in your application why it is not appropriate to your research (or the 
application will be referred back to you for clarification). 
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8. KTO Approval

 

Version1: 2022 

For assistance with filling out this form, please contact: 
• Your Research Supervisor/Facilitator (Students) OR
• School Research or Ethics Coordinator (Staff).

Notes: 
• Please ensure your consultation is written in language that will be understood by a layperson with no

expert knowledge in your field.

• Please ensure your Facilitator/Academic Mentor(s) have read and signed your consultation.

• Please attach your Participant Information Sheet and Consent Form(s) to your consultation.

• If your research is a replication study or extension of a study for which you already have ethical
approval, please attach a copy of that application and its approval. Complete only those sections of
this application that relate to things that are different from your previous application.

• Please include any other relevant documents that can inform tumuaki rakahau of your research.
These might include e.g.: ethics application, Learner’s Agreement or research proposal, information
form, consent form, interview schedule.

Please submit your consultation as a single MS Word document or PDF to the office of the Kaitohutohu 
via e-mail to Kaitohutohu@op.ac.nz    

Otago Polytechnic 
Consultation with the office of 
the Kaitohutohu 
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Lead Researcher / Primary Contact 
Juliane Tautz 

Co-researchers (if applicable) 

Department / School / College 
Te Maru Pumanawa | College of Creative Practice and Enterprise 

Phone (office & mobile) 

Email Address 
Jules.tautz@op.ac.nz 

Postal Address 

Title of Project 
“She’ll be right” – The culinary industry in crisis and how hauora as part of culinary education could 
change the way. 

Commencement Date 
Paper 1 started February 2022 and Paper 2 is currently in progress. Paper 3 (Research work) will 
commence in July 2023. 

Completion Date 
December 2024 

Te reo and Kaupapa used throughout this document is tightly linked to the 2023 Bachelor of Culinary Arts 
Programme document, which has been through the process of Māori consultation including Otago 
Polytechnic’s Kaitohotohu office.  

“The programme is founded on a bicultural kaupapa described in section 1. Programme Philosophy and 
Background which was informed by Iwi Māori consultation. The programme continues to implicitly integrate 
te ao Māori into its philosophy, practices, and content material. This is more explicitly represented within the 
programme where Māori practitioners are included in the content, and (where relevant) Māori staff and 
graduates are delivering content. The Poutama Framework is also explicitly represented in section 12. 
Course Outlines with the bicultural framework integrated into course titles, aims, learning outcomes, and 
indicative content. It is also integrated into capability mapping which is described below (Learner Capability 
Framework). As mana whenua, Professor Adrian Woodhouse continues to take a lead role in this area and is 
supporting the staff on their cultural journey. […] The programme values Kai Tahu/Māori knowledge, cultural 
practices, and values, and embraces Kai Tahu/Māori guardianship of such knowledge. Through the BCA 
Kaupapa and Poutama Framework, ākonga are exposed to Kaupapa Māori approaches to knowledge 
creation through workshops run by Kai Tahu/Māori. All staff involved in the delivery of these programmes 
have participated in Te Tiriti o Waitangi workshops and a number have completed a Certificate in Mata a Ao 
Māori or have plans to study the Certificate in Bicultural Competency offered at Otago Polytechnic Limited” 
(Otago Polytechnic, 2022) 
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Research aim and question/s  

“She’ll be right” – The culinary industry in crisis and how hauora as part of culinary education could 
change the way. 

I am a culinary lecturer at Otago Polytechnic, coordinating the year one cohorts. As part of my role I look 
after the integration of the year one students into tertiary education, facilitate across five papers and run the 
practical workshops in the kitchens. The job is very satisfying and has helped me grow as an educator in a 
noticeably brief time. This included work around culinary education, current trends in the culinary world and 
how ākonga* learn in a tertiary setting. However, there is a challenging side to the role, where I had to direct 
a lot of my ākonga to other services as they are facing anxiety or other mental health issues. It is an area 
that I have faced in the past, however it was never as present as it is in this job. “The mental health of young 
people is important for the wellbeing of communities. In current times, however, some young people are 
experiencing increased mental health issues, as they grapple with even more complex, cultural, and 
environmental conditions […]. There is evidence that learning about mental health, and developing strategies 
for mental health, can have a positive impact on wellbeing” (Fitzpatrick, 2018). A study from the UK 
highlights that 77% of surveyed students struggled with mental health and wellbeing as a result of Covid-19 
and found it a lot harder to make friends, especially if they were first year learners (Unite Group, 2021). 

In my research context Hauora can be defined as “be fit, well, healthy, vigorous, in good spirit” (Te Whanake 
3, n.d.) and using “the concept of hauora is represented by Mason Durie’s Te Whare Tapa Whā Model, 
which incorporates taha tinana (physical), taha hinengaro (Mental and emotional), taha wairua (spiritual) and 
taha whānau (social) aspects of wellbeing” (Fitzpatrick, 2018). Students will be encouraged to explore their 
“personal identity, social relationships and interpersonal skills and take a holistic approach to wellbeing” 
(Fitzpatrick, 2018). 

“Hauora (wellbeing) within the workplace has long been a major issue within the food industry, and this is 
explored in-depth in year three of the degree, when ākonga evaluate their own practice in the context of 
workplace culture within the wider industry. […] [We want students to focus] “on personal behaviours and 
attributes and how these impact on personal hauora and workplace whakapuāwai (flourishing, adding or 
creating value)” (Otago Polytechnic, 2022). 

The polytechnic education system and the hospitality sector are both currently experiencing a rebuild and it 
is a suitable time to review the culinary education in more depth as well.  

Manaakitanga (commonly hospitality, caring) is “made up of two words: ‘mana’ (pride, positive self-concept) 
and ‘Aki’ (to cherish or nurture). Therefore to manaaki others is to do things that cherish their mana” 
(Fitzpatrick, 2018). Manaakitanga should therefore be all about nurture, nourishment, shared experiences, a 
sense of belonging, looking after each other and being a community (whānau). However, the sector is not 
showing that same manaakitanga to their own people, or even if they are trying to do this, they have not 
enough resources to keep up with the demand. The hospitality sector is a sector in crisis and needs to 
review their own practices to keep up with employee needs, customer needs and post-covid lifestyle 
changes. One of the biggest challenges for the sector is wellbeing, as work hours can be unsocial and long. 
Especially now that the industry is facing staff shortages after Covid-19, the sector is dealing with mental 
health and other health problems across their staff as the demand on them is too great. ‘A staff shortage, 
created by Covid-19 and exacerbated by a dive in mental health, is biting the hospitality industry hard’ 
(Manson, 2022). This will mean changes need to be made in the education sector to allow to incorporate 
these changes of the sector into the current curriculum and to align with industry needs.  

*NB: ākonga was used throughout this document, instead of tauira, as it shows the reciprocal
relationship and the duality of learning between learners and kaiako.
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On the other hand, the polytechnic education sector is being unified and therefore programmes across the 
network are being reviewed and aligned to all subsidiary needs. The consultation process has shown that a 
lot of educators agree that a change in the culinary education sector needs to occur to align with industry 
and ākonga needs. Te Pūkenga wants to see a shift to empower all stakeholders to embed wellbeing 
practices (Ako, n.d.). The Bachelor of Culinary Arts programme is currently unique to Otago Polytechnic, 
however other subsidiaries have signalled that they would like to pick it up in the future. The programme has 
been reviewed this year and includes a an important focus on bi-culturalism  and addresses some of the 
current issues the industry is facing already, including wellbeing aspects. The new programme document for 
the Bachelor of Culinary Arts addresses this in-depth in year three of the degree, however, I think more, and 
earlier integration is needed to set the tone for all ākonga. The aim is to help achieve a change across the 
industry as our learners will not accept jobs from businesses who are not looking after their staff needs and 
hauora.  

The ”She’ll be right” attitude across New Zealand’s businesses is no longer an option if businesses want to 
retain and develop their staff further. 

‘[Staff]… working 12 hours a day… she’ll be right mate; I’ll sleep when I die. 
[Staff] … not eating well… she’ll be right mate; I’ll grab a pie on the drive home. 

[Staff] … gets sick… she’ll be right mate, I’ll sweat it out at work. 
[Staff] covers for the boss… she’ll be right boss; I got your back. 

[Staff] doesn’t quite have the experience on a piece of machinery… she’ll be right, the boss will be proud of me for not 
disturbing him. 

[Staff] makes a mistake and gets seriously injured… she’ll be right… ACC will cover that. 
[Catering work] gets delayed… she’ll be right, the client won’t mind. 

Client minds, terminates contract, business owner is forced to lay staff off and business goes into decline… she won’t be 
right!!’ (Eagle, 2016) 

The Workforce Development Councils (WDC) that form part of the new Te Pūkenga network, would like to 
see some of the issues the industry is facing addressed as quickly as possible to help them overcome the 
outlined barriers. Two of the biggest challenges for the industry, as identified by the WDC, is retaining staff 
and hauora in the workplace. Could professional development opportunities for staff be an option to retain 
staff that want to progress within the sector. They would also like to see online and blended learning as part 
of the options for ākonga, and this material could potentially be used by the industry for further staff 
development. An insight into different delivery options of the content could be explored as part of this 
research. 



Research design 

Co-design workshops with industry and educational experts, that focus on hauora (wellbeing) in the workplace and how to develop an educational hauora 
framework. 

Project steps: 
Time: Overview: Reflection: Participants: Activitv: 

Establish a co-design working group with targeted range of people from 
Initial contact via email, followed up phone call. Information sheet to 

eight hauora experts (4) and hospitality the industry, identified through 
industrv exoerts (4) orofessional contacts• 

include proposed activities and time commitment 

Short background paper and workshop plan to read including some 

July-
Critical/ questions to think about. 

W1: Co-design workshop creative as above 2-hour workshop (face-to-face and remote) on discussions around an
September 

process industry in crisis and best practice hauora model. 
2023 

reflection Participants develop set of auestions to think about in their own practice. 
W1 .1: Follow up research discussions with 

Individuals as above Questions from above as discussion starters. 
each person from the workshop 

Development of hauora best practice 
Me 

Development of the best practice hauora model using emergent themes 
model for industrv and the literature 

W2: Co-design workshop using the send draft model prior to the co-design workshop. 
hauora best practice model to begin the 

Participants as above Workshop activity to confirm model. 
development of a hauora hospitality 

October- framework for culinarv arts education Reflecting on Workshop activity to translate it to an education practice. 

December Refinement of the hauora hospitality development of Refinement of hauora hospitality framework using outcomes of the 
2023 framework development hauora culinary Me 

workshop. 

W3: Co-design workshop to share the 
practice 

Review of the proposed model. 
refined hauora hospitality framework to Participants as above Initial generation of examples of course material and resources by 

gather feedback participants. 

January- Reflecting on 
March Development of hauora course materials course Me Course material development as per Te Pakenga guidelines. 
2024 development 

Development of hauora industry resources 
Reflection and 

Me Modifying course materials to develop industry resources. 
April- review 

June 2024 W4: Co-design workshop of future hauora Reflection on 
Participants as above 

Feedback on course and industry resources. Workshop activity on future 

hospitality framework development research and practice direction. 

Finalising the master's and hand-in 
Process 

July 2024 Continued implementation into my own reflection 
Me 

teachina practices for 2025 
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As part of this project I will use pragmatism as my research philosophy. The University of Nottingham 
define pragmatism as "[ ... ]an approach that suggests that there are in fact many different ways of 
interpreting the world and conducting research to investigate reality and that combination of different 
approaches may provide a broader understanding of the phenomena being investigated" (University 
of Nottingham, n.d.). This links to my teaching approaches around different worldviews and that in 
culinary education we have more than just one correct answer. 

As part of my pragmatism research process I will follow Dewey's Concept of Inquiry as a Basis for 
Research (Morgan, 2014), which includes the following course of action and aligns with the process 
that I am following as part of my upcoming research: 

1. Recognizing a situation as problematic.
2. Considering the difference it makes to define the problem one way rather

than another.
3. Developing a possible line of action as a response to the problem.
4. Evaluating potential actions in terms of their likely consequences.
5. Taking actions that are felt to be likely to address the problematic

situation.

Figure 5- Dewey's model of inquiry (Morgan, 2014) 

There will also be research around the integration of neurodiverse applications as part of the 
education framework. Neurodiversity is an important part of hauora and how we can provide different 
learning styles to our akonga, so they learn in the best possible way. More research around this will 
become evident in course 3 of the programme. 

Some of the points to consider as part of the research and within the project are: 

akonga centred approaches 
Reflection: removal of control freakery and more emphasis on project reflection 
What does good culinary education look like? 
Hauora as part of education and industry practices 
Integration of hauora into current courses 
How can we measure engagement effectively in an online and on campus 
environment to draw conclusions? 

• Is online and blended learning an option for practical orientated courses?

My project will also use an autoethnographic methodology. Translating an understanding of myself 
within the processes and interactions of my project while considering change within my teaching 
practice. This will be supported by a personal narrative deriving from the use of integrated hauora 
skills and my reflections as a lecturer within the culinary arts education sector. Autoethnographic 
methodology to me includes reflective practices as part of my teaching and learning as well as 
reviewing and learning from experiences and how these change my professional practice. 
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Te Tiriti o Waitangi considerations 

Questions that can support this kaupapa include: 

• Is the research conducted by Māori?
No

• Will the research include Māori participants?
Participants could include Māori

• What differences might Māori representation bring to your research?
As described above, the Māori worldview of hauora is a big part of my research. Gathering
feedback from participants groups with different cultural backgrounds will help identify if the
course materials work for all ākonga groups.

• How does tikaka (appropriate ways of doing things) support respectful and appropriate inclusion of
Māori participants?
Extensive research into hauora and the Māori worldview of hauora is being undertaken as part
of this project. It is important to me to understand the cultural significance of hauora for ākonga
Māori and how to best support all learners. The research will be used to ensure Māori
participants are supported in a respectful manner and are included in this project in an
appropriate way. Associate Professor Adrian Woodhouse has agreed to be a Māori mentor for
this project.

• What mātauraka Māori (Māori or indigenous knowledges) might your research explore, connect to, or
incorporate?
Hauora is a key concept in the new programme document for the BCA. It was developed with
the input of the Kaitohutohu office, mana whenua, Institutional Kaiawhina Tauira Māori, Māori
Kaiako at Te Kura Matatini ki Otago and Māori graduates. (see appendix)
A significant amount of research will be undertaken into hauora, specifically in the Māori
context around Te Whare Tapa Wha, and other wellbeing aspects as part of mātauraka Māori.

• In what way are the results likely to be of specific interest or relevance to Māori?
The outcomes of this project are likely to be of interest and relevance to Māori, as the research
will hopefully highlight how to integrate hauora into everyday teaching for practical tertiary
courses across the Te Pūkenga network. The results will include models and course materials
that will highlight Māori worldviews around hauora and ensure biculturalism as part of all
learning activities. This will hopefully help ākonga Māori to better identify with the topics, feel
more at ease to discuss hauora and identify with some of the presented ideas to help overcome
hauora issues if required. Te Pae Tawhiti - Ensuring equitable outcomes are achieved for Māori
– which was released by Te Pūkenga will inform the development of the model and framework.

• How might the research benefit Māori?
The outcomes of this project are of benefit to Māori, as hauora is an issue that affects all
communities and requires cultural appropriate resources to help create whakapuāwai in the
communities.
To be able to provide this, the research will include the use of the Te Pūkenga Whiria Te Ako
“concept that provides for nationally recognised practises, while allowing for regional
responsiveness and local relevance” (Whiria Te Ako, n.d.).



Figure 6 - (Te POkenga 2022)

• What connections might your research nurture with iwi and hapa?
"The [SCA] programme values Kai Tahu/Maori knowledge, cultural practices, and values, and
embraces Kai Tahu/Maori guardianship of such knowledge. Through the SCA Kaupapa and
Poutama Framework, akonga are exposed to Kaupapa Maori approaches to knowledge creation
through workshops run by Kai Tahu/Maori" (Otago Polytechnic, 2022). The research will follow
those guidelines outlined in the SCA programme document and nurture the connections with
Kai Tahu. Associate Professor Adrian Woodhouse will help with connections in this area.

• What potential effects on encouraging the flourishing of tikaka me te reo Maori (Maori culture and
language) might your research have?
As outlined previously, a major part of the research will be around the Maori worldview of
hauora and how I can integrate better understanding of it within my teaching practices to help
path a way to self-recovery for the hospitality industry. The course materials itself will include te
reo Maori and discuss Maori frameworks of hauora, including Te Whare Tapa wha.

Participant incentives / remuneration or koha 

Participation of the research is voluntarily and will likely take place online via teams meetings. Kai and 
parking tokens will be provided during workshops if face-to-face is an option. 
Participants will receive a 'Thank you present' at the end of the workshop series, I am yet to decide 
what this may be. 
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