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Hospitality Recruitment Challenges 

• General difficulty in hospitality recruitment   

• Making the industry an appealing place to build a career.  

 



Barriers to women entering the industry 

Key barriers that appear to be the most significant in preventing 
women's advancement to senior roles are:  

– the difficulty of combining work with caring responsibilities,  

– a dominant macho culture,  

– preconceptions and gender bias,  

– a lack of networking, 

– a lack of visible women in senior positions.  

 
Research report in 2010 from Women 1st ‘the case for change’ 

 



A Macho Industry? 
“Violence in the kitchen has been heavily publicised and sensationalised on television. Young people being 
humiliated drew huge numbers of viewers. Burn marks, macho culture, it was frightening to see that. That’s how 
people see our industry. It’s harmed us so badly…We had created an industry that was too tough, with no structure, 
no proper empathy or support.”  

Raymond Blanc , The Caterer, 2018 

 

 

 

 

 

 

    

   “At a certain point, women have to decide how much they want their career versus having a  
   family and spending time with family,” she said. “That’s it. There’s no BS about it – the truth is  
   you’ve got to put it first to do well. I’ve seen many amazing chefs, girls, come into the kitchen  
   and then give it up to be with their boyfriend. Would he do that for her?”  Monica Galetti, 2015 

 

 

 

“I think we have so many negative perceptions around working in a kitchen – that it is going to be loud, noisy, 
aggressive, macho, hot and sweaty with long hours. Yes, it’s really hard work, but it doesn’t have to be like that,…If 
you go into quite a lot of modern kitchens, they aren’t the kind of macho environment that people envisage. Quite 
often they are calm, they aren’t shouty, there are opportunities for flexible working, you can fit it around a family.I 
think people don’t realise that, and therefore think it’s going to be 60-hour weeks – it doesn’t have to be that way.” 

Kate Nicholls, UKHospitality   

 



Some positive developments 

• The number of female chefs in the UK has risen by a third since 2016, the biggest 
increase in the last 5 years.  Over the same period the number of male chefs rose 
by only 5.9%, while the overall number of chefs across the UK increased by 
11.3%.  The figures show that one in four chefs in the UK is now female, up from 
one in five in 2016.  If that rate continues, women could potentially outnumber 
men by 2022. 

 2017 research from Office of National Statistics & luxury hospitality  recruiter, 
The Change Group) 

 
• The hospitality industry has a median hourly rate paid to women that is 1% lower 

than that paid to men across the sector, far below the national average of 9.7%. 
 2019 data quoted in The Caterer 

 



Support 

• Peer-to-peer networking  
• Mentoring   
• making women in the industry more visible   
• Smart Works Edinburgh provides styling advice, high-

quality interview clothes and interview training to women 
looking for work. They help them feel confident enough to 
succeed at their job interview, changing the direction of 
their lives. Their two-hour core dressing and interview 
preparation service achieves consistently high levels of 
success for their clients, and is at the heart of everything 
they do. 
 





Holyrood Distillery: Who We Are 

• Our Place  - Edinburgh, Scotland 
 

• Our People   - Innovation and Expertise 
 

• Our Passion  - Flavour and Quality 
 

• Our Products  - Spirits and Experiences 

 
 





Holyrood Distillery: Timeline 

• 2013     - Concept developed 
• 2015     - Engine Shed secured location 
• April 2018   - Investment phase complete 
• August 2018 - Construction begins 
• Sept 2018   - Gin production starts 
• May 2019   - Tickets onsale 
• June 2019    - Onsite distillation commences  
• July 2019   - Distillery open 





Holyrood Distillery: Experience 

Tour – Taste – Shop 
 
 

• 12,000 square feet 
• 3 floors 
• 350k litres of alcohol capacity 
• 200,000 visitors 
• 35 employees 
• 365 days a year 
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“A perfect pie 
for every plate” 
 
Simple Simon’s Perfect Pies, hand crafted in 
the southern uplands of Scotland, using the 
freshest locally source ingredients 











15 GREAT TASTE 
AWARDS  
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