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ABSTRACT
In this reflective paper, I will outline the various ways in which food has been used to create a more inclusive staff climate at the University of Cape Town (UCT), a South African higher education institution characterized by staff and students from a wide variety of social, cultural and economic backgrounds. As with many universities around the world, UCT operates with a strong hierarchical structure and relationship. (Winston, Gordon, C. 1999) The central argument made in this paper is that food can be used as a medium to minimize inequality and unease brought about by diversity, as it creates an opportunity for inclusive and sustainable relationships in the workplace and hence societal transformation. 

Background
The paper outlines various ways in which food has helped to bring people together (http://www.olivingthelife.com.au/five-ways-food-brings-us-together/) and created a sense of belonging (Woolley K, Fishbach A, 2017), in an academic department, namely the School of Management Studies, at the University of Cape Town (South Africa). The School of Management Studies is situated in the Commerce Faculty and comprises five sections, or mini-departments, namely Marketing, Actuarial Science, Organizational Psychology, Applied Marketing and the Professional Communication unit.  The staff component is made up of academics, professional and support staff (PASS) as well as the cleaning staff. There are also Masters’ and PhD students as well as visiting academics and students from around the world. The academics in each section lecture their specialized curriculum and provide academic support and mentorship to students. The administrative staff provide administrative support to academics within their sections. They also manage financial, human resource and operational processes for students and academics, as per a job description. The department has a Head of Department, a departmental manager, a Head of Section for each section, academics and administrators. In each department are the cleaning staff, who clean the offices and the staff area and they have been insourced into the university since 2015. Insource workers are all outsourced support staff which were employed by the various universities, including UCT, across South Africa, which was a result of the fees must fall movement. (Luckett T, Mzobe D, 2017) (Global Labour Journal, 2016, 7(1), Page 94)

The University of Cape Town’s organizational structure is hierarchical, incorporating many rules and policies. (http://www.uct.ac.za/main/about/management) The School of Management studies also operates in this manner. There is a considerable amounts bit of bureaucracy and red tape, which makes change difficult to implement and this leads to a non- inclusive environment within the school. The rules and policies are formed at different levels. There are also various lines of authority, at different levels, which feeds down the chain of command until it reaches the lower levels of the hierarchy structure. ()

The department
All departments within the university are governed by the same rules and regulations. However, in the department, The School of Management Studies, there are different mini departments, called sections, which creates silos within the department. The silos are created because even within those sections, the rules are different and does not necessarily apply to all the sections. This is because each section operates under the umbrella of its own profession. From my observation and experience, there is also a strong sense of division of rank between academic, PASS and cleaning staff. The PASS and cleaning staff feel as though they do not have a voice when decisions are made, that possibly directly affect them. They feel as though the university itself, does not see them as equal and therefore staff at lower levels feel as though they are often belittled, shunted and that their voice is often silenced when it comes to creative or new ideas and decisions. To create cohesion, there is a need to create a sense of inclusion between all staff within the department. By creating this feeling of inclusion, staff will feel that they are able to converse with each other, irrespective of their designation. Inclusion of all staff means that staff can collaborate on various projects, build meaningful relationships, bring fresh ideas and contribute to the success of the department. Staff will feel more valued if they have a feeling of inclusiveness in the department. 

In the department, the norm is that food is only served at staff meetings, smaller section meetings, team buildings and meetings held off campus. The food served at staff meetings and team building are usually platters of finger foods. Meetings held off campus are usually dishes that a staff member chooses from a set menu, unless there is a buffet style setting, in which case staff dish food for themselves from a variety of ready-made food.

Interrogating themes around food
In this paper, I have used an Affinity diagram, developed by Jiro Kawakita, (https://project-management.com/affinity-diagram-kawakita-jiro-or-kj-method)to gather ideas and thoughts around how the School of Management studies can use food as a medium to create inclusion. I further interrogated the themes around the relationship of food, using the Interrelation Diagram to graphically show the cause and relationship between my variables. Using the Systems Archetypes (Braun W, 2002), I have selected the limits to growth archetype to interrogate in more detail. 



The Model/Diagram[image: ]
R means Reinforcing loop, B means Balancing loop
The model that I have used above is “the Systems Archetypes (Braun W, 2002) describe common patterns of behaviour in organizations. As diagnostic tools, they provide insight into the underlying structures from which behaviour over time and discreet events emerge. As prospective tools, they alert managers to future unintended consequences. Collectively they challenge managers to consider the merits of fundamental solutions by making time an explicit variable in decision making.” I have use the archetype limits to growth, to depict the behaviour and reveal the patterns or variables over time. This archetype will show that even though everything is running smoothly over time, it is important to identify what could go wrong and put measures in place before they become a threat. (Braun W, 2002). I have used various variables and placed them in directions to see if they have a positive influence on each other. There is one variable, where I have seen, which has a negative impact on the other variables. At the variable, identifies the feeling that food creates, I have identified an intervention, that when these are done, it will positively influence the other entire variable to create a positive outcome. However, if an intervention is not introduced, this variable will continue to negatively influence the model. (https://systemsandus.com/archetypes/limits-to-growth/)

Explaining the model
In the reinforcement loop, the first loop, the importance of the financial status that food requires, means that you need to determine the budget that will be spent on food. From an income point of view, when food is sold it not only creates wealth for people but it also empowers people from a financial point, because it creates an income for them and allows them to put food on the table for their families. This positively influences the effectiveness of serving food, which is finding the right type of food to serve. For example, serving a wholesome warm curry on a cold day at a meeting, is more welcoming that serving a platter of cold meats and bread. Considering the people attending the event or meeting is also important, specifically their ages, race, gender, cultural and dietary requirements. These factors play a vital role as it means that you have considered the personal circumstances of the audience at your meeting. For example, you need to have Halaal or Kosher food when you have Muslim or Jewish people attending your meeting. A person that has a peanut allergy is not allowed to eat food containing even traces of nuts. This can be detrimental to someone’s health. The venue in which the food is served, can also influence peoples taste for food. For example, food that is served in a hall-way next to a meeting room, with no seating place will not taste as heart-warming as food served in a meeting room, where people can eat while listening to a talk or engaging around a table. In a buffet style setting, it depends who is serving the food or self-service and how much is dished on the plate and how the food is dished on the plate, that will influence if people will eat it.  For example, I even know of someone who does not like any food on their plate to touch each other, the food itself must be apart from each other, otherwise the person will not eat the food. Lastly, what kind of event it is depends if it is a social, work or professional event that depend on how people will take to eating the food. For example, a gala event for graduates means a three-course meal, means that it will take longer for people to eat their food, rather than a cocktail event for students. This positively influences defining the logistics around food. Whether food tastes good or bad or even sweet and savoury flavoured food is served together or separate, can positively or negatively influence how people feel about the food. A creative caterer or restaurant can also influence the atmosphere around food. Lastly, which foods can be served hot or cold? 

In the balancing loop, the effectiveness of serving food, positively influences determining the events when food can be served. It has become the norm for staff to expect food at an event. In many cultures around the world, food is required at every family event and this is the same around the world. (Sánchez, 2017) For me, in my Cape Coloured Culture, we absolutely require food at every event. In a celebration, event food is required and even in death, food is an essential part of our tradition. The negative variable that influences this loop is, identifying the feeling that food creates for people. Food can be used as an empowering tool. In the poor community, they can grow food and make food. By selling the food, it empowers them financially. Food creates a warm feeling, when you eat the right food. Home cooked meals are usually referred to as “soul food” because, it feeds the soul. After eating a meal that tasted very good or bad, people use food as a tool to recall how the food, at a certain event made them feel. No matter what the event was, the food is always remembered. 

Food can be therapeutic, either by just cooking in your home or in a group like a cooking class. Cooking classes are perfect examples of creating inclusion. In the poorer community, people have feeding schemes, feeding the hungry or homeless people. The feeling, filling a tummy, is not only rewarding for the person eating but also to those who serve the food. 

The concern variable is identifying the feeling that food creates, which is in the balancing loops of the diagram. When an invention occurs at this variable, it will positively influence the balancing loop, and positively influence all the other variables in the diagram. I will do this by, creating that feeling that food creates for people when they eat. I will do this by identifying the types of food that is served at a staff meeting. Instead of platters, a home cooked meal, like a lovely curry or chicken and warmly, cooked vegetables, to create a warmer feeling.

Examples of how food creates inclusion
I have used illustrative examples such as having food at meetings, a sweet jar in an employee’s office, shared meals at team building events, having wholesome food at student events, sharing food from different cultures in the department, having a soup day to share food with students and staff and having a food challenge as a team building for the department. These are a few examples of how to create an inclusive environment, using food as a medium.

I will outline how food has been used in the School of Management Studies to create opportunity for work-related and personal conversation and how these, in turn, assist in defusing animosity and building of relationships. I will further illustrate how the shared conversations brought about by food create a sense of inclusion among staff members.

Barriers around food
I believe however that there are also barriers around food and how it can have a negative impact by excluding people. These barriers are mainly in my opinion, the way food is served, the way in which we cater for the needs of the people and the atmosphere when food is served. These barriers are influenced by culture, the needs of people, the age of people and the setting or timing of the event. These barriers however are hurdles that can be overcome by being aware of and by creating a sense of awareness, people will be considerate when they serve food. 

Conclusion
I believe that food can be used as a medium to create inclusiveness, by identifying the feeling that food creates for people and capitalizing on this feeling. This can be achieved by determining the way in which food is served, as well as defining the logistics around food. In the School of Management Studies, of UCT, this will become a vital tool to use, because it will not only create a feeling of inclusivity, but it will dilute the inequality staff are feeling. It will open dialogue to include a range of diverse cultures, strengthen relationships and open a greater opportunity for positive transformation, in the workplace.
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