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A Case Study of the Learning Environment of the Culinary School
in Switzerland
- A Basic Material for the Development of Culinary Guidance in Japan-

FUKUDA Noriko:Faculty of Education, Shinshu University

We conducted a field research on the teaching in one culinary school in
Switzerland, and compared with the data acquired through the research on the
practice-cooking-room used in home economic class in Japan. As a result, the
importance of using practice-cooking-class from a variety of perspectives was
reconfirmed. Moreover, it was also reconfirmed that we could arrange material
environment so that both instructors and learners can enjoy practice cooking.

In the practice-cooking-rooms in Japan, there are few areas for activities other
that cooking, for instance, setting the table, dmmg outside, storing materials or
dumping. Designing the practice room which provides students with more various

learning activities is, I think, what we should discuss.
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