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The Study on Cooking Activities at Home and at School among
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Abstract

This study was conducted to investigate the state of cooking activities at home and at school among the
elementary school 6th graders in Gyeongbuk province. For 'interest in cooking', 86.9% of the subjects
answered 'very interested,’ and the answers were significantly different according to sex(male 45.6%, female
77.8%, p<0.01). Above 70.0% of the subjects answered that they could cook by themselves and the responses
were significantly different according to sex(male 35.3%, female 66.7%, p<0.01). The children had
experiences of chopping(64.8%), slicing round(62.3%), cutting dice(62.3%), cutting julienne(53.3%), cutting
diagonally(45.1%), slicing semicircle(34.4%), and cutting paysanne(22.1%y). 93.4% of the subjects had cooking
experience at home and most parents(95.1%) were positive to children's cooking at home. The reasons for
cooking at home were 'like to cook'(55.3%), 'to satisfy hunger'(17.5%y), 'to eat foods that I want'(14.0%), etc.
The only 10.7% of the subjects answered 'difficult' or 'very difficult' for the cooking classes at school. The
62.3% of the subjects have cooked the foods again at home that they leamed at school, and the responses
were significantly different according to sex(p<0.05). The foods that the children wanted to cook at school
were pizza, spaghetti, Tteokbokki, hamburgers, etc. The children answered that they had difficulties in
'seasoning'(34.4%) and 'cleaning up after cooking'(21.5%y). What the children wished about the cooking class
of their schools included 'to cook more often'(35.8%), 'to cook more diverse foods'(29.7%), 'to have the school
equipped with cooking tools and facilities'(14.8%), etc. Therefore, the cooking classes for the elementary
school students need to be planned considering these results about children's cooking abilities, skills and
demands.

Key words: cooking activity, elementary school students, cooking education, cooking ability,
interest in cooking
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The values are significantly different by a chi-square test, p<0.01.

<Fig. 1> Children's interest in cooking(%o)
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{Table 1> Children's cooking abilities
Variables Total Male Female P-value”
6~7 11(9.0)" 5(7.4) 6(11.1)
Age of the first 8~9 25(20.5) 12(17.6) 13(24.1) 261
Cooking experience 10~11 61(500) 34(500) 27(500)
12~13 25(20.5) 17(25.0) 8(14.8)
Abilities of cooking Can cook by oneself 60(52.6) 24(35.3) 36(66.7) N
Need some help 41(36.0) 27(39.7) 14(25.9) 9.78
by oneself Have difficulty in cooking by oneself ~ 13(11.4) 10(14.7) 3(5.6)
. , Kitchen knife 58(47.5) 30(44.1) 28(51.9)
Kinds of knives i knife 52(42.6) 28(412) 24(44.4) 0.82
used Others 4(3.3) 3(4.4) 1(1.9)
Slicing round 76(62.3) 33(48.5) 43(79.6) 12397
Slicing semicircle 42(34.4) 18(26.5) 24(44.4) 431"
) Cutting dice 76(62.3) 34(50.0) 42(77.8) 9.87"
Cutting methods 41110 paysanne 27(22.1) 7(10.3) 20(37.0) 12,49
that the subjects  ying julienne 65(53.3) 30(44.1) 35(64.8) 5.18"
have used Cutting diagonally 55(45.1) 23(33.8) 32(59.3) 787"
Chopping 79(64.8) 36(52.9) 43(79.6) 939"
Others 17(3.9) 16(8.1) 1(0.4) 1242
1) N(%)

2) Analysed by a chi-square test; p<0.05, = p<0.01, ~ p<0.001
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Variables Total Male Female P-value”
Experience of Yes 114(93.4)" 61(89.7) 53(98.1) 351
cooking at home No 8(6.6) 7(10.3) 1(1.9) ’
Frequency of Often 25(21.9) 8(13.1) 17(32.0) ]
. So so 50(43.9) 26(42.6) 24(45.3) 10.43
cooking at home (1 6o 39(34.2) 27(44.3) 12(22.6)
Recommend 12(10.5) 7(11.5) 5(9.4)
, Hel 43(37.7) 22(35.5) 21(39.6)
Adults response to DorI:t care 28(24.6) 13(21.3) 15(28.3) 6.46
cooking at home g times allow 33(28.9) 20(32.8) 13(24.5)
Not allow 6(4.9) 6(9.8) 0(0)
Alone 55(48.2) 36(59.0) 19(35.8)
. Mother 39(34.2) 17(27.9) 22(41.5)
Cooking partner .1 1o 15(13.2) 6(9.8) 9(17.0) 697
Others 5(4.4) 2(3.3) 3(5.7)
Like to cook 63(55.3) 25(41.0) 38(71.7)
Reason o cook at To satisfy hunger 20(17.5) 16(26.2) 4(7.5) .
home To eat foods that I want 16(14.0) 13(21.3) 3(5.7) 12.89
Wish to cook for other people 10(8.8) 2(3.3) 8(15.1)
Have no person to prepare the meal 5(4.4) 5(8.2) 0(0)
Very proud 69(56.6) 34(50.0) 35(64.8)
Feeling after Satisfied 30(24.6) 15(22.1) 15(27.8) 571
cooking Have no idea 13(10.7) 11(16.2) 2(3.7) ’
Hard 2(1.6) 1(1.5) 1(1.9)
1) N(%)

2) Analysed by a chi-square test; p<0.05
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{Table 3> State of children's cooking activities at school
Variables Total Male Female P-value”
Foods I know the cooking methods N
and already have cooked 5545.0) 24353) 31674
Foods cooked at school Foods I know the cooking methods 934"
54(44.2) 38(55.9) 16(29.7)
but have not cooked before
Foods that I don't know 13(10.7) 6(8.8) 7(13.0)
Very casy 17(13.9) 12(17.6) 5(9.3)
, Easy 40(32.8) 19(27.9) 21(38.9)
Llevel (t)f ahcofkmg So 50 S242.6)  2942.6)  23(42.6) 3.11
class at sehoo Difficult 9(7.4) 6(8.8) 3(5.6)
Very difficult 4(3.3) 2(2.9) 2(3.7)
Experience of cooking Yes 76(62.3) 36(52.9) 40(74.1)
the foods at home that 572"
I've leamed at school O 46(37.7) 32(47.1) 14(25.9)
1) N(%)
2) Analysed by a chi-square test; *p<0.05
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{Table 4> Kinds of foods cooked at school and at home

Rank At school (%) At home (%)
1 Bokeumbap (51.6) Bokeumbap (28.7)
2 Steamed potatoes (45.1)  Rice ball, Tteokbokki (17.2)
3 Boiled eggs (37.7)  Gimbap (16.4)
4 Rice ball (36.1)  French toast (11.5)
5 Sandwiches (24.6)  Sandwiches 9.8)
6 French toast (21.3)  Steamed potatoes, Boiled eggs 9.0)
7 Gimbap (19.7)  Omelet rice (7.4)
8 Tteokbokki (18.0)  Spaghetti, Yubuchobap (1.6)
9 Omelet rice (9.0)  Curry and rice, Hotcake, Bibimbap (0.8)
10 Spaghetti, Janchi guksu, Curry and rice  (2.5) - -
1 Samgakgimbap, Bread pizza, (16)
Yubuchobap, Hotcake '
Bibimbap, French fried potatoes,
12 Gamgajeon, Kimchi Bokeumbap, 0.8) - -
Hwachae, Chinese pancake
ANE Ao Adt] 2L BE £l o] F  2FIYTo] FPAl Eolshs $450| of
AAE AL & F Yk ol WASC] wAN  EE A oA Y5 a7ES
gl 2585 ool vte 2gES & 2lslk] B Fokeke F4e YA 54
T e 242 Adstet ool Wl WE = XlEl He g UEs A2 7
A AerE MT = vtk webs] 2t & B HRt G 5 A wse] g3t 5 A
e Tl zElded 488 + e v 2 A4dEnh 9, 29AE, o], A
& A5 et AT AFET 2 AF S o9 OP‘—UFOH uhet Fe]
W Akl But et $48 22 8% 9
= =

Saol A WS A §49) FF <Table 5>
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<Table 5> Kinds of foods that the children want to leam at school
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Rank Foods (%)
1 Pizza 37.2)
2 Spaghetti 17.7)
3 Tteokbokki, Steak, Jajangmyeon (14.2)
4 Cookies (12.4)
5 Cake, Hamburger (10.6)
6 Bread, Chicken (8.8)
7 Kimchi Jjigae, Ramen, Twigim 7.1
8 Doughnuts (5.3)
9 Dalgyalmali, Guk, Cooking rice, Udon, Sushi, Cajun salad (3.5)
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mSeasoning
Frying
mnderstanding the recipes

The values are not significantly
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<Table 6> What the children wish about cooking classes at school

Rank What the children wish (%)
1 wish to cook more often (35.8)
2 wish to cook more diverse foods 29.7)
3 wish that the school is equipped with cooking tools and facilities (14.8)
4 wish somebody to help me when I have troubles in cooking (7.4)
5 wish that the school prepare food materials 6.2)
6 wish to have enough time for cooking 4.9)
7 wish to cook with person who I want to do with (1.2)
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