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Abstract The purpose of this research is to analyze the effect on children’s creativity and nutrition
knowledge of cooking activities by applying recipe development. The procedure consists 7 steps which are
diagnosing a necessity, setting a basic direction, setting ingredients and topics of the activity, designing
some models of the activity, designing some developed activity, lastly completing the creative cooking
activity. The model of this activities consists 5 steps which are exploring the ingredients, creating a recipe,
practising the activities, representing the activities, lastly evaluation the activities. Participants were 36
children who are 4 to 5 years old from K daycare center located in Busan. The results exhibited that
creativity and nutrition knowledge of experimental group is significantly higher than comparative group.
The creative cooking activity by applying recipe development is effective for advancing in creativity and
getting nutrition knowledge of children.
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Table 2. Verification of homogeneity of nutrition knowl
edge dictionary score(N=36)

experomental comparative
variable group(N=18) group(N=18) t
M SD M SD
food and nutrition 2.05 .23 244 .63 —2.32
nutrition problem 1.89 1.20 2.31 .87 -1.16
food safety 2.26 .665 2.31 .60 —.23
healthy eating 2.74 45 2.56 .51 1.07
nutrient 1.89 .81 1.69 .70 .80
special food 2.00 75 1.81 111 .60
total 1311 2.26 1313 1.54 —.03
* p<.05
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| Diagnose the necessity of cooking activity |

development applying recipe development
1 2
| Setting the basic direction of cooking activity |
development using recipe development
1 2
Development of Cooking Activity Teaching
Model Applying Recipe Development

1) Preliminary research on children cooking activities
2) Development of cooking activity class model applying
recipe development

[

Selection of recipe development activities

1) Setting criteria for selection of recipe development
activities using recipe development

2) Selection of recipe development activities: Total 11 dishes
selected

L

Development of culinary activities and activity
development using recipe development

1) Composition of culinary activities applying recipe
development applying 5th class model

2) Development of culinary activities applying 11 recipe
development

2

| Onsite verification of recipe development |

applied recipe

Completion of cooking activity applying final
recipe development

Fig. 1. Process of Cooking Activities Using Recipe
Development
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ruming of || Run cooking activities according to
cooking activities own recipe
4
representing of Tllustrate the process of cooking
cooking Activities activities with recipe development
1 2
evduating of | | Evaluate own cooking tastes and
cooking activity cooking activities

Fig. 2. Teaching Model of Cooking Activities Using
Recipe Development
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Table 3. Step—by—step activities of cooking activities using recipe development

cooking name

cooking process

Wedding of Princess Kimchi and
Prince of Pizza

Explore various ways of pizza dough, kimchi, topping ingredients, smell, touch, taste, etc., and examine the
nutrients of flour and topping ingredients. Using the selected pizza dough and vario us topping ingredients,

Forcibly combine to develop your own pizza recipe. According to the pizza recipe developed, dough, kimchi
1 and topping ingredients are mixed in various ways and baked in the oven. Let's take a picture and a picture
of what we learned through the recipe development

and the pizza making. You can taste your own pizza
made with recipe development with your friends and compare them with taste, smell, texture and color.

2 Autumn country handmade

and taste of dishes.

the ingredients. Develop students’

characteristics. Mix the juice with flour and follow the

developed recipe to make some shapes and also cook students’
Draw and write what students learn through the cooking activity, like the change after the mix of ingredients
and flour or the put dough into hot water. Try developed Sujebi with friends and evaluate the ingredients

Using a blender or any other liquidizer, squeeze juice of carrots, chives and gardenia to explore nutrients of

own recipe to show color, shape and broth of the ingredients

own broth for Autumn country handmade.

3 Swan pumpkin in a white cloak

different points.

Discover the taste, texture, and oolor of each pumpkin boiled in water and investigate the nutrients of
vegetables and fruits mixed with pumpkin. Life uses the characteristics of pumpkin and bread to develop
your own healthy sandwich recipe. According to the recipe developed, crush pumpkin and make a sandwich
with different breads, shapes and thickness by utilizing the texture. It is expressed in the picture and the
picture that | leamed the characteristic(taste, color, texture, etc.) of the material such as the pumpkin in the
sandwich which | made. After sampling the various flavors and shapes of sandwiches developed by utilizing
the characteristics of the materials, find out the same points as the friends' sandwiches and find out
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Colorful Joomeokbab

Explore various types of grain, smell of rice, taste and texture. Find out nutritional knowledge about fruits
and vegetables. We develop a recipe for Joomeokbab that combines rice and a veriety of vegetables to
create a variety of flavors and shapes. Depending on the recipe you have developed, you can combine the
vegetables with rice to make kimchi and rice or wrap it up to make various types of Oriental Joomeokbab.
In the process of making Joomeokbab, the process of mixing the ingredients and the changes in the state
of rice is described in witing and drawing. We try to taste various kinds of Joomeokbab with friends and
compare and evaluate texture and taste.

Nihao — Shomai

Feel the smell, shape and texture of dim sum blood, explore various ingredients, and find out the nutrients
of various vegetables and meats. We will develop dim sum recipes with various shapes and flavors using
various dim sum and various ingredients. Depending on the recipe you have developed, you can make dim
sum, which makes use of various characteristics such as raw, fried, and bake. In the process of making the
dim sum, we describe the changes in the materid and the characteristics of the dim sum in witing and
drawing. The dim sum is developed using various shapes, tastes, feelings, and ingredients, and the
differences in flavors according to ingredients are compared and evaluated.

Curry with maple leaves

Explore the taste, color and texture of various types of curry and explore the nutritional knowledge of curry.
We develop indian curry recipes oconsidering various ingredients such as various vegetables, fruits, and
meats into curry. | cook curry according to the recipe | developed, and | make indian curry by putting in the
ingredients. The characteristics of curry that we learned during the process of making curry, the change of
the substitute fee and the result of the curry made are represented by writing and drawing. We compare
cury made with various ingredients and curry to taste with friends and compare the difference between
taste and food.

Cheese roll

Explore the texture of various doughs and various ingredients that make enchiladas and explore the nutrients
of vegetables, fruits, meats, and nuts. Explore various types of dough, ingredients and other types of
cheese. According to the recipe developed, ingredients are put on the dough, and vegetables and fruit meat
are mixed with other recipes to make Enchilada. We describe the characteristics of the material and cheese
roll a in the process of making various enchiladas by writing and painting. A variety of ingredients and
cheeses are mixed and evaluated by comparing the heat applied and the changed taste, flavor, and taste of
the cheese.

Wheat
bread

Explore various types of bread, various vegetables, fruits, cheese, various cheeses and explore nutrients. We
develop a top bread recipe using various breads and various ingredients selected by ourselves. Depending
on the recipe you have developed, you can push the bread into the bread using a variety of tools, or you
can open it and mix it with various ingredients to make bread in various shapes. | try to represent the
cooking method which can utilize the bread which is the main ingredient of the dish made by myself for
other purposes in everyday life by witing and drawing. Bread and various ingredients are blended to taste
bread dishes developed with a new taste and flavor mixed together and evaluated for the materials that fit
well together.

Kimchi story about grand
mother

The amount of salt, the amount of water, depending on the length of time to cut the search for different
degrees of cabbage and nutrients of various vegetables are examined. Kimchi recipes are developed by
choosing various pickled cabbages, various pickles, and various ingredients. According to the recipe
developed, various pickled Chinese cabbage, various salted and red pepper powder are mixed, and the
selected ingredients are mixed and cooked. If you do not use salt for pickling of Chinese cabbage, you will
be able to see how it can be pickled with something. We simulate a new taste of kimchi mixed with a
variety of genus materials such as cabbage and radish.

Popcorn with white snow

We search for carn, which has dfferent flavars and dfferent degrees of dyness, with touch, smell, and taste,
and identify the nutrients of the oil. Develop popcarn recipe with oil, various corn and syrup. Depending on the
recipe you have developed, you can put the ail in the con, heat it, fry it, make syrup o dip it to meke
popcarn. They represent a way to cook o fry corn on behdf of fats and ails. It uses a variety of corn, oil, and
syrup to simulate popcarn invented and compares and evaluates a variety of popcorn.

Angdl's Cookie Party

Feel the sense of various flour and a variety of colors mixed with a variety of flour to explore the smel of
nutrients and explore. Develop a codkie recipe using a vaiety
of flour and various toppings. According to the recipe developed, flour is made into various shapes using various|
utensils and cookies are made by topping the cookies. After putting various toppings on the flour, meke
lcomparison before and after baking in the oven. We try to cook cookies with many colars of flour and various|
toppings, and compare the taste of flour and various toppings.
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Table 5. The mean and standard deviation of post—scoring
and adjusted post—scoring for creativity (N=36)

ost score adiusted
vaidble POst < post score
M D M D

exp. goup 11941 11.26 11951 279

fluency
com. group 110.06 1219 100.96 271
exp. goup 107.71 1837 107.92 380

aignality
com group R.33 11.79 R.13 369
exp. goup 84.53 2.32 .40 551

abstraction of il

com. group 6111 26.71 6312 535
exp. goup 111.82 1234 11018 299

elebaration
com group 97.83 1301 9.39 290
exp. goup 106.06 7.40 106.79 244

Opermess
com. group 9117 1363 91.43 237
el exp. goup 10691 846 104.84 221
com group 90.50 1.9 91.51 214

Table 6. Covariance analysis of creativity post—score
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Table 8. Covariance analysis of nutrition knowledge po

st—score (N=36)
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