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The Development of Application for Culinary Practice Education
using Smart Device
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Abstract The purpose of this study is to produce and distribute a smart device based educational application
for culinary practice. This study was performed from Jul. 1 to Dec. 30, 2012. The design of the application is
composed of the theoretical contents, making methods, practice video and evaluation questions of Western
cuisine among the contents of the culinary practice education. In addition, the notice and Q&A were added for
the interaction between teachers and learners. For this study, 31 main dishes' pictures, 155 pictures for making
processes by menu, 31 recipes, 31 cooking tips, 372 evaluation questions and 31 cooking videos about 31 menus
were produced. The contents produced as above were directly inserted at 'http://kongju-fn.dslink.co.kr/super/index.html'
to produce the application. This application can be found through searching with the word of 'yoribaksa'. This
study can be considered to be significant in that this application was produced in the situation of the absence
of any other previous applications for culinary practice education.
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Education Application
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[Fig. 11 App Design Model of Culinary
Practice Education

(Table 1) App Menu Lists of Yoribaksa

Classification | Number Menu Lists
Shrimp Canape, Spanish Omelet,
Chesses Omelet, Tuna Tartar with
Appetizer 6 Salad Bouquet and Vegetable
Vinaigrette, Smoked Salmon Roll
with Vegetable, Sea Food Salad
Salad & 3 Waldorf Salad, Potato Salad,
Dressing Thousand Island Dressing
Brown Stock, French Onion Soup,
Stock & 6 Potato Cream Soup, Fish Chowder

Soup Soup, Beef Consomme Soup,
Minestrone Soup
Tartar Sauce, Italian Meat Sauce,

Sauce 5 Tomato Sauce, Brown Gravy Sauce,
Hollandaise Sauce
. . Fish Meuniere, Sole Mornay, French
Fish 3 Fried Shrimp
Meat & Salisbury Steak, Sirloin §teak,
Poultry 6 Barbecued Pork Chop, Chicken
’ Curled, Beef Stew, Chicken a la king
. Hamburger Sandwich,
Sandvwich 2 Bacon - Lettuce - tomato Sandwich
Total 31

B A1E 98 Appe W& Appetizer, Salad &
Dressing, Stock & Soup, Sauce, Fish, Meat & Poultry,
Sandwich 5 A 7712 &73F9.2M, Appetizer %<
o= 6719] w7t £8= 3L, Salad & Dressing 499
of| 3= 371, Stock & Soup 4% 671, Sauce G4 571, Fish
39 370, Meat & Poultry 44 671, Sandwich %<} 271
S & 309 wwR AAE A
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(Table 2) The Content Type and Number

Classification Type Number
Main Dish Photo 31 31
Photo by Menu 31 155

Recipe 31 31
Food Tip 31 31
Assessment items 31 372
Food Video 31 31
Total 651
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