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ABSTRACT

The purpose of this study was to study in learning activities in cooking vegetarian food
for health. The target groups were 14 students out of 28 students who takes course in cooking |
vegetarian food for health in Matatomsuksa 1(Grade 7) semester 2 of school year 2006, at
Pingkarattana School Chiangmai. The materials used in this study were documents relating to
planning and creating the activity a plan;a pretest and posttest form for evaluating' students’
knowledge were record working form; a form for evaluating students’ behavior; and a survey
asking their opinion. Data were analyzed through uses of frequency, percentage, mean and standard

deviation,
The results of the study were as follows:

The researcher studied related documents. These documents included the standard
studying curriculum 2544 B.E. and information concerned, The standard knowledge about
cooking was used in creating the activity plan. The plan was divided into 5 sub- activities units

with a total of twenty study hours. After the activity was finished, the results were that every



students passed their knowledge and understood well in a lesson and passed the test. In addition,
the result of the posttest was better than the pretest. The students’ working behaviors were
evaluated by the teacher and the posttest for each activity planning. They were rated very good
which was the same as the students evaluated themselves.

For opinions toward the management of the activity, they expressed that they have
some standard knowledge about cooking and that they sometimes have even eaten vegetarian
food. Also, cooking vegetarian food as the activity plan was found agreeable by the students and
they agreed that the teacher has much knowledge about cooking. They also were agreed that this
activity helped students to choose the best food for life and healthful living.

For the questionnaire, the students gave their opinions about the following. First about
content, they agreed that they learned more about the benefits of food and how to make
vegetarian food. Second; they liked to study the food subject and needed more time to study .
Third; they were agreed that teacher had enough equipments and a clean place to study. Finally;
about the opinions and other suggestions, they thought vegetarian food was the same taste as the
original food with real meat. They liked to study this subject and wanted to study more.

Moreover, they suggested that teacher should teach them the variety of vegetarian foods.



