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Analysis of professional cooking training scheme at different levels

YANG Mingduo

( Post-doctoral Research Base Center for Chinese Fast Food and Development

Harbin University of Commerce Harbin Heilongjiang 150076 China)

Abstract: A survey was made on training schemes of cooking specialty in more than 60 teaching institutions at
different levels secondary technical schools higher vocational colleges and undergraduate teacher professional
colleges in respect of direction orientation and specialty qualities. It was concluded that acquisition should be
the key point no matter what level the students are at. The secondary technical schools aim at “functionality”
to raise technically skilled personnel in the frontine; the higher vocational colleges target “planning” to train
personnel in menu planning and kitchen management; and the undergraduate cooking teacher professional col-

leges should “design” the practical type of personnel with technique academia and teaching characteristics.
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