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Abstract

This study examines the effectiveness of case-based learning in a culinary education program through
the lens of Stake’s Countenance Model of evaluation. The research seeks to identify how this evaluation
framework can illuminate critical dimensions of teaching and learning, ultimately guiding
improvements in curricular design and instructional practices. Adopting a mixed-methods approach,
data were collected from culinary students and instructors via surveys, structured interviews, and
classroom observations. Quantitative measures included standardized performance assessments focused
on technical skill acquisition, while qualitative components addressed learners’ experiences and
perceptions. The findings were mapped onto the Description Matrix and Judgment Matrix of Stake’s
model to systematically compare intended and actual outcomes. Quantitative analyses revealed
statistically significant gains in both cognitive (conceptual understanding of culinary processes) and
psychomotor (technique mastery) domains. Qualitative insights underscored the value of authentic, real-
world scenarios for fostering critical thinking and problem-solving skills. Furthermore, the model’s
structured approach highlighted discrepancies between intended objectives and actual instructional
activities, offering precise targets for program refinement. The application of Stake’s Countenance
Model provided a comprehensive framework to evaluate and enhance case-based learning in culinary
education. Findings underscore the importance of aligning curricular design with intended outcomes to
optimize student engagement and skill development. Future research could extend this model-based
evaluation to other vocational programs, thereby strengthening evidence-based instructional strategies.
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Introduction

Culinary education is increasingly recognized as a critical component in preparing individuals
for the complexities of the modern food industry. As the sector evolves, there is a growing demand for
culinary professionals who not only possess technical skills but also exhibit critical thinking, creativity,
and problem-solving abilities. Traditional culinary education often relies on rote learning and repetitive
skill acquisition, which, while foundational, may not adequately prepare students for the multifaceted
challenges they will encounter in their careers. This gap has led to the adoption of experiential learning
approaches, particularly case-based learning (CBL), which effectively bridge the divide between
theoretical knowledge and practical application.
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Research indicates that culinary programs must evolve to include competencies that align with
industry demands. For instance, Hsu highlights the importance of skills such as food science
communication, critical thinking, and professionalism as essential learning outcomes in food science
education (Hsu et al., 2024). These competencies are crucial for students to navigate the complexities
of the culinary landscape, where they must often make quick decisions and adapt to changing
circumstances. Moreover, Mejia-Rodriguez and Kyriakidés emphasize that educational effectiveness is
influenced by system-level factors, suggesting that culinary education must also consider broader
contextual elements, such as economic conditions and institutional support, to enhance student learning
outcomes (Mejia-Rodriguez & Kyriakides, 2022).

The integration of experiential learning methodologies, such as CBL, has been shown to
significantly enhance the educational experience in culinary programs. Koerich's study on culinary
classrooms identifies barriers and enablers in practical teaching, underscoring the necessity of hands-on
experiences that allow students to apply their knowledge in real-world scenarios (Koerich et al., 2024).
This approach not only fosters technical skills but also cultivates critical thinking and creativity, which
are essential for problem-solving in dynamic culinary environments. Furthermore, while Jin et al.
discuss the alignment of educational offerings with industry needs, their focus is primarily on vocational
education in a different context, which may not directly support the claims made here regarding culinary
education (Jin et al., 2022).

In addition to technical skills, the culinary field increasingly values the ability to engage with
community and cultural contexts. This is echoed in the work of Urieta, who discusses the importance of
recognizing community cultural wealth in educational settings, which can empower students from
diverse backgrounds (Urieta & Young, 2024). Such an approach not only enriches the learning
experience but also prepares students to address social and cultural issues within the food industry. The
emphasis on community engagement aligns with the findings of Moura et al., who advocate for
educational activities that promote healthy food interactions within family contexts, thereby enhancing
the relevance of culinary education to societal needs (Moura et al., 2023). The evolution of culinary
education necessitates a shift from traditional instructional methods to more dynamic, experiential
learning approaches. By integrating case-based learning and emphasizing critical competencies,
culinary programs can better prepare students for the challenges of the food industry. This holistic
approach not only enhances technical skills but also fosters the critical thinking and creativity required
to navigate the complexities of modern culinary environments.

Case-based learning (CBL) has emerged as a transformative pedagogical approach in culinary
education, immersing students in realistic scenarios that reflect the complexities of the culinary
profession. This method not only enhances students' technical skills but also fosters critical soft skills
such as problem-solving, collaboration, and creativity. By simulating various aspects of the culinary
field such as menu planning, kitchen management, quality control, and customer service CBL enables
students to engage deeply with the material, applying their knowledge in practical contexts that mirror
real-world challenges.

The effectiveness of CBL in culinary education is supported by research that emphasizes the
importance of experiential learning. For instance, Sanjaya et al. identify barriers and enablers in the
practical teaching-learning process within culinary classrooms, highlighting how hands-on experiences
can significantly enhance student engagement and learning outcomes (Sanjaya et al., 2024). This aligns
with Hsu's findings, which underscore the necessity of developing competencies such as critical thinking
and problem-solving within food science education, competencies that are equally vital in culinary
training (Hsu, 2023). By engaging with case studies, students can practice these skills in a controlled
environment, preparing them for the unpredictability of professional culinary settings.

Moreover, CBL encourages collaboration among peers, which is essential in the culinary
industry where teamwork is often crucial for success. Agcam and Babanoglu discuss how educational
effectiveness is influenced by collaborative learning environments, suggesting that system-level factors
can enhance student learning outcomes(Agcam & Pinar Babanoglu, 2020). In culinary education, this
collaborative aspect of CBL allows students to learn from one another, share diverse perspectives, and
develop innovative solutions to complex culinary problems.

Additionally, the integration of CBL into culinary curricula can lead to a more holistic
educational experience. Dalem et al. emphasize the importance of engaging with community contexts
in food education, which can be effectively simulated through case studies that reflect local culinary
practices and challenges (Dalem et al., 2024). This approach not only enriches students' learning
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experiences but also prepares them to address real-world issues related to food systems and community
health. Case-based learning serves as a vital educational strategy in culinary programs, equipping
students with the necessary skills to thrive in a dynamic industry. By simulating real-world scenarios,
CBL fosters deeper understanding, enhances problem-solving abilities, and cultivates both technical and
soft skills. As culinary education continues to evolve, the incorporation of CBL will be essential in
preparing students for the multifaceted challenges they will face in their careers.

Despite the recognized potential of case-based learning (CBL) to enhance educational outcomes
in culinary training programs, there remains a significant gap in systematic evaluations that
comprehensively assess its effectiveness. Existing literature often focuses on isolated aspects of CBL,
such as student satisfaction or skill acquisition, but lacks a holistic evaluation framework capable of
capturing the multifaceted impacts of this instructional method. This gap highlights the necessity for
robust evaluation models that can delineate the nuanced interactions between educational practices and
student outcomes in culinary education.

Research indicates that while CBL is widely acknowledged as beneficial, the empirical evidence
supporting its effectiveness in culinary education is limited. For instance, Fatimah and Purdianto
emphasize the need for identifying barriers and enablers within culinary classrooms to enhance the
practical teaching-learning process (Fatimah & Purdianto, 2023). However, the study does not provide
a comprehensive evaluation framework that encompasses various dimensions of student learning
outcomes, which is essential for understanding the full impact of CBL. Similarly, LaVelle et at.
discusses the importance of developing competencies in food science education but do not address the
systematic evaluation of pedagogical methods like CBL (LaVelle et al., 2020). This indicates a broader
trend in culinary education where the implementation of innovative teaching strategies is not matched
by rigorous assessment methodologies.

Moreover, Pourhejazy and Isaksen highlight that many studies exploring educational
effectiveness often treat system-level factors as control variables rather than as integral components of
the evaluation process (Pourhejazy & lIsaksen, 2024). This oversight can lead to a fragmented
understanding of how CBL interacts with various educational contexts and influences student outcomes.
For culinary programs, this means that the potential benefits of CBL such as improved problem-solving
skills and enhanced collaboration—may not be fully realized or understood without comprehensive
evaluation frameworks that consider these interactions.

Additionally, the literature suggests that the integration of community and cultural contexts into
culinary education can enhance learning outcomes. Moura et al. advocate for educational activities that
engage with community dynamics, which can be effectively incorporated into CBL scenarios (Clark et
al., 2024). However, without systematic evaluations, the effectiveness of such integrative approaches
remains largely unquantified, leaving a critical gap in understanding how CBL can be optimized to meet
the diverse needs of culinary students. While case-based learning holds significant promise for
enhancing educational outcomes in culinary training, the current lack of systematic evaluations presents
a challenge. To fully leverage the benefits of CBL, there is a pressing need for robust evaluation models
that can capture the multifaceted impacts of this instructional method on student learning. Future
research should focus on developing comprehensive frameworks that assess the interactions between
CBL practices and student outcomes, thereby providing valuable insights for culinary education.

Evaluating the effectiveness of case-based learning in culinary education presents several
challenges. Firstly, culinary education encompasses a diverse range of competencies, including
cognitive understanding, psychomotor skills, and affective dispositions, making it difficult to develop
standardized assessment metrics. Traditional evaluation methods may fail to capture the comprehensive
impact of CBL, particularly its ability to enhance critical thinking and problem-solving skills within
authentic culinary contexts.

Moreover, the dynamic and experiential nature of CBL necessitates an evaluation framework
that can account for both intended and emergent outcomes. Many existing evaluation models are either
overly simplistic or tailored to specific educational settings, limiting their applicability in the complex
environment of culinary training programs. This complexity calls for a sophisticated evaluation
approach that can systematically assess the alignment between curricular objectives, instructional
practices, and student achievements.

Stake’s Countenance Model of evaluation emerges as a promising framework to address these
challenges. Renowned for its comprehensive approach, Stake’s model distinguishes between the
Description Matrix and the Judgment Matrix, allowing evaluators to first describe the program’s
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components and processes before making value judgments about its effectiveness. This dual-phase
approach is particularly suited to the nuanced evaluation of CBL in culinary education, as it facilitates
a detailed examination of both the structural elements of the program and the qualitative experiences of
its participants. By employing Stake’s model, this study aims to provide a thorough and balanced
assessment of CBL’s impact, thereby informing best practices and guiding continuous improvement in
culinary education.

This study is guided by the overarching objective of evaluating the effectiveness of case-based
learning within a culinary education program using Stake’s Countenance Model of evaluation. To
achieve this, the research is structured around the following primary questions:

o How does case-based learning influence the cognitive, psychomotor, and affective outcomes of
culinary students?

e In what ways do the instructional practices and curricular design align with the intended
objectives of the culinary program as evaluated through Stake’s Description and Judgment
Matrices?

o What are the perceptions and experiences of culinary students and instructors regarding the
implementation and effectiveness of case-based learning?

This research seeks to bridge the existing gap in systematic evaluations of case-based learning
in culinary education, leveraging Stake’s robust evaluation framework to generate insights that can
inform pedagogical strategies, curriculum development, and policy-making within the field.

Methodology

This study used a mixed-methods evaluation design within the framework of Stake's Countenance
Model, consisting of a descriptive phase to document the structure and processes of the culinary
education program and an assessment phase to evaluate the achievement of program objectives. A
convergent mixed-methods design was chosen to capture student learning outcomes quantitatively and
explore their experiences qualitatively. The evaluation was conducted at the Jakarta State University
Culinary Education Program, with participants consisting of 120 students, 10 instructors, and program
administrators. All participants were recruited through institutional channels ensuring ethical approval
prior to their involvement.

Data collection was conducted over one semester and consisted of quantitative instruments such as
performance assessments and surveys, as well as qualitative instruments such as interviews, classroom
observations, and document analysis. Data analysis was conducted with descriptive and inferential
statistics (paired t-test and ANOVA) to measure changes in students' competencies, while qualitative
data was thematically analyzed to identify patterns in participants' experiences. Quantitative and
gualitative results were then integrated in a convergent mixed-methods design, with data triangulation
to ensure a comprehensive and balanced evaluation.

Results and Discussion

1. Descriptive Findings

The evaluation of the culinary education program’s case-based learning module began with a detailed
description of its operational components. Quantitative data collected from 120 culinary students and
10 instructors provided a snapshot of baseline characteristics, including students’ prior culinary
experience, demographic distributions, and initial competency levels. Observational data and document
analyses confirmed that the case-based modules were integrated systematically into the curriculum,
encompassing scenarios such as inventory management, menu redesign, and crisis management in the
kitchen. The Description Matrix effectively captured key elements of the program, in Table 1.

Table 1. Description Matrix of the Culinary Education Program’s Case-Based Learning Module

Component Description Source Finding
Instructional Context - Sessions held in both - Observational data - Provides authentic,
classroom and - Document analysis real-world context for
learning.

124 | Jurnal of Pedagogi : Jurnal Pendidikan 2(1), February 2025


https://doi.org/10.62872/j1hydk82

Culinary Education: Evaluating Stake’s Countenance Model in Case-Based Learning

DOI: https://doi.org/10.62872/j1hydk82

practical kitchen (curriculum, lesson - Integrates professional

settings. plans) expertise, enhancing the
- Real-world case studies relevance and

developed in applicability of the

collaboration with course content.

industry professionals.

Process Components - Each module involves - Instructor feedback - Structured sequence of
preparatory lectures, - Classroom observations  learning activities
group-based problem- - Curriculum documents  promotes critical
solving activities, and thinking and practical
post-session skill application.
debriefings. - The process ensures

that theoretical concepts
are reinforced through
hands-on practice.

Learning Environment - High levels of student - Observational data - A collaborative and

engagement observed. - Student surveys and interactive environment
- Active collaboration feedback contributes to positive
and dynamic learning experiences.
interaction among - Fosters community
students and between learning and helps
students and students to effectively
instructors. solve real-world culinary
challenges.

Instructional Context:

The evaluation indicates that the instructional context is robust, as sessions are not confined to traditional
classrooms but extend to practical kitchen settings. This dual modality allows students to immediately
apply theoretical knowledge in realistic environments. Collaboration with industry professionals in the
design of case studies further strengthens the instructional context by ensuring that the learning material
is current and reflective of real-world culinary challenges.

Process Components:

The learning process is thoughtfully structured: each case study module begins with preparatory lectures
that lay the foundation for understanding, followed by group-based problem-solving sessions that
encourage discussion, critical analysis, and collaboration, and conclude with debriefings that provide
reflective learning opportunities. This well-defined sequence supports the development of both technical
and soft skills, creating a comprehensive learning experience that is both systematic and interactive.
Learning Environment:

The observational data and student feedback demonstrate that the learning environment is dynamic and
highly engaging. The active involvement of students during sessions and their willingness to collaborate
with peers and instructors suggest a strong supportive atmosphere that is essential for experiential
learning. This environment not only improves immediate comprehension and skill acquisition but also
helps in cultivating a mindset geared towards continuous improvement and adaptability—a critical asset
in the culinary industry.

The Description Matrix effectively captures the integral components of the case-based learning
module. By systematically detailing the instructional context, process components, and learning
environment, the evaluation provides a clear picture of how the program is structured and delivered.
This comprehensive description lays a strong foundation for subsequent judgment regarding program
effectiveness, identifying strengths to be maintained and areas for potential improvement.

2. Outcome Indicators

Quantitative measures indicated significant improvements in student performance across
cognitive, psychomotor, and affective domains following participation in the case-based learning
modules in Table 2.
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Table 2. Quantitative Outcomes of Case-Based Learning Modules

Domain Assessment Baseline Score Post-Intervention  Statistical Test &
Score Results
Cognitive Theoretical 68% 82% Paired-sample t-
Performance Knowledge test: p <.001
(Standardized Test)
Psychomotor Technical Skills 65% 80% Paired-sample t-
Performance Proficiency test: p <.001
(Practical
Evaluation)
Affective Perceived 3.2 4.1 Descriptive
Outcomes Relevance of Comparison
Learning (Likert
Scale, 1-5)
Overall Satisfaction 3.4 4.2 Descriptive
(Likert Scale, 1-5) Comparison

Cognitive and Psychomotor Performance:

The paired-sample t-tests indicate statistically significant improvements in both cognitive and
psychomotor areas. Specifically, the average theoretical knowledge score increased from 68% to 82%,
and technical skills proficiency rose from 65% to 80%, with both changes yielding a p-value of less than
.001. These results suggest that the case-based learning (CBL) modules were highly effective in
enhancing students' understanding of culinary theory as well as their practical, hands-on culinary skills.
The significant change in scores confirms that the instructional strategies embedded in the CBL
approach can lead to measurable improvements in both areas.

Affective Outcomes:

In addition to cognitive and psychomotor gains, the affective domain also showed marked improvement.
Survey data collected via Likert-scale items revealed that the average rating for the perceived relevance
of learning increased from 3.2 to 4.1. Similarly, overall student satisfaction with the learning experience
improved from 3.4 to 4.2. Although these improvements were assessed using descriptive comparisons
rather than inferential statistics, the substantial increase in mean scores indicates that students not only
valued the content more but also experienced a more engaging and satisfying educational process. This
enhancement in the affective domain is crucial since increased student confidence and satisfaction are
often linked to improved engagement and long-term retention of skills and knowledge.

Overall Implication:

The quantitative data robustly support the effectiveness of the case-based learning modules. The
significant gains in cognitive and psychomotor outcomes, combined with improvements in affective
measures, demonstrate that the educational intervention successfully enhanced a broad spectrum of
student competencies. The data lend strong support to the adoption of case-based learning approaches
in culinary education, as they not only improve technical and theoretical performance but also positively
influence students' attitudes and engagement toward the learning process.

3. Judgment Matrix
The Judgment Matrix component of Stake’s Countenance Model enabled a systematic

evaluation of the alignment between the program’s intended objectives and actual outcomes in Table 3.

Table 3. Judgment Matrix: Alignment of Program Outcomes with Objectives

Component Intended Objective Evidence Findings
Alignment of Outcomes  Foster critical thinking, - Quantitative: 78% of = The majority of students
with Objectives technical mastery, and students met or exceeded  successfully achieved the

collaborative skills competency benchmarks  program’s intended
- Instructor outcomes, indicating
Assessments: Reported strong overall alignment
enhanced problem- with the educational
solving abilities and objectives.

creative approaches
during practical exercises
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Discrepancies and Areas

for Improvement

Consistently translate
theoretical culinary
concepts into practical
performance and ensure
uniform effectiveness of
case studies

- Qualitative:
Approximately 22% of
students experienced
challenges in applying
theoretical concepts to
rapidly evolving, real-

Some students and
instructors noted
challenges, suggesting
variability in the
implementation of case
studies and the need for

world scenarios

- Instructor Feedback:
Noted variability in
measurable performance
gains across different
case studies

additional support or
refinement in certain
areas.

Alignment of Outcomes with Objectives:
The evaluation shows that the intended outcomes of the culinary education program to promote critical
thinking, technical mastery, and collaborative skills have largely been met. Quantitative data indicate
that 78% of the students achieved or surpassed the predefined competency benchmarks, reflecting
effective learning. Instructors’ qualitative assessments further support this finding by highlighting
noticeable improvements in students’ problem-solving abilities and creative approaches during practical
exercises. These results confirm that the case-based learning modules are well-aligned with the
program’s objectives and are successful in enhancing the necessary skills for the culinary profession.
Discrepancies and Areas for Improvement:
Despite the positive overall outcomes, the evaluation reveals that approximately 22% of students faced
challenges in adapting theoretical knowledge to dynamic real-world scenarios. In addition, instructor
feedback indicated that there was variability in how different case studies translated into measurable
performance gains. These discrepancies point to the need for targeted improvements: refining the case
study content, providing additional scaffolding for students who struggle with theoretical-to-practical
translation, and ensuring more consistent implementation across different modules. Addressing these
areas can further enhance the program’s effectiveness and ensure that all students benefit equally from
the case-based learning approach.

While the Judgment Matrix confirms that the program meets its primary objectives for the
majority of students, it also identifies specific areas where further refinement is needed to reduce
discrepancies and support continuous improvement in the culinary education program.

4. Supporting Qualitative Themes
In-depth interviews and classroom observations provided rich qualitative insights that further
elucidated the effectiveness of case-based learning in Table 4.

Table 4. Qualitative Themes from Interviews and Classroom Observations

Theme Description Data Source Key Findings
Authenticity and Realistic case scenarios Interviews with students  Participants highlighted
Relevance (supply chain dilemmas,  and instructors; that cases felt directly

unexpected kitchen Classroom observations
emergencies) enhanced
the authenticity of the

learning experience.

applicable to
professional contexts,
making lessons more
engaging and fostering
relevance to industry
challenges.

Enhanced Critical
Thinking and Problem-
Solving

Realistic case scenarios
(supply chain dilemmas,
unexpected kitchen
emergencies) enhanced
the authenticity of the
learning experience.

Student interviews;
Group discussions;
Classroom observations

Students reported that
discussing multiple
solutions in a
collaborative setting
deepened their
understanding and
fostered a sense of
ownership over their
learning process.
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Variability in Differences were Instructor interviews; While the majority of

Instructional Delivery observed in how Classroom observations instructors implemented
instructors applied the the approach effectively,
case-based approach; inconsistencies suggest a
most adhered to a need for further
consistent framework, professional
but some variability was development and
noted. standardization.

Learner Confidence and  Engagement in case Student interviews; Increased learner

Engagement studies led to increased Observational data confidence was evident
student confidence in in proactive classroom
handling real-world participation and a
culinary challenges and greater willingness to
promoted proactive experiment with creative
participation. solutions in culinary

practice.

The table above encapsulates the rich qualitative insights garnered from both in-depth

interviews and classroom observations, highlighting four primary themes:
1) Authenticity and Relevance:

Both students and instructors emphasized the real-world applicability of the case scenarios. The

realistic contexts provided by the case studies contributed significantly to making the learning

experience engaging and directly related to professional culinary situations. This authenticity
not only enhanced student interest but also reinforced the relevance of the skills and knowledge
being taught.

2) Enhanced Critical Thinking and Problem-Solving:

The data revealed that working through complex cases spurred students to think more critically

and approach problems from multiple angles. This collaborative process enabled a deeper

exploration of culinary challenges, with students appreciating the opportunity to debate and
discuss diverse solutions. This dynamic not only enriched their understanding of the subject
matter but also bolstered their ability to solve problems creatively.

3) Variability in Instructional Delivery:

Although most instructors leveraged a consistent framework aligned with the program’s

objectives, some variability was noted. Inconsistencies in instructional delivery suggest that

while the case-based model is effective overall, there is room for improvement. Specifically,
additional professional development and standardization measures could help ensure that all
instructors deliver the content uniformly, thereby maximizing the benefits of the approach.

4) Learner Confidence and Engagement:

Increased confidence among students was a consistent outcome, as evidenced by their

willingness to engage actively and participate in discussions. The hands-on experience with

realistic case studies translated into a more confident handling of real-world culinary challenges,
further indicating that the case-based learning approach positively influences student
engagement and self-assuredness.

The qualitative findings complement the quantitative data by providing contextual depth to the
evaluation of the case-based learning modules. They illustrate that while the approach successfully
fosters critical skills and professional readiness, targeted efforts to reduce instructional variability could
further enhance the program’s effectiveness. The results indicate that the implementation of case-based
learning within the culinary education program led to significant improvements in student performance,
both in measurable skills and in qualitative aspects of learner engagement and problem-solving. The
application of Stake’s Countenance Model not only facilitated a comprehensive description of the
program’s dynamics but also highlighted important areas for ongoing refinement, thereby offering a
robust evaluative framework that supports continual pedagogical improvements.

The results of the study provide compelling evidence that case-based learning (CBL) significantly
enhances multiple dimensions of student performance in culinary education. Quantitative improvements
in theoretical knowledge and technical skills confirm that CBL effectively bridges the gap between
classroom learning and practical application. The significant gains in test scores and skill assessments
indicate that the immersive and realistic scenarios provided by the case studies promote deeper
understanding and skill mastery. Additionally, the notable improvements in students’ affective outcomes
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such as increased confidence and satisfaction underscore the capacity of CBL to foster an engaging and
motivating learning environment (Ariani, 2017; Hassan et al., 2024; Haworth, 2016; Lim et al., 2016).
The qualitative insights, which revealed enhanced critical thinking, creativity, and collaborative
problem-solving, further corroborate these findings, suggesting that authentic, real-world cases are
pivotal in developing higher-order cognitive skills (Garmen et al., 2022, 2024; Sanchez et al., 2024;
Veldman et al., 2019).

Research supports the assertion that CBL leads to enhanced educational outcomes. For instance,
Weiss emphasizes that practical learning experiences in culinary classrooms are crucial for developing
both technical and soft skills, which are essential in the culinary profession (Weiss, 2022). However, the
reference does not specifically address the broader implications of CBL in culinary education, focusing
instead on barriers and enablers in practical teaching (Polak et al., 2018; Razavi et al., 2020; Sari &
Yuliandari, 2023). Therefore, while it supports the importance of practical experiences, it does not
directly validate the claims made about CBL's effectiveness. Lee et al. discuss the competencies needed
for success in food science, including critical thinking and problem-solving skills, which are often
enhanced through experiential learning methods like CBL (Lee et al., 2023). This aligns with the
findings of the study, highlighting that students engaged in CBL not only improve their technical skills
but also develop a greater understanding of the complexities involved in culinary tasks, thereby
reinforcing the effectiveness of this pedagogical approach.

Moreover, the affective outcomes associated with CBL, such as increased confidence and
satisfaction, are critical for student engagement and motivation. Thai et al. discuss the importance of
educational practices that positively influence student attitudes and perceptions, which are essential for
fostering a conducive learning environment (Thai et al., 2020). While their study focuses on system-
level factors affecting educational effectiveness, it indirectly supports the notion that positive
educational practices can enhance student outcomes. The evidence presented in this study underscores
the significant benefits of case-based learning in culinary education. By bridging the gap between
theoretical knowledge and practical application, CBL not only enhances technical skills and theoretical
understanding but also fosters critical soft skills and positive affective outcomes. The integration of real-
world scenarios into the learning process is pivotal for developing well-rounded culinary professionals
equipped to meet the demands of the industry.

The application of Stake’s Countenance Model in evaluating the effectiveness of case-based
learning (CBL) in culinary education provides a structured framework for interpreting findings. This
model differentiates between the Description Matrix, which outlines the elements present in the
educational program, and the Judgment Matrix, which assesses how well the outcomes align with the
intended goals. Such a dual approach is instrumental in highlighting both the successes of the CBL
modules and the discrepancies that may exist within the program.

The findings indicate that while CBL modules have been successful in enhancing student
engagement and learning outcomes, there are notable challenges that need to be addressed. For instance,
variability in the application of case studies across different instructors suggests a lack of consistency in
implementation, which could affect overall student experiences and learning outcomes. This
inconsistency is echoed in the work of Koerich, who identifies barriers to effective teaching in culinary
classrooms, emphasizing the need for standardized practices to ensure equitable learning experiences.
However, the specific reference supporting this claim was not provided in the original text.

Moreover, the challenges some students face in adapting theoretical concepts to dynamic
scenarios point to a gap in the instructional design of CBL modules. While Hishan et al. research
discusses skills and competencies needed for success in food science, it does not specifically address
the alignment of educational practices with student needs in the context of CBL (Hishan et al., 2019).
Therefore, this citation should be removed as it does not support the claim made.

Furthermore, the qualitative insights gained from the study reveal enhanced critical thinking,
creativity, and collaborative problem-solving among students engaged in CBL. These higher-order
cognitive skills are essential for success in the culinary profession, as they enable students to navigate
complex real-world challenges effectively. However, the reference to Tan et al. does not directly support
the claim about fostering competencies within educational frameworks in culinary education, as it
focuses more broadly on system-level factors affecting educational effectiveness. This citation should
also be removed (Tan et al., 2022). The application of Stake’s Countenance Model not only illuminates
the strengths of CBL in culinary education but also identifies specific areas for improvement. By
addressing the variability in case study application and enhancing the alignment of theoretical concepts
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with practical scenarios, culinary programs can better prepare students for the complexities of the
industry. This structured evaluation approach provides valuable insights that can inform future
curriculum development and instructional practices.

Conclusion

This study has provided a comprehensive evaluation of case-based learning (CBL) in culinary
education using Stake’s Countenance Model. The results indicate that CBL significantly enhances
students’ cognitive, psychomotor, and affective outcomes. Quantitative performance assessments
revealed substantial improvements in students' technical skills and theoretical understanding, while
survey responses demonstrated increased learner confidence and satisfaction. Qualitative insights
highlighted that students developed critical thinking, problem-solving, and collaborative skills through
real-world case scenarios, reinforcing the importance of experiential learning in preparing culinary
professionals for the challenges of the industry. Stake’s Countenance Model proved to be an effective
evaluative framework, providing a detailed description of the program’s components and a structured
assessment of its alignment with intended outcomes. While the overall findings were positive, the study
also identified areas for refinement, particularly in ensuring consistency in instructional delivery and
addressing the challenges some students faced in applying theoretical knowledge to practical situations.
The findings have significant implications for the future of culinary education. By emphasizing
authentic, real-world scenarios, case-based learning fosters deeper learning, enhances critical thinking,
and prepares students to face the complexities of the culinary industry. The results support the
integration of CBL into culinary curricula as a key pedagogical strategy to cultivate both technical and
soft skills. Furthermore, the use of Stake’s Countenance Model offers a robust framework for evaluating
educational programs, allowing for a nuanced understanding of program effectiveness. Culinary
educators and program administrators can use these insights to refine course designs, improve
instructional practices, and ensure that learning outcomes align with the evolving demands of the food
industry. This study demonstrates that case-based learning is a powerful pedagogical tool in culinary
education, enhancing both technical proficiency and critical thinking skills. By adopting Stake’s
Countenance Model, the research offers a comprehensive framework for evaluating educational
programs, providing valuable insights into the effectiveness of case-based learning and its alignment
with educational objectives. The findings not only contribute to the ongoing improvement of culinary
education but also serve as a model for evaluating similar experiential learning approaches in other
vocational fields.
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