
  

 

Recognition of the Cooking Process of the Students and  

Role of the Cooking Training   

Miki Yahiro  

Abstruct 
The investigation into cooking process of the popular "Nikujaga" was carried out for 

junior college students by free descriptive with a home-cooked meal. The investigation 
item is materials and quantity and cooking frequency at home and a main person in 
charge of cooking, the training at the junior college students and the impression and 
“Nikujaga Beef and potato stew ”. 

As a result, 92.31% of carrots and 70.08% of onions were selected as ingredients, 
excluding potatoes. The meat was included in an ingredient in the ratio of 90% or more 
and 70% or more of the junior college students cooked Nikujaga using beef.  The ratio 
that used the seasoning of four kinds (sugar, soy sauce, liquor, mirin) was about 30% and 
the ratio using three kinds (sugar, soy sauce, mirin) was 25%. 
 The cooking process was divided into a 3-4 step. In the case of 3 steps, "cuts"  " fry" 

 seasoning " and, in the case of 4 steps, "cuts "  " fry "  " soup stock and water 
and boil "  "seasoning". As for grasping a process of the cooking training by a 3-4 step, 
it was guessed that an activity became easy. It enables the cooking education that 
matched to individual students that a teacher grasps the cooking process of the student.  
Furthermore, I thought that the cooking training has a role of "the food education" by 
learning basic cooking, such as the traditional dishes. 
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