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Abstract.
Hotel industry in Uganda had lost trust in our graduates because of their incompetence and low

skills as compared to what the industry want. The purpose of this study was to improve skills
development among learners of Hotel and Tourism Training Institute using learning exhibitions
as a work place based learning strategy in teaching learning of food production. | based the theme

of my study on the constructivist and community of practice theories with related literature.

The study was a descriptive qualitative research design using an Action research approach
involving the use of observation, guided interviews, audio and visual recording, and group
discussions methods. | employed these to obtain and use data from the diploma in hotel
management (2013) class whose age ranged between 21 and 32 both male and female students,
food production Instructors (male) and hotel industry supervisors/managers.

Learners developed skills during the learning exhibition projects they were highly involved
among which included confidence, high attitude, self-control, communication among others
basing on interviews with students and hotel managers. Their experience during the project
motivated them to increase their involvement in learning. The project helped me, other instructors
who participated learn our students more through interaction, working together, and it improved

our practice as vocational teachers.

Learning exhibition projects improved skills development among learners who participated. |
would encourage my students and fellow teachers to use learning exhibition approach to improve
skills development of our learners by making practical subjects more practical than classroom

learning.
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CHAPTER ONE: Background of this research Project
1.0 General Introduction
Grimod De La Reyniere, a French food critic, protested two centuries ago “Only the vulgar will

see no more to the kitchen than saucepans and no more to dinner than dishes”, (Symon, 2003; p 6).
Cookery is an art and science of preparing food for consumption by using heat, a definition by
Food production tutorials (FPT, 2014). Broomfield (2007) described that in cookery, there are no
trifles, every preparation of food, however, simple, requires thought, care, and experience. Cookery
Is an age-old practice which was practiced as an entertainment activity focusing on classical recipes
(Flynn, 2007:p, 28) in quotes by Dredge but later called for training in cookery skills prompting
the opening of the first cookery school in Paris France called ‘le cordon bleu (quality cook) school,
(Dredge, Airey, & Gross, 2014). To date, there has been a creation of numerous cookery-training
institutions in the world after that. However, for the sake of Uganda, the skills produced from these

institutes may not be satisfying enough to the employers of these cookery graduates.

1.1 Overview

In this qualitative research project, am focusing on using cookery learning exhibitions in the
teaching- learning process to facilitate learning of food production with emphasis on improving
skills and understanding among learners. The study was carried out at the Uganda Hotel and
Tourism Training institute (HTTI) located in Jinja, east side of Uganda. Many factors could entail
learner’s general acquisition of knowledge and skills in Uganda, giving differences in skills
development. In my project three at the master study, (Ivan, 2015) | looked at improving my
facilitation of teaching- learning process to improve the quality of graduates. In this project, |
continue with this recommended strategy of using learning exhibitions in teaching learning of food
production. Raelin (2008) say only learning can keep up with change, the rate of learning must

equal to or exceed the rate of change.

Vocational Education and Training students have divergent, shifting and in some cases multiple
purposes for undertaking their VET courses. Students’ motives may be instrumental and/or
intrinsic and can include accumulating skills that can secure good employment or personal
transformation (Tran & Nyland, 2011). With the growing tourism industry, there is a need for more
training to cope up with the global hotel industrialization. Cornford and Gunn (1998) add that the
growth of tourism and the subsequent increase in earnings derived from this source has led to

increasing recognition of its importance.



1.2 Brief background of the Study

Technical Vocational Education and Training (TVET) is the sub-sector in the Education system
widely recognized as the engine of economic and technological growth and range of learning
experiences which are relevant to the world of work (Okwelle & Ayonmike, 2014). In addition,
TVET, as defined by Idialu (2014), is a comprehensive term referring to those aspects of
educational process involving in addition to general Education, the study of technologies and
related sciences and the acquisition of practical skills, attitudes, understanding the knowledge
relating to occupations in various sectors of economic and social life. Skills are vital for poverty
reduction, economic recovery, and sustainable development a policy attention to technical and
vocational education and training (TVET) increasing worldwide. This necessitates the introduction
of possible ways, a case in a point (use of learning exhibition) in which TVET can be extended to
learners. Union (2007) adds that TVET institutions can respond to the different training needs of
learners from different socio-economic and academic backgrounds, and prepare them for gainful

employment and sustainable livelihoods.

The mandate of HTTI is to transform a learner from how we receive them from different academic
and psycho-socio-economic background to a sustainable livelihood. Creating favorable conditions
for these learners to receive skills is our main objective. TVET is an important skill-oriented
education with the prospect of stimulating employability and national development (Raimi &
Akhuemonkhan) 2014;129). TVET is that part of the education and training system that provides
individuals with employment-related skills and learning. Norcini (2007) in a quotation of (van der
Vleuten 1996; Gronlund 1998, Shepard2000) adds in an educational context it is now argued that
learning is the key purpose of assessment. This means that the roles of VET are providing skills
that enhance the ability to enter the workforce retrain and update workforce skills and provide a
stepping-stone to further tertiary education. Wenger (1998) describes Learning as an individual
process that has a beginning and end, it is best separated from the rest of our activities, and it is the

result of teaching,



1.3 The Theme of this Project.

I based this research project on the increasing rate of unemployment. In my experience, some hotel
owners look at the hotel graduates as normal and common people with nothing to add to their
businesses basing on their professionalism. Bategeka (2012) reported that unemployment for hotel
graduates in Uganda is much higher than the official numbers indicate. Graduate unemployment,
in particular is very severe and explains the increasing unemployment rate nationally. Uganda
(2014) reported that according to statistics from the Uganda Bureau of Statistics (UBOS) and
Uganda Investment Authority (UIA), of more than 400,000 young Ugandans who enter the labor
market each year, only about 113,000 are absorbed in formal employment, leaving the rest to forage
for jobs in the informal sector. The report adds that while the national unemployment rate stands
at 3.5 percent, that of the youth is a whopping 32.2 percent and even higher for degree holders at
36 percent.

It seems like the skills that learners leave school with, create a doubt in the mind of the employers
that even local people who did not go to school can perform these same functions when trained on
the job. Mwesigwa (2014) reported that lack of skills is a global problem. He adds that training
institutions continue to produce graduates whose skills do not match what the market wants. The
mismatch makes it harder to tackle youth unemployment for hotel graduates. This has created an
opening for graduates from other humanities to fill up hotel placements making graduates compete
for the same jobs with the informal sector and humanity study graduates.

When | was employed as a hotel manager at a three-star hotel in the city of Kampala, | went through
all my employee/junior staff application documents in my official file. | found that 90% of the
employees did not have hotel certificates with an argument from the director that anyone can do
the job. It was very unfortunate for a person like me who put a lot of time studying and training in
the same field to see directors not considering graduates of the hotel. However, | tried to change
this by creating avenues to recruit hotel graduates giving chance to HTTI graduates known as the
best of hotel training in the country. I trained from the same hotel after my hotel diploma course,
therefore, knew how good the students were in terms of skills and professionalism. I experienced
that trainees from the hotel school could not make many common hotel dishes having tried out one,
therefore decided to put emphasis on training him for one month to make sure he can perform to

the hotel expectations. As a hotel manager and an instructor, | saw a gap in skills of graduates,



which had deteriorated unlike the graduates before. There has been a change of way in which food
is prepared in the hotel today, which should be adapted in schools’ skills development in these

learners.

Given a chance of an admission to Oslo and Akershus University College of applied science
(HiOA) for a master’s program in VVocational pedagogy, | saw this as a chance to use my influence
as a master student and an instructor to create awareness of the existing problem. | had an idea of
creating a change in the way we can teach skills-based subjects to learners. Through an action
research project, | embarked on improving my facilitation as a teacher in the teaching-learning
process of the work based skills development training of my learners. Hein (1991) says if we
believe that knowledge consists of learning about the real world out there, then we endeavor
primarily to understand that the world, organize it in the most rational way possible, and, as
teachers, present it to the learner.

The key stakeholders of this research project were the Students, Instructors, Administration, and
hotel Supervisors. In the first phase of this project, I collected data from school and used it for the
change of current situations in a classroom environment. However, there was a challenge that not
all the stakeholders were willing to take part in the project citing changes that would affect their
way of work and time schedules. Making an appointment with the hotel managers also became
hard because the time of the project was a peak season in the hotel business, which always found
them busy to fix the time for an interview to formulate basis my project. This could have been due
to the short notice of the appointments where it was hard for them to fix me in their already planned
periods. The first phase of this project took place between August and January 2015. In the second
phase of the interview, | planned to call whom to meet when depending on the appointment
schedule I had. This made my research data collection successful to a better extent, unlike a few

incidences.

1.4 Personal and professional background

My personal and professional background shows the reader of this project thesis an insight of who
I am, what I do and why | wanted to continue researching and solve this problem. | base on this to
give the background of the study, problem statement, significances, and objectives, the purpose,
questions of this project and the roundup summary of the research to give reasons why | undertook

this project.



A brief note about my education background as a writer of this research report. The information
below does not include my junior/primary level or lower secondary level. However, my interest
for cooking was built up from home where we had schedules for cooking since our family had boys
mostly so we had to cook? At the high school, I did purely art subjects, which included History,
Geography, Economics, and fine art nothing connected to cooking. When | went to the University,
| opted to pursue my passion created within me from home.

In 2002, I enrolled for a Diploma in Hotel and institutional catering (DHIC) at Kyambogo
University in Kampala, Uganda. For the love of cooking and making sure | gain good skills in
cooking, | made sure | get my internship training from the then best hotel training institution
(Crested crane hotel Jinja) which doubled as HTTI. The then senior chef of the hotel advised me
after seeing my passion that I should enroll for a bachelor’s degree in education to be able to come
back and teach. In 2004, | graduated and started working in hotels as a cook for three years then
became a chef. | was only interested in cooking and learning new skills about food. My employers
always saw my passion and put me in the position of the manager though I never left the kitchen,

as | would always make sure whatever happens there is in the best interest of the customers.

In 2008, | enrolled for bachelors of Vocational studies in home economics with education. With
more research, | started using food as medicine for weight loss and this really helped so many
people. Worked with Nutrition Doctors to operate a clinic, as | was to prepare the foods for health.
Upon completion of a degree in 2011, | started teaching foods and nutrition in high school as well
as managing a hotel. | was called back to teach at HTTI in 2013 with an offer of food production
instructor job. I took it up by the horns to start executing what | love most, training people on how
to cook and eat food. This was an exciting moment moving from informal training to formal

training and seeing the results from the learners, | teach.

In reference to different conferences and symposiums held at Kyambogo University Master of
vocational pedagogy department. Especially the one with (Dr. Munabi Y, personal communication,
October 17, 2015) from Uganda Investment Authority who said that employers are actively
searching for graduates that are competent with information technology (basic IT skills), multi-
tasking. Good attitude towards work is very important in the hotel business. Some apprentices have
a good attitude though other gets the attitude after motivation. Employers based on these skills to

motivate and retain (employ) our apprentice (lvan, 2015).



Based on feedbacks from hotel managers were these learners hard their internship, it is evident that
the learning exhibitions coupled with other skill development strategies had yielded a positive
change in these learners, unlike other learners who had trained from the same places. In the
previous interviews | had with the same managers, there was a reasonable gap between the known
and the unknown skills. However, after these implementations, there was a noticeable difference
in the learner performances as seen in attitude towards work, time management, and other skills.
The interest this activity brought among learners was more than before when learning was only in

class and laboratories.

1.5 Focus on the theme and its importance.

Focus is on improving skills among learners. Authority (2012) wrote that all young people have a
right to gain an education that meets their needs and prepares them for active participation in
creating a socially just, equitable, and democratic global society. HTTI was providing skills to
learners in the same contextual syllabus over years but different from the first growing competitive
hotel industry that required innovation skills, initiation of new ideas. The introduction of cookery
learning exhibitions as a teaching tool will aid learners to understand what is taught during the
demonstration and cooking practice when they display their products for public view. Saedon,
Saedon, and Aggarwal (2010) in a citation by (Johnson et al.2008) said interactive and immediate
feedback is important to help learners improve and develop professionally. During this process,
feedbacks from the public contributed to learners’ understanding of what the public really wants

therefore, that learning will take place.

Participants of the project developed different skills such as communication, innovation, integrity,
confidence, and creativity as they try to convince the public. In this accord, it will increase learners’
involvement in the planning and execute of programs that involve skills development at school
when they realize the essentials of group learning and participation. With the integration of cookery
learning exhibitions into the school system. The administration thought it better that these not only
be for purposes of learning but as the products are displayed, public be given a chance to buy the
product at a subsidized price, this will increase production making it a study routine. Learners will
love what they do and the school will have enough funds for sessions that are more practical. This
integration will create more employability skills when learners know how to cook and sell their
products. As (Mills & Treagust, 2003) add, students who participate in workplace-based learning



are generally motivated by it and demonstrate better teamwork and communication skills. The
public at school will give learners an insight of what the field of work wants out of them.

Research results from the survey | made in hotels were these learners are training answered my
claim to knowledge. This was to evaluate how the use of cookery learning exhibitions in the
teaching-learning on skills improvement among learners of food production at HTTI. However, it
did not all go well because some hotels were my learners were could not give me permission to
interview the trainees or the administrators. So many times the administrators jumped the
appointments we made and this meant that | could talk to neither the learner nor the administrator

Oor supervisor.

1.5.1 Description of the focus theme - learning Exhibition

An exhibition is an assessment that provides the opportunity for students to demonstrate a skill or
knowledge that is highly valued by the school (Niguidula, 1993); p. 7). He continues that it grows
from a vision of students performing as their teachers hoped they would.

In Vocational Education, we can use exhibitions as a tool of learning in all courses to exhibit
student’s worker to staff, fellow students, and the community. This formal learning is helpful to
students in form of feedback from the viewers. The feedback that focuses on self-regulation
addresses the interplay between commitment, control, and confidence (Norcini & Burch, 2007).
These can be constructive feedbacks, which will help the learner to know and understand what they
have produced. Wiggins (1991) mentioned that the goals behind learning exhibitions are to design
standard-setting tests that provide more direct evidence of a student's intellectual ability. Design
tests that are thus able to stand by themselves as objective results, design more authentic intellectual
challenges at the heart of a discipline, that are more likely to engage students and motivate them to
raise their own intellectual standards to do well on them.

Vocational courses are aimed at imparting people with survival skills and improve intellectual
standards therefore when they produce products in their respective courses, teachers or fellow

learners can do an assessment.

Cookery exhibitions could be used as one of the avenues to increase learners’ participation in
learning by creating, experimenting and presenting their products to “would be” buyers. Hein

(1991) supports the argument saying this tool may still engage us in providing the learner with



activities, with hands-on learning, with opportunities to experiment and manipulate the objects of
the world, but the intention is always to make clear to the learner the structure of the world
independent of the learner. When products are exhibited, viewers normally complement on the
products by giving constructive criticism, which help learners to improve on ways to do their
dishes. While exhibitions are diverse in both content and execution, they are typically evaluated
against a common set of criteria or standards using scoring guidelines, to ensure consistency during
the evaluation process from student to student or exhibition to exhibition. Or, to determine whether
and to what extent students have achieved expected learning standards for a particular assignment,
lesson, project, or course (Partnership, 2014). This helps learners’ to understand from their work
what to do and how to do it better hence improve on skills however exhibitions in learning is not a
commonly used mode of instruction in schools yet it can prove to be helpful in learning. This is
why | want to evaluate how cookery-learning exhibitions improve the development of skills among

learners.

1.6 Leading projects that laid foundation for this research work.

As a Vocational Education teacher with interest in Hotel and institutional Catering and Home
Economics, this project is built on the overview of the previous projects | undertook with my
colleagues at Hioa from project one that was investigating the challenges Instructors face while
implementing Vocational education in the higher institutes of Uganda. Basing on the results of data
we gathered and presented in our first project, (Hioa Project 1) we were propelled to go on with a
second project whose study was investigating learners’ perception towards upper secondary
Vocational Education curriculum in Norway, (Hioa Project 2). The study stretched from learners’
appreciation of the curriculum in line with their reflections, new knowledge acquired, competences

and their prior expectations in the world of work.

In the first project, the study revealed that the main challenges in the implementation of VVocational
Education was; Poor attitudes of both learners and Instructors, the Instructors were not well
motivated, inadequate facilities, insufficient material and lack of in — service training among others.
With these results; poor attitude of Instructors and learners towards vocational education as one of
the main challenges, we wanted to find out how upper secondary school learners perceive the

vocation education curriculum in Norway.



After the study, we found out that unlike Uganda, learners in Norway are very positive about the
curriculum and they make their own choices to join courses in vocational studies. This means that
the acquisition of skills in practice depends on the mind of an individual and how they train to
attain the skills. In the third Action research project (Hioa project 3), I followed up on the learner’s
ability to attain practical skills during training by identifying, and dealing with the ‘challenges, they

face during learning.

Through a group consensus between learners and their teachers, it was decided upon those
increasing practical lessons on timetable, availing practical materials on time, instructor training to
improve skills, exhibitions, and cooking competitions among learners could help improve skills
acquisition. These suggested ideas were piloted and results made me to follow up on how

exhibitions of cookery products during training have effected improvement in learners’ skills.

1.6.1 What | wish to Investigate.

The aim of this project was to investigate how we can use cookery exhibitions to effect on
improvement of learning in vocational subjects as a way of increasing skills among graduates.
Exhibitions are typically designed to encourage students to think critically, solve challenging
problems, and develop skills such as oral communication, public speaking, research, teamwork,
planning, self-sufficiency, goal setting, or technological and online literacy i.e., skills that will help

prepare them for college, modern careers, and adult life, (The Great School Partnership 2014).

This imparts skills that learners do not get from classroom environment but very necessary in the
world of work. Critical thinking during the preparation of food and service enable learners to
produce dishes, which are beyond written book recipes as they intend to please the judges and

buyers at the expo.

1.6.2 Why | wish to investigate

We expect VET to prepare learners for jobs that are marked by practical activities, traditionally
non-academic, technical, totally related to a specific trade, and occupation or vocation. Teachers
have used a different mode of instruction or methods of content delivery but learners come out of
school with skills, which are not so applicable in the field of work. With learning exhibitions piloted
as a mode of training, interpersonal relationship between learners and teachers will turn to

worker/employee and customer. Okeiyi, Finley, and Postel (1994) adds that many hospitality



graduates enter the workforce well versed in technical skills but lack the interpersonal skills
necessary for dealing with guests or managing subordinates especially those from a different
culture other than their own. Several skills can be stretched out of a learner during preparation,
presentation of the exhibition as mentioned above, and these can improve the overall output of a
graduate. The Great School Partnership (2014) report notes that students may also be asked to
provide a formal reflection on what they have learned and created that describe how well they did
in meeting either expected or self-imposed learning goals. This actually makes them feel part of
what their training and learning process.

1.7 Purpose of the study

This research project is aimed at using cookery-learning exhibitions in the teaching learning
process of food production on the improvement of skills among learners at HTTI in Jinja Uganda.

The statement of this study purpose incorporates understanding the effect of teaching/instruction
methods in the learning process aimed at improving skills development among learners. With one
of the sayings "If you want something done right, slap the shit out of the person who failed and do
it yourself"; I initiated the use of cookery exhibitions in the learning of food production. de Bruijn
(2004) states that learning results should relate to learning, conceptual, cooperative, and regulatory
skills.

The results of its impact on learners’ skills improvement were attained during data collection from
the workplaces, which showed a positive change in learner behaviors in the way, they work.
Mwesigwa (2014) in the Guardian newspaper said, “Leaders race against time to cater for the
disaffected generation whose qualifications do not meet the needs of the job market”. This will
contribute to the overall skill development strategy in the school and if we positively embrace it,

be included in the curriculum as a new mode of instruction tool for vocational subjects.

With the above background, this brings me down to the following problem statement;
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1.8 Problem statement
How to use cookery learning-exhibitions as a workplace-based learning strategy of food

production in the hotel and tourism training institute?

1.8.1 Description of the statement

I carried out this study at the only Hotel and tourism training institute in Jinja a district in Uganda.
We can use learning exhibitions as a method of teaching involving interpretation of class work
with fieldwork. Predetti (2004) noted that; exhibitions help build young people’s
confidence, support, and develop their knowledge and skills outside of the formal learning
environment. Learning can take place if what students learn from the class, they can do it practically
in the laboratory or field of work training and this can be done through exhibitions organized by

the school.

Learning exhibition as a workplace based learning strategy in teaching can be a very important tool
for vocational content delivery. The New York state. State Plan (1995) explains exhibition as an
integrated approach to providing coordinated school-to-work opportunities required an approach
that features more options for realistic career exploration and preparation. We need to create a
supportive learning environment in which all students can acquire the knowledge and skills to
succeed economically. Saedon et al (2010) mentioned that the advantage of this learning system
would be that individuals could progress at their own pace and the system could be flexible to

individual training needs.

The subject in question is food production, which involves learning to acquire knowledge and skills
in private and public cookery. It rotates around food from production, preparation, cooking and
serving in a hospitable manner. This subject is derived back from two centuries ago when cookery
skills training began in Paris France school ‘le cordon bleu for quality cooks (Dredge, 2014). It is
important to make sure that learners put emphasis on understanding how to prepare food if there
to make it their profession since it may involve health implications for individuals. McGee (2007)

suggested that cooking deserves detailed and serious study.
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1.9 Objectives of the Study

The main objective of this project thesis is how to use cookery-learning exhibitions as a workplace
based learning strategy in the learning of food production subject on learner outcomes in terms of
skills development to improve the quality of graduates. The following objectives will guide me to

achieve the main objective.

1. Assess workplace based learning strategies used in the teaching learning process of food
production.

2. Encourage the use of exhibitions as a workplace learning strategy in the teaching of food
production.

3. Understand the role of learning exhibitions in the development of employable and
entrepreneurial cookery skills among learners.

1.10 Research Questions

The research study will be directed by the following research questions, which gave the basis for
understanding my topic of study.
1. How have workplace based learning strategies influenced the teaching learning process of
food production?
2. How will I use exhibitions as a workplace learning strategy is in the teaching of food
production?
3. What are the roles of learning exhibitions in the development of employable and
entrepreneurial cookery skills among learners?
1.11 Scope of the study
The content scope of this study project is a continuation of the previous project and it rotates around
the stated objectives, the emphasis is on using learning exhibitions in teaching learning of food
production to the development of skills among learners. Employers and trainers who identified
differences in the learners’ practice in terms of skills exposure at work established this. | purposely
limited my study on learning exhibitions in food production. Recommended strategies with
Vocational Instructors on how to use research and development based projects for learner’s skills
improvements.
The study was carried out from the Hotel and Tourism Training Institute in Jinja town 56 kilometers
from the city Centre Kampala moving to the east of the country at the department of food
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production involving Instructors and students. | also conducted the study was in hotels around the
country where the hotel learners are up for an internship and the survey were done in (seven) hotels
training 18 of our students. The hotel school has a maiden three star operating/demonstration hotel
premises whose chef and other staff members are responsible for the training of these learners in
the hotel on attachments were also involved.

The study revolves around third year students of Diploma in Hotel management year 2013
(DHM13) who are currently in the field for an internship (apprenticeship). Purposively selected as
a point of interest because they have had a number of practical lessons because of the previous
project amendments. | randomly selected a sample of 18 students from the group on training for
interviews giving equal chances to all learners to be selected for the study. I also interviewed two
administrators/employers from each workplace where the sampled students are carrying out their
internship. This helped to establish whether there new skills learnt or developed among learners in
the field. Some of them have worked in hotels and came back to upgrade to a diploma managerial
level so this | will help improve their skills in the world of work. This will enable me to follow up
on the progress of their training and innovation of new skills they will have learnt and when they
are able to be absorbed in workplaces.

1.12 Significance of the study.

This integration of learning exhibitions into food production learning at the hotel school will bring
change in the mindset of individual instructor and learner about the learning and pave way for other
strategies into the vocational study. Below are some of the significances of this study to the

researcher, learner, and employer:

e The study will enable me and my fellow Vocational Instructors to improve or even change
the way we think about our facilitation of vocational education practice, integration of
theory into practice based learning and using the pedagogical approaches to improve our
teaching methods.

e The study will also help learners to enjoy learning and know their position in the learning
process to enable them participate in creating new knowledge and experience into skills
development training, have an understanding of responsibilities that will prepare them for
the field of work and the society.

e The study is also expected to increase trust among employers towards our learners as a

competent employee, which in turn will create a way for employment of our students when
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they graduate. This has not been the case as employers always complained about inequality
of employees however with the new strategy; skills required as identified by the employers
will be improved among learners.

e This study is also expected to improve on the attitude and confidence learners had in what
they are doing. It should be noted that most vocational students do not like what they as
reported in our project 2 and 3. This inclusion of exhibitions into learning creates a sense
of play and ownership of what is done therefore increasing a positive attitude among

learners.

1.13 Organization of the report
This research report has six (6) chapters and under each chapter themes explaining the key points

of the chapter. These chapters are briefly stated below:

1. Background or Introduction.

This chapter covers the general introduction giving an overview of the study, a brief background,
the theme of the study under which is the personal and my professional background explaining my
education and work. this chapter also includes the focus on the theme, its significance and
description of the focus theme, leading projects that laid the foundation for this study, explaining
what | wished to investigate and why. The last part of the chapter describes the purpose of the
study, the problem statement, and its description, the objectives of the study, research questions,

and the scope of the study, and the significance of the study.
2. A Pedagogical framework of this project.

In this chapter, | looked at the pedagogical framework applied during the project using the
didactical model by Hiim Hilde to explain the learning processes under which actions were taken.
The chapter discusses the considerations in the model relationship; these are pupil-learning
resources, pedagogical framework conditions and scope, the goals and objectives, educational

content and subject matter, learning process and evaluation and assessment.
3. Literature/theoretical framework.

This chapter encompasses the structure of education system in Uganda, the hotel and tourism

training institute under which food production subject is discussed, theories of different scholars
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who wrote about learning exhibition, workplace based learning and theories of learning used in
this study, which include constructivist learning theory and community of practice theory. It is

concluded with a summary of the theory chapter.

4. Research Methodology.

This part contains the planning session, research design, population sampling under which is
sampling techniques and the participants (students) giving reasons for the choice of participants. It
also includes data collection tools and procedures, methods such as guided interviews, Observation,
group discussions, audio and visual recording. The chapter also talks about reliability and validity
of data, ethical consideration, and summary of the chapter.

5. Presentation of results

In this chapter, | present results based on objectives of the study, which were; assess workplace
based learning strategies used in the teaching learning process of food production. Encourage the
use of exhibitions as a workplace learning strategy in the teaching of food production and
understand the role of learning exhibitions in the development of employable and entrepreneurial
cookery skills among learners.

6. Discussion of data, conclusions, and recommendations

Under this chapter, | discussed the results as presented in chapter five (5) following the logical
order of the objectives, the general experience | received from the method used, theories on
learning exhibitions action process, skills obtained from the project and how they can be used in
the field. Discussed improvement of the project, gave my conclusions of the study as well as

recommendations for further studies.
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CHAPTER TWO: Pedagogical Framework of this project.
2.0 Introduction of Chapter
In this chapter, | am writing about the pedagogical framework on which the design of my project

is based. This is aimed at increasing learners’ adaptability to the new learning strategy of the
exhibition in practice to improve their skills. Hughes, Moore, Columbia Univ, and the (1999)
described Pedagogy as the organization of the social activities, organizational structures, and
cultural practices by which newcomers, such as student interns, come to acquire and engage that
knowledge. This is designed for learners of food production as a way of contributing to pedagogical

development in academics of our school.

2.1 The Model of Didactical relations
Didactics refers to a field of research and practice concerned with reflections and actions related

to teaching and learning. Historically the field has been teacher, goal and/or content-centered, but
since the mid 1970’ies we have seen an almost paradigmatic shift to a more learning and learner-

centered approach, (Jensen, 2010).

The didactical model originally developed by Norwegian educational researchers Bjgrndal and
Lieberg (1978) has proven to be well suited for planning education in the Norwegian context (Engel
Sen, 2006) cited in (Skagen et al., 2008). They add that the didactical relations model is a tool for
planning and reflection; it helps educators use reflection as much as possible in analyzing their
planning, teaching, and evaluating activities. (Skagen et al., 2008) referred to (Hiim & Hippe, 1989)
who on the other hand explain their model of didactical relationship as teaching and learning seen
as constituted by some interdependent main factors that make up a whole. They add that it is
necessary for the curriculum to be relevant to the occupation students intend to qualify for rather
than the colonial tradition of the theoretical curriculum.

It is imperative to note that teaching in this era of knowledge explosion and expansion is no longer
about helping learners to accumulate knowledge that is passed onto them by the teacher. Rather it
is about helping them to make sense of the new information no matter its source, integrating it with
the existing ideas and applying their new understanding in a meaningful and relevant ways (Killen,
2007) as cited in Kyarizi (2012). It is our role as teachers to make sure that our learners get relevant
information at school that can be used in the field no matter how this information reaches them in

the best way they understand.
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We tend to follow other culture in learning that cannot be relevant in our systems of operation for
examples the curriculum still runs with colonial objectives. This makes it hard for learners who
come out of it to solve community-based needs when what they have as knowledge cannot solve
community problems for which they are trained to. This was emphasized by Petersen and Tgnnesen
(2006) that a teacher needs knowledge of both teaching and learning. Currently, the common
tendency is to focus on learning. This is a positive development because we then focus on the

learners’ development of competencies and general education,

Therefore learners need several ways of approach to the subject matter to enable them to understand
the concepts they are taught. Queensland Curriculum and Assessment Authority (2012)
recommend that Schools need to provide opportunities for all students to demonstrate what they
know and can do. Among these approaches, thought about in the context of food production was
cookery exhibitions integrated into their learning applying their understanding of food in a
meaningful way?

The model explains the continuity of the teaching-learning processes from flame work of the
curriculum, its goals, and what we need to use when expanding it. The teaching methods suitable

for the designed curriculum, and how we assessed learners at the end of the learning process.
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Pupils’ learning resources

Evaluation Pedagogical framework
assessment onditions and scope

Learning process \
teaching and learning methods \/ Goals and objectives

Educational content \
subject matter

Figure 1: lllustration showing the model of didactical relations designed by Hiim and Hippe
(1989)

This model is created to be a valid tool for planning learning processes in vocational education and
training. It is important to emphasize that the above considerations be examined on the adaptability
to each teacher's/trainers own practice. The dimensions of the model allow a high degree of
flexibility — as long as the teacher/trainer is aware of the connections between the dimensions,
(Petersen & Tannesen, 2006). In this context, we used and followed above considerations during
the project from seeking information about the learning outcomes that a learner is required of in
the field connecting it to the available resources at school that can be used to obtain those learning
outcomes. We set goals for the project on which the subject matter can be delivered with the
available resources and how the content was to be delivered. Learning exhibitions in this context
were used as an appropriate tool for increasing learner adaptability to the field needs.

2.2 Consideration in the model relationship
The following considerations as discussed by Lamscheck-Nielsen (2010) pertain to the specific

circumstances. The teacher/trainer must take into account all the circumstances that apply to
conventional teaching and training processes as well. Conventional teacher centered teaching and
lecture is the most common approach in our context because of the numbers of students we handle

making it hard for the teacher to use the learner-centered approach. However, this approach is
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necessary when it comes to sharing information that is not easily found else were, presenting
information in a quick manner, generating interests in the information and teaching learners who
learn best by listening. In this accord, we used the model to plan activities of the project with other
instructors for the benefit of the student considering the time that was available for the project.
Learning exhibition requires time to plan to organize and execute therefore the conventional
teaching approach was necessary to make it a success.

2.2.1 Pupils learning Resources.
According to Lamscheck-Nielsen (2010), Encourages teachers by writing that; “Take advantage of

students' informally achieved competencies, consider the individual student's learning styles and
special needs, Support students' peer learning, step into the background”. Instead of instructing
yourself, make the students share their knowledge and let them train each other. Some of my
learners are working in the field of profession and are normally useful when it comes to practice.
Their competencies coupled with the attitude towards the practice makes it easy for the teacher to
direct them. We always planned the lessons together following the school syllabus but creating a
different mode of how we were to study during our next lesson. Students would suggest the time
comfortable for all for when to do the practical sessions. We also planned on how to exhibit our
food being a new idea to many.

Students were involved in making placards and posters to advertise the exhibitions to the staff and
fellow students to make the event massive whenever it was to take place. Queensland Curriculum
and Assessment Authority (2012) noted that the Subject matter chosen should include, whenever
possible, the contributions and experiences of diverse groups of people. This made the students
love what they are doing and made them feel proud of their profession.

We look at learners who come from different backgrounds of high school with different learning
styles. This is tricky in identifying each learner's’ style of learning and special need though, after a
time of practice with the learners, these special needs were identified and dealt with. Skagen et al.
(2008) mentioned that all students and educators have previous knowledge, attitudes, and
experience that condition their learning and teaching, (Hiim & Hippe, 1998) refer to previous
knowledge, attitudes, and experience as educators and students’ teaching and learning conditions.
These resources will influence educators’ planning, content, and pedagogical thinking. We divided

learners into working groups and worked on different days to be able to fit in the available resources
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though by the time the last group comes in for practice, some of the items are normally finished or
spoiled since | handle a big group of over 67 students.

The items used for practice during the learning exhibitions are normally purchased from the market
prior to the session to ensure quality and quantity fits the requirement. Our classroom or laboratory
were the cooking takes place was planned for only 10 occupants and the cooking resources though
little are sometimes improvised by the learners so that each learner can access a particular item and
equipment for use. As observed by (Tenseth, 2004) cited by Skagen et al (2010), the student age
implies that many have work and family, which conditions their studies. In some cases, the students
have no previous higher education. In our context, some of the learners don’t have high school
background since they joined Diploma after their certificates and sometimes in marriage, therefore
it is hard to categorize all the students as one because the learning pace and style will not be the
same.

New technologies appear every day, but in many cases, both teachers and students are not making
the most of all the possibilities that these new technologies offer and how they can improve the
way they teach, learn, and evaluate, (Barra, Aguirre Herrera, Pastor Cafo, & Quemada Vives,
2014). This is because these technologies are sometimes not relevant to our situations; they tend to
focus on small groups of learners. There has been a shift from the traditional use of blackboards in
class to smart boards and projectors for instructional learning, however, this may not be possible
because of their cost of maintenance and purchase. Therefore, school sticks to their traditional

materials although the new technologies would improve learning.

Cornford and Gunn (1998) cited Lave & Wenger (1991) among those who have highlighted the
need for learning and practice in context for that learning to be effective and meaningful. These
writers have stressed that knowledge is situated that; it is a product of the activity, context, and
culture in which it is developed and used. This can be supportive with relevant resources that will
engage the learners fully during the learning process. Exhibitions, which are learner-oriented, will
give opportunities for expression and initiation of new ideas by learners. Cornford and Gunn (1998)
agree with Lave & Wenger (1991) theory of learner practice that such a theory supports the need
for on-the-job learning. There is also the general concern that many courses in vocational education
do not provide many opportunities for practice to consolidate the skills learned off-site. Therefore,

Harlen concludes that attention and resources must be given to creating developmental criteria,
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which indicate a progression in learning related to particular goals and can be applied to a range of
relevant activities, (W Harlen, 2006).

2.2.2 Pedagogical framework conditions and scope.

These are external conditions for learning and teaching (Hiim & Hippe, 1998) which may be
imposed by society, an institution, a student group, or an individual, Skagen et al (2008). In our
context, the Government set standards, which vocational institutions should operate, and Business
Technical Vocation Education and training (BTVET) a body responsible for vocational learning
and training guide them. This body sets the curriculum on which these courses are taught, however,
the institutions decides on how to execute the curriculum and what content to deliver. TAMALE
(2014) on behalf of BTVET said the Government introduced competence based Education and
Training hinged on a modular curriculum that ensures that the content is relevant to the world of

work and assessment is based on industrial work standards.

How the content is delivered from this curriculum determines how the learner will perform in the
field, however, the materials required for this success are not normally scarce. It is the school
responsibility to look for alternative ways to deliver with the available minimum resources.
Queensland Curriculum and Assessment Authority (2012) noted that materials used should be
socially and culturally responsive and inclusive. To allow students to demonstrate achievement,
barriers to equal opportunity need to be identified, investigated and removed. This may involve
being proactive in finding the best ways to meet the diverse range of learning and assessment needs
of students. Food production is a wide subject that makes up a course for hotel management and
it’s hard to assume that all the materials required are normally available and also that the content
can be exhausted because food and cookery styles change every day. Food presentations also differ
according to culture, region, and ethnic. As a food production instructor, I came to realize that |
have more from my students about food especially those who have worked before or still working.
de Bruijn (2004) confirms that the boundaries of institutions for organized learning are no longer

relatively stable, but are constantly shifting and regrouping around the student’s careers.

This project was interactive in nature involving the instructors and learners as they both had equal
parts to play. This ensured high-quality evidence-based teaching practices focused on the student’s
success. This collaborative planning of teaching enabled us to have materials for use in time

because the administration, instructors and student community were always aware of the dates on
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which food will be exhibited for view and purchase. Sometimes this food would be sold the viewer
in way of collecting funds for the next project since the school was not able to provide the funds
whenever required. This involvement encouraged active learning and critical thinking of a learner
and improved the instructor use of pedagogical skills like a demonstration rather than lecture. This

increases employable skills desired by the employers among learners.

(Ito & Kawazoe, 2015) cited (Drew & Mackie, 2011) on active learning saying “one of the most
significant underlying reasons offered for the current interest in active learning is a response to
changing economic demands and patterns of work which underpin the ubiquitous discourse of the
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‘learning society’” (p. 452). They also quote Laverie (2006) who argues that active learning
approach “cultivates workplace skills desired by employers: critical thinking, communication
skills, leadership skills, creativity, problem-solving, task-completion skills and the ability to work
in teams” (p. 59). It is no doubt that if learners are involved in their learning, skills can be developed
among them without them realizing how because learning will seem like play. There is a favorite
quote by Maria Edgeworth and James Powell (1659) saying “work without play makes ....... A
dull boy”. This play learning develops a lot of knowledge and skills, as there is a free interaction

between learners and their teachers.

These exhibitions were always organized within the time plan of the subject without overlapping
other subject and my role as an instructor was to facilitate the process and guide learners on how
to proceed. This was important because when learners are left alone, sometimes they do not
perform within the available time for the lesson. This type of learning using exhibitions potentially

enabled students to be proactive and it started to draw attention in school.

2.2.3 The goals and objectives.
The main objective of this course curriculum is to equip the students with specia