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ABSTRACT 

So You Wanna Cook is a project developed to help refine students’ cooking             

skills, with an emphasis on Hokkien (Fujian) cuisine, through a website and various             

learning resources such as infographics and videos.  
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1 INTRODUCTION  

 

1.1       Rationale 

Many people these days love to eat at hawker centres and many of their              

favourite foods come from the Hokkien cuisine. However, they may not necessarily            

know how some of their favourite dishes are prepared and how to prepare them at               

home. Neither do they know the history and culture behind the food they consume. 

 

1.2       Objectives 

Our objective at the start of the year was to equip students with the essential               

skills and knowledge for the Alternative Naked Chefs sabbatical. Some of the things that              

we have taught them would be regarding the basic knowledge of knife safety and clean               

up, different ingredient used in Hokkien cuisine, as well as different hokkien dishes and              

their histories. Now that the sabbaticals are over, we also want to equip students with               

an all-rounded knowledge of traditional Hokkien cuisine, from how to cook it to why they               

cook it. 

 

1.3        Target Audience 

Our target audiences are Hwa Chong Secondary 3-4 students attending the           

Alternative Naked Chefs Cooking Sabbatical as well as Lower Secondary students           

interested in traditional Hokkien cuisine, as well as some basic cooking skills. 

 

1.4        Resources 

The resources that we have created can all be found in a website that is created                

using website designer Squarespace. The website contains all the materials we have            

created for the Sabbatical during term 2, such as infographics on different cooking skills              

with the use of graphic designing tool Canva, as well as videos to demonstrate how to                
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prepare foods and ingredients with the use of the video editing tool Adobe Premiere              

Pro. Besides that, we have also created interactive activities that can be found on our               

website as well as some supplementary reading articles that have been found and             

curated by us. 
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2 REVIEW  

Through our literature review, we realised that the resources related to our topic             

on the internet were not able to achieve our aim. Many websites and online resources               

were only able to provide information on one part of the enormous wealth of knowledge               

under the umbrella of hawker culture. Through extensive research, we were able to find              

two main types of online resources and websites.  

The first kind focused solely on the history of hawker culture as a whole. This               

type of website would be good for people who are interested in knowing a minimal               

amount about hawker culture, but is not as useful for people wishing to have more               

in-depth knowledge on the history of hawker culture as these resources are unable to              

provide information on specific dishes and ingredients used or provide recipes on how             

to cook these dishes if users wished to do so. One example of this type of website is                  

https://www.topchinatravel.com/china-guide/fujian-cuisine.htm.  

The second kind of resource that we found focused mainly on recipes of specific              

dishes. These resources would be good for people just wishing to cook the dish without               

knowing more about its origins, but would be unsuitable for our target audience. One              

example of this type of website is http://mysingaporefood.com/recipes/.  

In comparison, our resource contains information on the history of specific dishes            

and their origins, as well as information on the ingredients that make up these dishes.               

Our resource has also compiled recipes on making dishes commonly found in hawker             

culture. We also give them a view from the hawkers’ perspective, knowing not only              

about the food they eat but the people behind the food that they eat. This is what makes                  

our product different from and better than other products. 
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3 METHODOLOGY 

 

3.1       Needs Analysis  

A google form was sent to all levels of the school to obtain their responses and                

feedback. Our survey included questions on competency of kitchen skills, what foods            

they would like to learn how to cook and questions on their opinions of our project. We                 

received a lot of positive and constructive feedback. 

 

3.2 Survey Results 
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3.3      Pilot test: 

Our first pilot test was during the Alternative Naked Chefs Sabbatical in Term 2, which is 

a  school-run workshop that teaches students how to cook certain dishes. This year’s 

theme was “HC100 Special Edition: Xiamen and Fujian Dishes”. We created learning 

resources and incorporated them into the sabbatical, while the teacher-in-charge of the 

sabbatical incorporated our resources during her teaching and they were also placed in 

her Google site.  We posted a pre-sabbatical and post-sabbatical survey to gather 

information on the effectiveness of our product as well as feedback to improve it and we 

received positive results. We received positive feedback from the pilot test. 

Here is the comparison of some of our questions, before and after the sabbatical.  
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3.3      Development of Resources 

To create the videos, we filmed short clips and used a video editing tool Adobe 

Premiere Pro to compile them. The infographics were made with a graphic-design tool 

website Canva. The website was developed with a website software Squarespace.    

 

3.4     Method 

We decided to create learning resources for the students attending the Alternative            

Naked Chefs Sabbatical. These resources included infographics on cooking skills,          

kitchen safety and cleanup, as well as various hokkien dishes, as well as videos,              

interactive activities, transcribed interviews with hawkers and supplementary readings.  
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3.5     Product  

We created a website to compile all of our resources. This website has all of our                

aforementioned resources. The videos describe how to prepare commonly used          

ingredients in hokkien cooking, while the interviews showcase the lives and experiences            

of the hawkers. The bi-weekly supplementary readings section lets readers find out            

more about hokkien cuisine and the interactive activities section tests readers on their             

understanding of Hokkien cuisine, in which all the answers can be found on the website. 

 

Homepage: 
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Interviews with Hawkers Page: 
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Supplementary Readings and Interactive Activities Page (6 out of 12 articles shown):
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Informative Videos Page (6 out of the 11 videos shown): 
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Infographics Page: 
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4 OUTCOME AND DISCUSSION  

4.1     Final Outcome  

Although we tried our best to obtain the best outcome, our final outcome may not have 

been ideal as we feel that the results we obtained were not conclusive enough to 

determine our project’s meaningfulness. However, we plan to approach the 

teachers-in-charge of the Alternative Naked Chefs Sabbatical to give them our 

resources to use next year so as to maximize the use of our products. 

 

4.2     Limitations  

In this project, we were limited on the knowledge and experience with food as all of us                 

had an interest in cooking, but not much experience, making it difficult to find the               

content to fit into our website, and had to consult more experienced cooks such as our                

parents and other adults. Another major limitation was that the timing for our project was               

not ideal. If we could have started very early in the year, our group could have had 2                  

pilot tests for both sabbaticals in Term 1 and 2, which would have given us more                

feedback on our resources and made our resource more meaningful. 

 

4.3     Further Work 

We want to pass our resources to the teacher-in-charge for her to use in the               

subsequent years, and expand the resource to include foods from other ethnic and             

Chinese dialect groups to increase the knowledge imparted through our resources.  
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5 CONCLUSION 

In the 8 months that we have worked on our product, we faced difficulties in many                

different areas from the design aspects of our websites to asking the hawkers for              

interviews. There were very few restrictions given for this project, making it difficult to              

progress as we had to think of what exactly to do with little direction given, but the lack                  

of restrictions was also liberating as we were able to do what we wanted. 

We are currently nearing the end of our 2019 PW journey, and we must say that it was                  

a great learning experience. We are proud of the all-in-one resource that we have              

created, and hope that it will help students in the years to come. 
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