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Introduction to General knowledge | Criteria: Lectures 0%
Learning Media about learning media | able to explain the |3 X 50
Courses role of learning
media in the field of
culinary arts in
accordance with
current
technological
developments
Generalizing the 1.Understand the | Criteria: Presentations, 0%
scope of learning concept of able to create a discussions
media learning media concept chart of and questions
9 learning media in and answers
2.Examining the relation to the field | 5’y o1
definition of of culinary arts
learning media
and the basis for
using media
3.Explain the
characteristics of
learning media
4 .Describe the
functions and
benefits of
educational
media
Able to classify Detailing the types Criteria: Presentations, 0%
learning media and characteristics Able to provide discussions
1) Graphic media a. examples of and questions
Chart b. Graphic c. learning media and gnswers
Figure d. Comic e. based on the 3X 50
caricature 2) Audio classification that
Media a. Radio b. you have
Tape recorder c. presented
Language labor 3)
Audio visual media
a. Television b. DVD
4) Projection media
a. Transparent
overhead projector
b. LCD
Able_to deve[op 1. Exa}mining media | Criteria: Presentations, 0%
media selection selection 2. Able to describe discussions
technigues in Interpreting the the form of and questions
accordance with basic considerations | selecting learning and answers
the culinary field in media selection a. media that is
Theoretical reasons appropriate to the 3X50
b. Practical reasons | field of culinary arts
3. Design criteria for correctly according
selecting media a. to the answer key
General criteria b.
Specific criteria 4.
Selection of culinary
learning media
Ab(lje to dth 1.Analyzing Criteria: Presentations, 0%
understand the ; f ble to provide di i
distance learnin a p Iscussions,
development and with e-learnin 9 examples of 5 questions and
use of high 9 types of web-based | sncwers
technology- tools learning media gnment
based media 2 .Provide aszlgnmen S
examples of gnx 568( ercises
multimedia in
learning
3.Describe
interactive
learning
materials

4 .Describe WEB-
based teaching
materials

5.Classifying
teaching material
software

6.Differentiate
between
audiotape and
videotape

7 .Decoding
Computer Based
Training (CBT)

8.Decoding Web
Based Training
(WBT)

9.Decoding
International
Network
(Internet)




6 Alble fto pt)rr1epare a 1.identify the type | Criteria: ) Presentations, 0%
gr?c? pcr)cr)du((e:tilé)sneof of Iegrnlng media @?%itggdriselg% in d|scut$S|ons, d
media in culinary applied one of the culinary questions an
learning 2.Review the fields answers,
learning media assignments
materials that will gn;(j g())(erases
be applied.
3.1dentify the
advantages and
disadvantages of
the learning
media that will be
applied
7 Uncéerlstand 1.Describe the Criteria: Presentations, 0%
module ; Able to make discussions
tperaﬁ)re?iration mggz:gg of modules correctly | questions aﬁd
ques 2 Identify the according to SOP answers,
characteristics of assignments
the module gn;(j 5e(>)<erC|ses
3.0utlines the
principles of
module
development
4.0utlines the
procedures for
compiling
modules
5.0utlines the
steps for
compiling a
module
6.Describes the
module
format/framework
8 MIDTERM EXAM | MIDTERM EXAM Criteria: MID 0%
MIDTERM EXAM SEMESTER
EXAMINATION
3 X 50
9 Able Tobcrea(tjte 1.Develop Criteria: Presentation, 0%
visual-base ; Able to create Di ion
aiogeda | STIOWC | b e
> Iearnmg medla_ with Practice
based learning culinary material 3% 50
media
2.Displays visual-
based learning
media
10 Able tlobcrezge 1.Develop Criteria: Presentation, 0%
visual-based scenarios/steps Able to create Discussion,
leaming media to create visugl— ?gztrjr?ilr—]based_ - | Assignment,
. rming media with | practice
based learning culinary material 3% 5O
media
2.Displays visual-
based learning
media
11 Abclje tcl)J crea(ljte 1.Develop Criteria: Presentation, 0%
audio-base ; Able to arrange Discussion
learning media scenarlos/ste'ps_ steps for au_d?o- Assignmen’t,
to create audio based learning Draci
based learning media by referring Sr;cstl(;:e
media to culinary material
2.Displays audio- correctly according
based learning to the answer key
media
12 Abée t% creeéte 1.Develop Criteria: Presentation, 0%
audio-base ; Able to arrange Discussion,
learning media scenanos/ste_ps- steps for audigo- Assignment,
to create audio based learning Draci
based learning media by referring 3r>a(1c5tlct):e
media to culinary material
2.Displays audio- correctly according
based learning to the answer key
media
13 Able to create 1.Develop Criteria: Presentation, 0%
i ouming | scenariosisieps | ableloarange | Discussion
media to create audio- | Giero e ooy ssignment,
: » o Practice
visual based learning media in 3X50

learning media
2.Displays audio-

visual based

learning media

the field of culinary
arts correctly
according to the
answer key




14 Abclje to prea}te 1.Develop Criteria: Presentation, 0%
audio-visual ; able to arrange Discussion
p scenarios/steps 9 )
based learning to create audio- steps for audio- Assignment,
media ) visual based Practice
visual based learning media in | 3=
learning media the field of culinary
2.Displays audio- grctcsoigmzctt:)ythe
. i
wsua_l based ) answer key
learning media
15 Ablg tlo Cbreat% 1.Develop Criteria: Presentation, 0%
module-base i Able to create Discussion
; h scenarios/steps )
learning media {0 create P module-based | Assignment,
learning media with | pr5tice
module-based the theme of basic | 'y '
learning media cooking methods
2.Displays module- | correctly according
based learning to the answer key
media
16 0%

Evaluation Percentage Recap: Case Study

No [ Evaluation | Percentage

0%
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Learning Outcomes of Study Program Graduates (PLO - Study Program) are the abilities possessed by each Study
Program graduate which are the internalization of attitudes, mastery of knowledge and skills according to the level of their
study program obtained through the learning process.

The PLO imposed on courses are several learning outcomes of study program graduates (CPL-Study Program) which are
used for the formation/development of a course consisting of aspects of attitude, general skills, special skills and knowledge.
Program Objectives (PO) are abilities that are specifically described from the PLO assigned to a course, and are specific to
the study material or learning materials for that course.

Subject Sub-PO (Sub-PO) is a capability that is specifically described from the PO that can be measured or observed and
is the final ability that is planned at each learning stage, and is specific to the learning material of the course.

Indicators for assessing ability in the process and student learning outcomes are specific and measurable statements that
identify the ability or performance of student learning outcomes accompanied by evidence.

Assessment Criteria are benchmarks used as a measure or measure of learning achievement in assessments based on
predetermined indicators. Assessment criteria are guidelines for assessors so that assessments are consistent and
unbiased. Criteria can be quantitative or qualitative.

Forms of assessment: test and non-test.

Forms of learning: Lecture, Response, Tutorial, Seminar or equivalent, Practicum, Studio Practice, Workshop Practice,
Field Practice, Research, Community Service and/or other equivalent forms of learning.

Learning Methods: Small Group Discussion, Role-Play & Simulation, Discovery Learning, Self-Directed Learning,
Cooperative Learning, Collaborative Learning, Contextual Learning, Project Based Learning, and other equivalent methods.
Learning materials are details or descriptions of study materials which can be presented in the form of several main points
and sub-topics.

The assessment weight is the percentage of assessment of each sub-PO achievement whose size is proportional to the
level of difficulty of achieving that sub-PO, and the total is 100%.

TM=Face to face, PT=Structured assignments, BM=Independent study.
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