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This research and development of Course syllabus management in order to
improve student to manage catering business in Suan Sunandha's Thai Cuisine, aims to
improve teaching model for those students to be able to manage catering business in
Suan Sunandha's Thai Cuisine. As a result of this study by using CIPPA model, it showed
that after the students have attended this program, they could apply a knowledge to create
the identity of Suan Sunandha’s Thai Cuisine by making a standard recipe, selecting a
menu and set up a tray of food in a brass tray deck (1set / 1 person). There are variety of
food colors and flavors consisted in each set. Suan Sunandha’s Thai Cuisine has a
delicate process focus on fresh ingredients by using and science to create and decorate a
menu

The curriculum teaching and learning for students in this research has applied
CIPPA model, which is participatory learning between students with practical activities by
students involved in every steps with objective of this activity and clear target goals.
However, CIPPA model has disadvantages in applications. During the process of the
activity, if the pattern of activity is not covered all objectives and goals, it will not achieve

the goal of teaching and learning.

Identity :  This that identity self-identity or its concept

Suan Sunandha’s Thai Cuisine: A Suan Sunandha royal food which has unique
characteristic of food set with aesthetics through both eye and mind, and interferenced
with lifestyle and culture.

CIPPA Mode: Self Leanings activity which allow students to create, participate, understand

and discover the results by themselves.
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