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Integration of "Post, Course, Competition, and Certificate” in the Curriculum
System Construction and Practice for Western Cuisine Cooking Major

Zheng Zhang
Department of Catering Management, Haikou Tourism College , Haikou, Hainan 570216

Abstract : Against the backdrop of deepening reform in vocational education, this study addresses longstanding
issues in secondary vocational Western cuisine cooking programs, such as the disconnect between
curriculum and job requirements, and the misalignment between skill development and industry
standards. Based on the concept of integrating "Post, Course, Competition, and Certificate," the
study employs a research methodology that combines industry surveys with standard integration
to systematically construct an integrated curriculum system. By analyzing core job competencies
and incorporating standards from WorldSkills competitions, domestic industry competitions, and
vocational skill level certificates, the study designs a four—stage progressive curriculum model:
"Basic—Specialized—Comprehensive—Practical." Additionally, it establishes a collaborative teaching
implementation and dynamic evaluation mechanism between schools and enterprises. The research
results indicate that this curriculum system significantly enhances students' vocational skill levels and
employability, as evidenced by a substantial increase in the acquisition rate of vocational skill level
certificates, a notable improvement in the award rate at provincial Western cuisine skill competitions,
and a 96.7% satisfaction rate among employing enterprises. The findings of this study provide a
replicable practical paradigm for curriculum reform in secondary vocational culinary programs and
offer important reference value for promoting the typological development of vocational education.

Keywords : western cuisine cooking; post, course, competition, and certificate; curriculum system
construction; secondary vocational education
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