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Integration and Innovation of Professional Teaching and Labor Education in
Cooking Majors of Secondary Vocational Schools
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Abstract : Against the background of vocational education reform, labor education has become an important
means to implement the fundamental task of fostering virtue through education and cultivate high—
quality technical and skilled talents. Featuring prominent practicality and operability, the cooking
major in secondary vocational schools has a natural inherent connection with labor education, and
the whole process of cooking skill training is essentially a process of labor practice. At present, the
teaching of cooking majors in domestic secondary vocational schools generally emphasizes skill
training while neglecting the cultivation of labor literacy, resulting in students' weak labor awareness
and lack of professional craftsman spirit, which fails to meet the development needs of the catering
industry. Based on the current teaching situation of secondary vocational cooking majors, this paper
systematically analyzes the existing problems in the integration of professional teaching and labor
education, and puts forward innovative paths for their in—depth integration. It constructs an integrated
education model that cultivates morality, improves professional skills and empowers talent cultivation
through labor practice. This study aims to enhance students' professional cooking skills and labor
literacy, and provide a reference for high—quality talent cultivation of cooking majors in secondary
vocational schools.
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