Assessment Tools

With the assistance of an evidence based medical librarian we searched for validated survey questionnaires in the public domain to assist us in 1) planning the culinary medicine workshop, 2) assessing knowledge and attitudes and related food behaviors of the participants pre- and post-workshop, 3) obtain immediate feedback about the workshop and 4) provide a tool to standardize observations of external evaluators.

We did not find tools that we could use and therefore used questions from references below and tailored them to our needs. This resulted in 6 tools

(1) Culinary Medicine Workshop Planning Survey for Resident Physicians. Designed specifically for this workshop to inform the program planners. 17 items including 2 open ended questions. Completed by residents only and also served as pre-evaluation for residents. Validated by the residents on the planning team and a certified culinary medicine specialist.

(2) Culinary Medicine Workshop Pre-evaluation. 27 item questionnaire, includes questions on Mediterranean style diet, Feelings about Cooking, and Culinary skills. Used as pre- and post-test for culinary high school students. This tool might have been also administered to the resident physicians, but the planning committee was sensitive to resident physician reluctance to fill out too many questionnaires. Additionally, the pre-evaluation included many of the questions that were in the planning survey.

(3) Culinary Workshop Participant Feedback. 9 item Likert style questionnaire assessing immediate feelings about the experience. This was administered at the end of the workshop to both the high school culinary students and the Resident Physicians. They were incentivized to complete the questionnaire by receiving a food thermometer and a microplane for zesting when they turned in the questionnaire.

(4) Culinary Medicine Workshop Observation Checklist. 17 items developed to assess Learner Engagement, Space, Time, Overall Atmosphere, Excess Food, with spaces to note things that went well, may need improvement, suggestions for improvement. Validated by 3 educators and 2 registered dietitian nutritionists and a culinary medicine specialist. 

(5) Culinary Medicine Workshop—Resident Post Evaluation. 22 item questionnaire designed to assess the resident experience and how objectives were met. With comment box for the activities the residents liked best and how this workshop might be improved. Completed by resident physicians only.

(6) Culinary Medicine Workshop Post evaluation. 27 item questionnaire, includes questions on Mediterranean style diet, Feelings about Cooking, and Culinary skills. Used as pre- and post-test for culinary high school students. Identical to the pre-evaluation except with changes in tense. Completed by students only.
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