Culinary Medicine Workshop Resident Pre-Survey
Choose the answer that most closely reflects your current culinary skills, eating habits, and understanding of the Mediterranean Diet. 
1. I am confident in my healthy cooking skills (circle one)
	a. Definitely
	b. Maybe
	c. Probably Not


2. I eat breakfast that I (or someone in the home) prepared… (circle one)
	a. 0 times per week 
b. 1 time per week
c. 2 times per week
d. 3 times per week
e. 4 times per week
f. 5 times per week
g. 6 times per week
h. 7 times per week


3. I eat lunch that I (or someone in the home) prepared… (circle one)
	a. 0 times per week 
b. 1 time per week
c. 2 times per week
d. 3 times per week
e. 4 times per week
f. 5 times per week
g. 6 times per week
h. 7 times per week


4. I eat dinner that I (or someone in the home) prepared… (circle one)
	a. 0 times per week 
b. 1 time per week
c. 2 times per week
d. 3 times per week
e. 4 times per week
f. 5 times per week
g. 6 times per week
h. 7 times per week


5. On a scale of 0 to 5 (0 = low and 5 = high), how would you describe your nutritional knowledge of following a Mediterranean Diet? (circle one)
	0
	1
	2
	3
	4
	5


6. On a scale of 0 to 5 (0 = low and 5 = high), how would you describe culinary technique/skill to prepare foods and beverages within a Mediterranean Diet? (circle one)
	0
	1
	2
	3
	4
	5



7. On a scale of 0 to 5 (0 = low and 5 = high), how would you describe your motivation to follow a Mediterranean Diet on most days of the week? (circle one)
	0
	1
	2
	3
	4
	5


8. On a scale of 0 to 5 (0 = low and 5 = high), how would you describe your confidence using a chef’s knife correctly? (circle one)
	0
	1
	2
	3
	4
	5


9. On a scale of 0 to 5 (0 = low and 5 = high), how would you describe your interest in learning proper techniques to prepare fruits and vegetables more quickly? (circle one)
	0
	1
	2
	3
	4
	5


10. On a scale of 0 to 5 (0 = low and 5 = high), how would you describe your comfort using a serrated knife? (circle one)
	0
	1
	2
	3
	4
	5


11. On a scale of 0 to 5 (0 = low and 5 = high), how would you describe your comfort using a paring knife? (circle one)
	0
	1
	2
	3
	4
	5


12. On a scale of 0 to 5 (0 = low and 5 = high), how would you describe your comfort using kitchen shears? (circle one)
	0
	1
	2
	3
	4
	5


13. On a scale of 0 to 5 (0 = low and 5 = high), how would you describe your comfort telling a patient how to cook using olive oil instead of lard? (circle one)
	0
	1
	2
	3
	4
	5


14. On a scale of 0 to 5 (0 = low and 5 = high), how would you describe your comfort cooking fish? (circle one)
	0
	1
	2
	3
	4
	5


15. On a scale of 0 to 5 (0 = low and 5 = high), how would you describe your use of spices and herbs instead of salt to season your food? (circle one)
	0
	1
	2
	3
	4
	5


16. On a scale of 0 to 5 (0 = low and 5 = high), how would you describe the frequency of which you find cooking terms in a recipe that you do not understand? (circle one)
	0
	1
	2
	3
	4
	5


17. As you return home for the Culinary Medicine Workshop, what must have happened for you to say, “I am really glad I had this experience?”



18. Please share anything else you want to tell use to help make the Culinary Medicine Workshop a great experience for you.

