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Abstract

Language barrier due to lack of practical English proficiency is one of the main
reasons tourism and culinary graduates cannot communicate well in international
work environment. The paper focuses on the Content and Language Integrated
Learning (CLIL) method to be a potential tool in helping students of Denpasar
Tourism Academy to develop their English language skills through culinary
context. The research used a qualitative case study method with third-semester
students of hospitality who were exposed to CLIL-based cooking classes. Data were
gathered by means of interviews, observation and documents and thematic analysis
was used to analyse them. The results revealed that the use of CLIL significantly
improved students' acquisition of culinary vocabulary, phrases, and grammar as
well as their willingness to speak English while performing practical work. On the
other hand, problems were still found, such as variation in students' language levels
and inability of lecturers to function bilingually. To resolve those problems, a
number of strategies were suggested such as more intensive cooperation between
English and culinary lecturers, language scaffolding, group work, authentic
materials, and continuous teacher training. To sum up, CLIL is great way to bring
together language and content learning to promote better English language
communication as well as culinary skills. Effective usage of this technique calls for
detailed preparation, institutional backing, and regular teacher development.

Keywords: English language skills, CLIL learning, culinary competencies,
tourism, vocational education

Introduction

Learning English in higher education in Indonesia is, by and large, considered
a mere blueprint when it comes to how students become proficient in
communication skills in practical situations as the mode of English language
teaching is more acclimatizing students to tests through reading passages rather than
actual language use. Similar circumstances have been reported in other countries.
For example, Alharbi (2015) in his study revealed that writing and reading were the
focus of instruction in English courses in Saudi universities, and speaking skills
were neglected. Besides, there is no doubt that the global tourism and hospitality
sectors are booming ones. Employees with good oral and written communication
skills will therefore be highly sought after. Consequently, acquiring English should
not only serve the function of the language for academic purposes only but should
also be oriented to the needs of the learners in terms of language use in the
workplace and different disciplines (Putri & Wijayanti, 2018). This is particularly
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important in vocational education, where English teaching is directed toward
specific professional purposes, requiring a more specialized curriculum design
(Basturkmen, 2015).

English for Specific Purposes (ESP) provides a relevant framework for
addressing these needs. ESP focuses on developing language skills tailored to
specific disciplines and professional contexts, emphasizing clear objectives,
contextualized content, and learner needs (Dudley-Evans & St John, 1998;
Hutchinson, 1987). In the culinary field, ESP supports the development of practical
language skills, including understanding recipes, writing menus, serving guests, and
discussing cooking techniques (Bojovic, 2006; Harding, 2007). However, ESP
implementation also faces challenges, such as the need for comprehensive needs
analysis, integration of authentic materials, limited teaching resources, and varying
levels of teacher expertise (Dudley-Evans & St John, 1998; Harding, 2007).

Initial observations at Denpasar Tourism Academy indicate that the same
problems still exist there. One of the issues they have is the lack of vocabulary,
correct pronunciation, and the grammatical aspects of the English language in the
culinary field. Memorizing extensively technical terms have been the main method
of instruction that is indirectly limiting the longer-term memory and real-life use.
Therefore, it is difficult for students to communicate effectively in English during
their culinary practice. Besides that, lecturers are having a hard time because they
are the ones who must be in possession of culinary skills as well as being able to
communicate in English (Marsh, 2002; Coonan, 2007).

An approach that is more contextual and integrated is needed in order to solve
these problems. A good option would be the Content and Language Integrated
Learning (CLIL) approach which is a combination of language and subject content
learning. By using CLIL teachers can work on students' English while they are
practicing the activities in the culinary area. Besides that, CLIL simultaneously
includes Language Accompanying Action, translation, and task-based instruction
as a way to encourage authentic language use in a context (Coyle et al., 2010a; Ellis,
2003; Howatt & Widdowson, 2004; ve Rodgers, 2001).(Coyle et al., 2010; Ellis,
2003; Howatt & Widdowson, 2004; ve Rodgers, 2001).

Literature Review and Theoretical Framework

Content and Language Integrated Learning (CLIL) is an approach that
integrates subject content and language learning simultaneously, where the target
language is used as the medium of instruction (Coyle et al., 2010; Dalton-Puffer,
2011; Mehisto et al., 2008; Nikula et al., 2013). The central principle of CLIL is
that students acquire both disciplinary knowledge and language skills in parallel
through meaningful and authentic communication. In this approach, language is not
only the object of learning but also the tool for constructing knowledge. As a result,
CLIL promotes not only language acquisition but also the development of critical
thinking and higher-order cognitive skills (Mehisto et al., 2008). In addition, CLIL
emphasizes contextualized learning, where content and activities are designed to be
relevant to learners’ backgrounds and real-life situations (Bentley, 2010).

A substantial body of research has highlighted the effectiveness of CLIL in
enhancing students’ English proficiency. Studies indicate that CLIL increases
learners’ exposure to the target language and encourages active use in authentic
contexts, leading to more communicative and meaningful learning outcomes
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(Arribas, 2016; Ball & Kelly, 2016). Furthermore, CLIL supports not only language
development but also subject content mastery. By learning through subject matter,
students develop a deeper understanding of disciplinary knowledge while
simultaneously improving their language skills (Coyle et al., 2010). This dual-focus
approach also contributes to the development of critical thinking and higher-order
cognitive abilities.

In the context of culinary education, CLIL has gained increasing attention due
to its relevance to industry-oriented learning. The integration of English language
instruction with culinary content allows students to develop both professional
competencies and communicative skills. CLIL-based culinary instruction typically
incorporates authentic materials such as recipes, menus, and food descriptions,
enabling students to engage in realistic tasks (Marsh, 2002; Coonan, 2007). The use
of English as the medium of instruction, combined with task-based and
communicative activities, supports the development of both linguistic and technical
competencies (Dalton-Puffer, 2011). Assessment in CLIL contexts is also
integrated, evaluating both content knowledge and language proficiency (Coyle et
al., 2010).

Previous empirical studies have consistently demonstrated the positive impact
of CLIL across various disciplines. For instance, Satayev et al., (2022) and
Aflahatun et al., (2023) found that CLIL enhances both English proficiency and
technical knowledge, although challenges remain in developing appropriate
instructional materials. Similarly, Simanjuntak (2024) emphasized the importance
of integrating language, communication skills, and industry-specific content to
ensure contextual relevance in English learning. Other studies have shown that
CLIL contributes to increased student motivation, cultural awareness, and the
development of 21st-century skills such as critical thinking and creativity (Diab,
2020; Cruz, 2021; de Diezmas et al., 2024).

However, most previous studies have mainly looked at general education or
non-vocational contexts and thus have paid very little attention to English for
Specific Purposes (ESP) in areas like culinary education within tourism programs.
What is more, the utilization of Content and Language Integrated Learning (CLIL)
in a practical, skills-based context where students have to perform professional
tasks and communicate in English at the same time has not been really researched
yet. This clearly reveals that there is not enough knowledge about the use and
impact of CLIL in vocational culinary education. This work aims at filling the more
gap by focusing on the purposeful use of CLIL in the culinary program at the
Denpasar Tourism Academy, especially through the practical learning activities
that are a good representation of the actual industry requirements. Besides
implementing CLIL in general education, which is the idea of most existing studies,
this paper presents CLIL in a practical, cooking setting where language teaching
and acquisition of culinary skills are combined. Furthermore, it concentrates on
students' communicative proficiency and learning motivation besides language
proficiency, which gives a thorough perspective on the efficiency of CLIL in
vocational education.

Based on this focus, the study is guided by the following research questions:
(1) How does the implementation of the Content and Language Integrated Learning
(CLIL) approach affect students’ English language skills in culinary learning at the
Denpasar Tourism Academy? (2) To what extent does CLIL contribute to the
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improvement of students’ communicative competence in culinary-related English
contexts? (3) What effect does CLIL have on students’ motivation in learning
English for culinary purposes?

The contributions of this study are both theoretical and practical. Theoretically,
it extends the application of CLIL within the ESP framework, particularly in the
underexplored domain of culinary education. Practically, it provides insights for
educators and institutions in designing integrated language and content instruction
that aligns with industry needs. In addition, the findings offer guidance for
improving teaching strategies, developing relevant instructional materials, and
enhancing students’ readiness for professional communication in the tourism and
hospitality sector.

Research Method

This study employed a qualitative approach using a case study design, as
outlined by Creswell (2012). The purpose of the study was to gain an in-depth
understanding of how the Content and Language Integrated Learning (CLIL)
approach is implemented in culinary instruction at Denpasar Tourism Academy and
to examine its impact on students’ English language development in a practical
learning context.

Participants were selected through purposive sampling following the criteria
suggested by Flick (2022). The sample consisted of 24 third-semester students from
the Hospitality Study Program in the 2024/2025 academic year who had
participated in CLIL-based culinary learning for one semester. In addition, 3
culinary instructors and 1 English lecturer involved in the CLIL implementation
were included to provide multiple perspectives. Participants were chosen based on
their direct experience with CLIL instruction.

The study was conducted over a four-month period from September to
December 2024. Data were collected using multiple methods based on Patton’s
framework (2014). First, semi-structured in-depth interviews were conducted with
12 selected students, 2 culinary instructors, and 2 English lecturers. The interview
guidelines were developed based on key CLIL components, including content,
communication, cognition, and culture (Coyle et al., 2010), and were validated
through expert judgment prior to data collection. Each interview lasted
approximately 30—45 minutes and was audio-recorded with participants’ consent.

Second, participant observation was carried out in six CLIL-based culinary
classes, where the researcher actively observed classroom interactions, teaching
strategies, use of language, learning materials, and students’ engagement in
practical activities. Field notes and observation checklists were used to
systematically document the data. Third, document analysis was conducted on
lesson plans, teaching materials, students’ assignments, and assessment records
related to CLIL implementation.

Data were analyzed inductively following Creswell & Poth (2016). The
process included transcribing interview and observation data, conducting open
coding, categorizing codes into themes, identifying patterns, and interpreting the
findings to draw conclusions.

To ensure trustworthiness, the study applied data triangulation by comparing
multiple data sources (students, lecturers, and documents). Member checking was
conducted by allowing participants to review and confirm the accuracy of the
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interview data. In addition, the researcher-maintained reflexivity throughout the
study to minimize bias and enhance credibility (Creswell & Poth, 2016)

Results and Discussion
Results
The Implementation of CLIL in Culinary Education

Content and Language Integrated Learning (CLIL) was put into practice at
Denpasar Tourism Academy by blending English and culinary lessons delivered
bilingually (English-Indonesian). The program was a partnership of two English
lecturers and two culinary lecturers, who together served as a teaching team
responsible for designing and implementing the integrated learning. The
instructional design went through the three key steps: (1) determining the content
and language goals, (2) choosing culinary materials to match the curriculum, and
(3) coming up with integrated learning activities. The method of teaching utilized
Language Accompanying Action (LAA), translation techniques, and Task-Based
Instruction (TBI). LAA was carried out by giving verbal instructions and at the
same time physically demonstrating the cooking activities. Translation was used
sparingly to help the students understand the difficult culinary terms, whereas TBI
connected the students with real-life language use by involving them in tasks such
as cooking from English recipes. These techniques made it possible for the students
to learn the language and the content together in a meaningful and practice-driven
way.

The Impact of CLIL on Students’ English Language Skills

The findings indicate that CLIL contributed significantly to the improvement
of students’ English language skills, particularly in speaking ability, vocabulary
acquisition, and comprehension of instructions. Students demonstrated increased
ability to understand and follow English instructions during cooking activities. This
improvement was strongly linked to the integration of language with action. As
expressed by one student:

“When I saw and performed the actions, it became easier to remember the
terms”’ (Student 3).

Similarly, another student highlighted the importance of demonstration:

“Getting instructions in English during cooking helped me understand and
remember, especially when the intructors demonstrated them” (Student 7).

In terms of vocabulary, students showed improved mastery of technical terms
(e.g., boiled, sautéing, garnishing) as well as phrases and compound words (e.g.,
chopped beef, frying pan, baking soda). Beyond vocabulary, students also became
more aware of basic grammatical structures, including noun phrases and adjective
phrases used in culinary contexts.

However, challenges remained, particularly for students with lower English
proficiency, who struggled with unfamiliar and borrowed culinary terms such as
soufflé and roux.
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The Impact of CLIL on Culinary Competence

The use of CLIL in the context also had a positive impact on students' skills
in the kitchen, especially their skill of understanding and making dishes based on
English recipes. They managed to follow step-by-step instructions and were able to
grasp the common words in international culinary practices. Using LAA together
helped a lot in making the students' procedural knowledge stronger because the
language they learned was directly associated with the practical activity. Yet, the
results showed that the students who had a lower level of English sometimes had a
hard time doing the cooking techniques shown in English. In those situations,
teachers had to go back to translation to be sure that the students could do the tasks,
which points out that language ability is still a factor affecting the getting of skills.

Challenges in Implementing CLIL

Introducing CLIL in culinary education at the Denpasar Tourism Academy
has shed light on quite a few serious issues that need to be addressed. A big concern
is the mismatch between the required and the actual skills of the teaching staff. It
turned out that most of the culinary instructors do not speak English very well so
not only do they have difficulties with different aspects of English, such as
pronunciation and grammar, but also their teaching is not very effective that way.
On the other hand, the English instructors hardly understood the culinary terms, so
their potential for language and content integration is quite limited. Speaking of
that, not having any teaching/educational materials is another big problem. Since
there are no CLIL-based works, which combine English and culinary content in the
same modules, the teachers had to work individually not only writing the materials
but also designing them. Apart from adding to their work, this situation resulted in
differences in the level of teaching.

Besides that, students' varying levels of English proficiency was a big
challenge as well. The lecturers hardly managed to deliver their lessons as the
differences in language abilities of the learners were too great. Hence, there were
students who had difficulties keeping up with the lessons especially when the
teacher used English as the main language for teaching. Moreover, motivation was
also very important because students who had little knowledge of English tended
to be less confident and unwilling to use English actively in the class. Therefore, it
may be the case that the very first factor which the success of CLIL in developing
language skills depends on was compromised.

Strategies for Enhancing the Effectiveness of CLIL

Several strategic measures to enhance the effectiveness of CLIL
implementation in culinary education are presented below. For example,
collaboration between English and culinary lecturers should be intensified in both
designing and delivering integrated and coherent instructional practices. Besides,
language scaffolding techniques targeted at students' gradual language development
and understanding should be applied, especially for those whose language
proficiency is low. The incorporation of authentic materials, like recipes, menus,
and instructional videos, additionally helps to connect language learning with actual
culinary practices, thus fostering contextualized learning.
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Besides, fostering group work and peer learning can encourage collaborative
interaction as well as create more chances for students to use language
meaningfully. Continuing professional development and handing-out CLIL-
specific training materials to the lecturers is very important to help them improve
their teaching skills and to get better at integrating content and language. Besides
that, combining technology-supported learning methods can promote dynamic and
versatile learning environments, at the same time granting access to a wide array of
learning materials. In the end, doing formative and project-based assessments gives
an opportunity to evaluate students' achievement in a more thorough way both in
language and content mastery. Altogether, these measures help in building a
supportive, adaptable, and student-oriented atmosphere that makes the effective
implementation of CLIL possible.

Discussion

The findings demonstrate that CLIL is an effective approach for integrating
language and content learning in vocational culinary education. Its effectiveness
can be explained by three main factors.

First, CLIL creates authentic and meaningful learning contexts in which
language is used as a tool for communication rather than as an isolated subject. The
use of LAA, for instance, enhances comprehension and retention by linking verbal
input with physical action, supporting multimodal learning processes (Macedonia
& Klimesch, 2014; Mavilidi et al., 2015). This explains why students reported
improved vocabulary retention and comprehension during cooking activities.

Second, CLIL is effective when supported by task-based and experiential
learning environments. The use of TBI allowed students to actively engage in real-
world tasks, which increased their motivation and participation. This aligns with
previous findings that task-based learning enhances communicative competence
and language use in authentic contexts (Bryfonski & McKay, 2019; Norris &
Ortega, 2000).

Thirdly, combining content and language helps students acquire their
professional skills and language skills at the same time, which is a great advantage
in vocational education. On the one hand they had the English lessons and on the
other hand could use English in their culinary craft, two reinforcement ways.
Nevertheless, the CLIL method cannot promise results without some conditions
being fulfilled. The paper reveals a list of such factors which, if taken into account,
can ensure the method's workability: among them are lecturer competence,
availability of materials, student readiness, etc. The main problems, such as lack of
bilingual skills of the teachers and lack of structured CLIL programmes led to
inconsistency and low quality of implementation. Moreover, different levels of
students' English proficiency resulted in different learning outcomes since the
lower-level students needed more support.

These challenges highlight that CLIL is not inherently effective without
systematic institutional support. Professional development for lecturers, curriculum
design, and scaffolding strategies is essential to maximize its benefits.

Overall, this study confirms and extends previous research (Aflahatun et al., 2023;
Diab, 2020; Cruz, 2021b; Satayev et al.,, 2022; Simanjuntak, 2024) by
demonstrating that CLIL is particularly effective in practice-based vocational
contexts, such as culinary education. Unlike prior studies, this research shows how
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CLIL operates in a hands-on learning environment, where language and action are
tightly integrated.

In conclusion, CLIL can significantly enhance students’ English
communication skills and culinary competence when implemented under
appropriate conditions. Nevertheless, its success requires careful planning,
collaborative teaching, and continuous pedagogical support.

Conclusion

This study aimed to investigate the effectiveness of the Content and Language
Integrated Learning (CLIL) approach in improving students’ English language
skills within a culinary learning context at Denpasar Tourism Academy. The
findings demonstrate that CLIL is effective in enhancing students’ communicative
competence, particularly in understanding recipe instructions, acquiring technical
culinary vocabulary, and using English in practical cooking activities. In addition,
CLIL supports the simultaneous development of students’ culinary competence by
enabling them to apply language skills directly in hands-on tasks.

The study also reveals that the effectiveness of CLIL is influenced by several
contextual factors. Variations in lecturers’ bilingual competence, the absence of
standardized CLIL-based instructional materials, and differences in students’
English proficiency levels were identified as key challenges that may limit optimal
implementation. These findings suggest that while CLIL is pedagogically valuable,
its success depends on adequate instructional support and institutional readiness.

This research contributes to the existing literature by demonstrating how
CLIL operates in a practice-based vocational setting, particularly in culinary
education, where language learning is closely integrated with professional skill
development. It highlights the importance of aligning language instruction with
industry-relevant content to enhance students’ workplace readiness.

To enhance the effectiveness and sustainability of CLIL implementation,
several recommendations are proposed. First, institutions should provide
continuous professional development to improve lecturers’ competence in both
English and content-specific instruction. Second, the development of standardized,
context-specific CLIL modules is necessary to support consistent and integrated
teaching practices. Third, additional academic support and scaffolding strategies
should be provided for students with lower English proficiency. Finally, the
integration of task-based learning, authentic materials, collaborative activities, and
educational technology is recommended to strengthen student engagement and
learning outcomes.
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