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ABSTRAK

Tujuan penelitian ini adalah : (1) Pembuatan media pembelajaran berupa buku
saku Life Skill Cooking. (2) Mengetahui kelayakan buku saku Life Skill Cooking
berdasarkan ahli materi, ahli media dan penilaian siswa terhadap buku saku Life
Skill Cooking sebagai sumber belajar Life skill Cooking.

Jenis penelitian ini merupakan penelitian Research and Development
(R&D). Model pengembangan yang digunakan adalah 4D yang dikembangkan oleh
Thiagarajan dengan 4 tahap pengembangan yaitu: 1) define atau pendefinisian, 2)
design atau perancangan, 3) develop atau pengembangan, dan 4) dissemination atau
peyebarluasan. Penelitian dilaksanakan di SMPIT LHI Yogyakarta pada bulan Juni
2019 - Januari 2020. Subjek penelitian adalah 1 ahli materi, 1 ahli media dan 30
siswa Life Skill Cooking SMPIT LHI. Metode pengumpulan data yang digunakan
adalah metode observasi, wawancara, dan angket. Teknik analisis data yang
digunakan deskriptif kuantitatif. Instrumen penelitian menggunakan skala Likert.

Hasil penelitian adalah (1) buku saku life skill cooking berukuran 10cm X
15cm dicetak dengan kertas HVS 70 gram full colour dengan cover menggunakan
kertas ivory dan berisi 50 halaman. Buku saku ini terdiri dari a) bagian depan (cover
depan, halaman judul, halaman fransis, kata pegantar dan daftar isi), b) bagian isi
(materi halal dan thayyib, bumbu memasak, teknik memasak dan resep masakan)
c) bagian penutup (referensi buku, profil penulis dan cover belakang). Buku saku
life skill cooking dapat di akses di http:// http://bit.ly/BukuSakulifeskillcooking. (2)
penilaian ahli materi menunjukkan skor total 86,83%, ahli media menunjukkan skor
total 100%, dan respon siswa menunjukan skor total 83,35%. Berdasarkan skala
interval nilai 76%-100% termasuk dalam kategori sangat layak, sehingga secara
keseluruhan media Buku Saku Life Skill Cooking dinyatakan “sangat layak”
digunakan sebagai sumber belajar bagi peserta didik Program Life Skill Cooking di
SMPIT LHI Yogyakarta.

Kata kunci: buku saku, life skill, cooking
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THE DEVELOPMENT OF LIFE SKILL COOKING POCKET BOOK FOR
STUDENTS IN SMPIT LHI YOGYAKARTA
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ABSTRACT

The objectives of this study are: (1) to develop learning media in the form of
Life Skill Cooking Pocket book for students. (2) to know the feasibility of a Life Skill
Cooking Pocket book for Life Skill Cooking students based on material experts,
media experts and student assessment about the Life Skill Cooking Pocket book as
a source of learning Life skills Cooking.

This type of research is a Research and Development (R&D) study. The
development model used is 4D developed by Thiagarajan with 4 stages of
development: 1) define, 2) design, 3) develop, and 4) disseminate. The research was
conducted in SMPIT LHI Yogyakarta in June 2019 - January 2020. The research
subjects consisted of 1 material expert, 1 media expert, and 30 students of Life Skill
Cooking. The object of research is Life Skill Cooking Pocket Book. The method of
collecting data used is observation methods, interviews, and questionnaires. The
data analysis technique used is quantitative descriptive. The research instrument
used is Likert scale.

The results showed that: (1) Life Skill Cooking Pocket measuring 10cm x
15cm equipped with 70gram HVS paper in full color with ivory paper and contains
50 pages. This pocket book consists of a) the front (front cover, title page, fransis
page, preface and table of contents), b) the contents section (halal and thayyib,
herbs, recipes) c) the closing section (reference book, author profile and back
cover). The life skill cooking pocket book can be accessed at
http://bit.ly/BukuSakulifeskillcooking. (2) The average total score of material
experts is 86.83%, media experts have a total score is 100%, Student’s response
showed total score is 83.35%. Based on interval scale, the value 76%-100% is
included in the “very feasible” category. Life Skill Cooking Pocket Book is “very
feasible” to be used as a learning source for students in case the Life Skill Cooking
Program at SMPIT LHI Yogyakarta.
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