2023 - 2024 / OTOI253 - Food Service / Food Service

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food Service / Food Service

Ders Kodu / Course Code

OTOI253

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 4.00
Haftalik Ders Saati (Kuramsal) / 2.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 0.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00
Hours For Week (Laboratory)

Dersin Verildigi Yl / Year 2

Ogretim Sistemi / Teaching System

Evening Class / Evening Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

6n kosul olan ders yoktur

no prerequisite courses

Amaci / Purpose

Yiyecek icecek departmaninin yénetimi bilgisini icermektedir.

It includes the management information of the food and beverage department.

igerigi / Content

1-)

Konaklama igletmelerinde yiyecek icecek hizmetlerini ve faaliyet alanlarini

tanimlayabilir.

2-)

3
4
5)

Yiyecek icecek isletmelerinde kullanilan arag-geregleri hakkinda bilgi sahibi olur.
Yiyecek icecek hizmetlerinde Hijyen kavrami hakkinda degerlendirme yapar.

Alkollii ve alkolsuz iceceklerin yiyecek icecek isletmelerinde kullanimini agiklayabilir.

Yiyecek icecek hizmetlerinde bar kavramini agiklayabilir.

1-) Can define food and beverage services and fields of activity in accommodation
businesses.

2-) Knows about the equipment used in food and beverage businesses.

3-) Evaluates the concept of Hygiene in food and beverage services.

4-) Explain the use of alcoholic and non-alcoholic beverages in food and beverage
businesses.

5-) Explain the concept of bar in food and beverage services.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

Kitabi / Malzemesi / Onerilen
Kaynaklar / Books / Materials /
Recommended Reading

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Himeyra DEMIR




OGRENME GIKTILARI / LEARNING OUTCOMES

Turizm igletmeciligi alaninda sahip oldugu bilgiyi uygulamaya koyabilir, gelistirir ve bunlar yardimi ile He / she can put into practice and develop his / her knowledge in the field of tourism management and
sorunlari tanimlar, analiz eder, ¢6ziim Onerileri ortaya koyar. Sorumlulugu altinda galisanlarin mesleki with the help of these, he / she defines, analyzes and offers solutions. It manages and organizes
gelisimine yodnelik etkinlikleri planlayip yonetir. activities for the professional development of employees under their responsibility.

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Yiyecek igecek Endistrisine ve Yiyecek igecek Yénetimine Girig
Introduction to the Food and Beverage Industry and Food and
Beverage Management
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Yiyecek ve igecek isletmelerinde Kurulus Calismalari ve Arastirmalari
Establishment Studies and Research in Food and Beverage
Businesses
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Yiyecek igecek Boliimii ve Organizasyon Yapisi
Food and Beverage Department and Organizational Structure
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Yiyecek ve igecek isletmelerinde Hijyen, Sanitasyon ve Giivenlik
Hygiene, Sanitation and Safety in Food and Beverage Business
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Beslenme

Nutrition
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Méni
menu
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Servis
service
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 ara sinav (vize)
midterm
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Uretim (Mutfak)
Production (Kitchen)
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10  |Bar-igki Bilgisi ve Servisi
Bar-Drinking Information and Service
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Yiyecek igecek Déngiisii ve Maliyet Kontrolii

Food and Beverage Cycle and Cost Control
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 |Konuk ile iligkiler ve Sikayetler ile ilgilenme
Relations with the Guest and Dealing with Complaints
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Yiyecek ve igecek Hizmetleri Pazarlamasi
Food and Beverage Services Marketing
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 doénem sonu genel tekrar
end of term general review
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 FINAL SINAVI

FINAL EXAMINATION
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

Yariyil (Yil) igi Etkinlikleri / Term (or Year) Learning Activities Nii)l/tlaér Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Savi/ Katki Yuzdesi /
Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities Nun¥ber Percentage of

Contribution (%)

Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 60

Etkinliklerinin Basar Notuna Katki Yiizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100

Degerlendirme Tipi / Evaluation Type:
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IS YUKU / WORKLOADS

Siiresi | Toplam Is Yiikii
Son | S | Gaan o

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 1.00 1.00
Derse Katilim / Attending Lectures 1 14.00 14.00
Ev Odevi / Homework 1 14.00 14.00
Final Sinavi / Final Examination 1 1.00 1.00
Makale Kritik Etme / Criticising Paper 1 10.00 10.00
Makale Yazma / Writing Paper 1 15.00 15.00
Okuma / Reading 1 20.00 20.00
Performans / Performance 1 10.00 10.00
Soru-Yanit/ Question-Answer 1 5.00 5.00
Tartisma / Discussion 1 10.00 10.00
Toplam / Total: 10 100.00 100.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 25.00 (Saat/AKTS) = 100.00/25.00 = 4.00 ~ 4.00 / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 100.00 / 25.00 = 4.00 ~ 4.00

718




PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilar / Program Outcomes
Hzailifg QUERES 111 (112113 [1.14 [ 115 [ 116 | 1.1.7 [1.1.8 | 1.1.9 [1.1.10[1.1.11[1.1.12[1.1.13|1.1.14

1.Turizm isletmeciligi alaninda
sahip oldugu bilgiyi
uygulamaya koyabilir, gelistirir
ve bunlar yardimi ile sorunlan
tanimlar, analiz eder, ¢6zim
Onerileri ortaya koyar.
Sorumlulugu altinda
calisanlarin mesleki gelisimine
yonelik etkinlikleri planlayip
yonetir. / He / she can put into

practice and develop his / her 5 5 5 5 5 5 5 5 5 5 5 5 5 5
knowledge in the field of
tourism management and with
the help of these, he / she
defines, analyzes and offers
solutions. It manages and
organizes activities for the
professional development of
employees under their
responsibility.

Katki Dlzeyi / Contribution Level : 1-Cok Diistk / Very low, 2-Diistk / Low, 3-Orta / Moderate, 4-Yuksek / High, 5-Cok Yiiksek / Very high
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