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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Restaurant Management and Kitchen Design / Restaurant Management and Kitchen Design

Ders Kodu / Course Code

EGST122

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

Ders Akts Kredi / ECTS 7.00
Haftalik Ders Saati (Kuramsal) / 3.00
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

1

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

On kosul yoktur.

There are no prerequisites.

Amaci / Purpose

Ogrencilerimizin restoran yénetimi hakkindaki temel bilgi diizeylerini olusturmak ve
arttirmak. Restoran ve mutfak hiyerarsisi konusunda bilgi edindirme. Ayrica mutfak
kurulumu, tasarimi ve ¢izimi konularinda bilgi edinmelerini saglamaktir.

To create and increase the basic knowledge level of our students about restaurant
management. To provide information about restaurant and kitchen hierarchy. In
addition, to provide information on kitchen installation, design and drawing.

igerigi / Content

Restoranlarin siniflandiriimasi, hizmetlerinin incelenmesi, mutfak planlama faktorleri,
mutfak tasariminda dikkat edilecek konularin 6grenilmesi.

Classification of restaurants, examination of their services, kitchen planning factors,
learning the issues to be considered in kitchen design.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Mutfak Hizmetleri Yénetimi, Anadolu Universitesi, Sibel ONCEL.

Dersi veren 6gretim gorevlisinin kitap ve yayinlanmis tez calismalarindan olusturdugu slayt
ders icerigidir.

Uluslararasi Otel ve Restoran Yonetimi, Detay Yayincilik, Dog.Dr. Ruhet GENG

Otel isletmelerinde Mutfak Yénetimi, Detay Yayincilik, Prof. Dr. Ahmet AKTAS, Dog.Dr.
Bahattin OZDEMIR

Mutfak Yonetimi, Detay Yayincilik, Dog.Dr.Serkan Sengiil, Dog.Dr.Alper Kurnaz

Mutfak Hizmetleri Yénetimi, Anadolu Universitesi, Sibel ONGEL.

Dersi veren 6gretim gorevlisinin kitap ve yayinlanmis tez ¢calismalarindan olusturdugu
slayt ders igerigidir.

Uluslararasi Otel ve Restoran Yonetimi, Detay Yayincilik, Dog¢.Dr. Ruhet GENG

Otel isletmelerinde Mutfak Yonetimi, Detay Yayincilik, Prof. Dr. Ahmet AKTAS,
Dog.Dr. Bahattin OZDEMIR

Mutfak Yonetimi, Detay Yayincilik, Dog.Dr.Serkan Sengiil, Dog.Dr.Alper Kurnaz

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Gékhan DEMIRAY

Lecturer Gékhan DEMIRAY




OGRENME GIKTILARI / LEARNING OUTCOMES

Bu dersi basari ile tamamlayan 6grencimiz restoran yonetimi hususundaki tim konulara hakim olur.

Our student who has successfully completed this course will master all topics related to restaurant
management.

Kurulacak yeni bir isletmenin maliyet analizini ve isletmesini gerceklestirir.

Performs cost analysis and operation of a new business to be established.

Restoranin menusiini olusturur, bu menlye bagli standart regeteleri hazirlar ve meni maliyet
analizini dogru bir sekilde yapar.

It creates the menu of the restaurant, prepares the standard recipes associated with this menu, and
makes the menu cost analysis correctly.

Gastronomi ve mutfak sanatlar kapsaminda mutfaklarda kullanilan tim ekipman, arag ve geregler
konusunda bilgi sahibi olur.

Have knowledge about all equipment, tools and equipment used in kitchens within the scope of
gastronomy and culinary arts.

Mutfak tasanmi konusunda kullanilan mutfak tiirleri, bunlarin amaglari, kullanilan malzemeler, tasarim
olusturulurken dikkat edilmesi gereken kriterler ve genel hususlar konusunda bilgi sahibi olur.

Have knowledge about the types of kitchens used in kitchen design, their goals, the materials used,
the criteria to be considered when creating the design, and general considerations.

Gastronomi ve mutfak sanatlar kapsaminda mutfagin restoran, otel ve isletmelerde bulunan diger
birimler arasinda ki iligkinin nasil olmasi gerektigi konusunda bilgi sahibi olur.

In the context of gastronomy and culinary arts, the kitchen has information about how the relationship
should be between other units in restaurants, hotels and businesses.

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 Ogrencilerle tanisma, dersin igerigi ve isleyisle ilgili bilgilendirme.
Meeting students, informing about the content and functioning of the
course.
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Mutfak organizasyonlarinin tarihsel gelisimi
Historical development of kitchen organizations
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Restoran igletmelerinin tarihgesi ve geligimi
History and development of restaurant businesses
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Mutfakta fiziksel planlama ve kurulum
Physical planning and setup in the kitchen
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Mutfak Yonetimi

Kitchen management

3/8




Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Mutfak bélimindn diger departmanlarla iligkileri
Relations of the kitchen department with other departments
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Mutfak ¢alisma alanlar ve kullanilan ekipmanlar
Kitchen work areas and equipment used
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara sinav
intermediate
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Mutfakta meni yonetimi ve restoran isletmelerinde yiyecek icecek
yonetimi
Menu management in the kitchen and food and beverage
management in restaurant businesses
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁiw:eri/?rr;:(r‘}]ﬁ\rg Methods On Hazirlik / Preliminary
Techniques
10 Mutfakta bitce yonetimi
Budget management in the kitchen
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Mutfakta Uretim yOnetimi ve organizasyonu

Production management and organization in the kitchen
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Mutfakta glivenlik ve kalite yonetimi
Safety and quality management in the kitchen
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Restoranlarda hijyen ve sanitasyon
Hygiene and sanitation in restaurants
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Restoran yonetiminde yenilikgi yaklagimlar
Innovative approaches to restaurant management
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Final sinavi
Final exam
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DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities Nun}llber 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 Nurr¥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:
iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
. Sayi/ (Saat) / (Saat) / Total
SR Er e e Number | Duration Work Load
(Hours) (Hour)
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 40.00 40.00
Bireysel Calisma / Self Study 1 30.00 30.00
Ev Odevi / Homework 1 20.00 20.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 80.00 80.00
Toplam / Total: 4 170.00 170.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 170.00/25.00 = 6.80 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 170.00 / 25.00 = 6.80 ~

PROGRAM VE OGRENME CIKTISI/ PROGRAM LEARNING OUTCOMES
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Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilari / Program Outcomes

1.1.2

1.1.3

1.1.4

1.1.5

1.1.6

1.1.7

1.1.8

1.1.9

1.1.10(1.1.11

1.1.12

1.1.13

1.1.14

1.1.15

1.Bu dersi basari ile
tamamlayan 6grencimiz
restoran yonetimi hususundaki
tiim konulara hakim olur. / Our
student who has successfully
completed this course will
master all topics related to
restaurant management.

2.Kurulacak yeni bir igletmenin
maliyet analizini ve igletmesini
gerceklestirir. / Performs cost
analysis and operation of a
new business to be
established.

3.Restoranin meniisini
olusturur, bu menuye bagh
standart receteleri hazirlar ve
meni maliyet analizini dogru
bir sekilde yapar. / It creates
the menu of the restaurant,
prepares the standard recipes
associated with this menu, and
makes the menu cost analysis
correctly.

4.Gastronomi ve mutfak
sanatlarn kapsaminda
mutfaklarda kullanilan tim
ekipman, arag ve gerecler
konusunda bilgi sahibi olur. /
Have knowledge about all
equipment, tools and
equipment used in kitchens
within the scope of gastronomy
and culinary arts.
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5.Mutfak tasarimi konusunda
kullanilan mutfak tirleri,
bunlarin amaglari, kullanilan
malzemeler, tasarim
olusturulurken dikkat edilmesi
gereken kriterler ve genel
hususlan konusunda bilgi
sahibi olur. / Have knowledge
about the types of kitchens
used in kitchen design, their
goals, the materials used, the
criteria to be considered when
creating the design, and
general considerations.

6.Gastronomi ve mutfak
sanatlar kapsaminda mutfagin
restoran, otel ve isletmelerde
bulunan diger birimler arasinda
ki iliskinin nasil olmasi gerektigi
konusunda bilgi sahibi olur. / In
the context of gastronomy and
culinary arts, the kitchen has
information about how the
relationship should be between
other units in restaurants,
hotels and businesses.

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