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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

FOOD AND BEVERAGE SERVICE -I / FOOD AND BEVERAGE SERVICE -

Ders Kodu / Course Code

TRZ1062018839

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 4.00
Haftalik Ders Saati (Kuramsal) / 3.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 1.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00

Hours For Week (Laboratory)

Dersin Verildigi Yl / Year

1

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Uluslararasi servis metotlarini uygulamak, kahvalti servisi yapmak/yaptirmak, soslari
servise hazirlatmak, yemek gruplarinin servisini yaptirmak, VIP konuklarla ilgilenme
yeterliligi kazandirmak..

Applying the methods of the international service, breakfast service, do / make,
sauces service to prepare food groups to have service, gain the ability to deal with VIP
guests

igerigi / Content

Restoran Salonlarini Diizenlemek. Barlarin servis alanlarini diizenlemek. Ziyafet ve
Konferans Salonlarini diizenlemek., Oda servis ofislerini diizenlemek. Teknik donanimlari
kontrol etmek. Meni kartini sunmak ve takip etmek. Siparis alinmasini saglamak. Adisyon
Ac¢mak. Hesap tahsili ve Fatura kesmek. Kapanig Raporlarini almak ve ilgili birimlere
iletmek. Odeme islemlerinin takibini yapmak. Kapanis gérev dagilimi yapmak.

Restaurant Fields to edit. Bar to organize service areas. To organize the banquet and
conference hall., To arrange room service office. To check technical equipment. And
to present a menu card to follow. Ensure the receipt of your order. Addition to open.
Billing and collection of accounts hacked. Closing Report and to take the message to
the relevant departments. To keep up with the payments. Closing make the
distribution of tasks.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Mustafa SARI




OGRENME GIKTILARI / LEARNING OUTCOMES

Yiyecek i¢cecek servisinin 6nemini kavramak; To understand the importance of food and beverage service;
Servis arag ve gereglerini kullanabilmek; Use tools and equipment of Service;

Uluslar arasi servis metotlarini uygulamak; Applying the methods of international service;

Kahvalti servisi yapmak/yaptirtmak; Breakfast is to do / make;

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
Restaurant salonlarini Diizenlemek Barlarin Servis Alanlarini
1 Dizenlemek
Editing restaurant areas, Bar Services Editing Fields.
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
Ziyafet ve konferans salonlarini Diizenlemek Oda servisi Ofislerini
2 dizenlemek
To organize the banquet and conference rooms, room service office
to arrange.
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Teknik Donanimlarini kontrol etmek Rezervasyon alma iglemlerini
3 gerceklestirmek
To check the technical equipment, perform Reservation receive.
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Rezervasyon dagimini kontrol etmek ve ilgili departmanlara iletmek
To control the distribution and reservation of room to make the control
preparation forwarded to the relevant department.
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Servis Oncesi Meeting yapmak Konuklari karsilamak/Yerlestirmek

Pre-Meeting service to make the guest meet/ To Place.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Meni kartini sunmak/takip etmek Siparis alinmasini saglamak
To offer a menu card / follow, ensure receipt of order.
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Son Kontrolleri yapmak
Recommended to ensure that the sales done, ask guest satisfaction.
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara sinavi
midterm
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Onerili Satis Yapiimasini saglamak Konuk memnuniyetini sormak
Service to regulate the flow / to follow.
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Servis akisini diizenlemek/ takip etmek
Account to be charged / To follow, to bid farewell to the guests.
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Hesabi tahsil etmek/ takip etmek Konuklari ugurlamak

Opening addition, collection and billing account hack, get the Closure
Report and to forward to the relevant departments.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Adisyon Agmak Hesap tahsili ve Fatura kesmek Kapanis Raporlarini
almak ve ilgili birimlere iletmek
Make the control of the additions that turn on, do the follow-up to the
introduction of additional product additions.
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
Adisyonlarin acilip agiimadiginin kontroliinii yapmak Adisyonlara ilave
13 Urtin girigini takibini yapmak
Make the control of the additions that turn on, do the follow-up to the
introduction of additional product additions
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Odeme islemlerinin takibini yapmak Kapanis gérev dagiimi yapmak
To keep up with the transaction, to closing the distribution of tasks.
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Malzeme ve ekipmanlarinin stoklarini saglamak
Material and provide a stock of equipment, do a final check.
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Dénem Sonu Sinav

Final Exam
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DEGERLENDIRME / EVALUATION

Savi/ Katki Yuzdesi /
Nun}llber Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Katki Yuzdesi /
Sayi /
Percentage of
e 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 / Midterm Examination 1 1.00 1.00
Final Sinavi / Final Examination 1 1.00 1.00
Derse Katilim / Attending Lectures 3 14.00 42.00
Uygulama/Pratik / Practice 1 14.00 14.00
Bireysel Calisma / Self Study 3 14.00 42.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 2 5.00 10.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 2 5.00 10.00
Toplam / Total: 13 54.00 120.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 120.00/30.00 = 4.00 ~ 4.00 / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 120.00 / 30.00 = 4.00 ~ 4.00

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilar / Program Outcomes

2.1.1

212

3111312 (321 (331341342

1.Yiyecek icecek servisinin
6nemini kavramak; / To
understand the importance of
food and beverage service;

2. Servis arag ve gereglerini
kullanabilmek; / Use tools and
equipment of Service;

3.Uluslar arasi servis
metotlarini uygulamak; /
Applying the methods of
international service;

4 Kahvalti servisi
yapmak/yaptirtmak; / Breakfast
is to do / make;

5./

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