2023 - 2024 / GMS21052021341 - Food and Beverage Service / Food and Beverage Service

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food and Beverage Service / Food and Beverage Service

Ders Kodu / Course Code

GMS21052021341

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor’s / Bachelor's

Ders Akts Kredi / ECTS 5.00
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 2

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Her tarll servis yontemi, servis personeli, arag-gerecleri, masa duizeni,

serviste hijyen kurallarinin 6gretilmesi.

All kinds of service methods, service personnel, tools and equipment, table layout,
teaching hygiene rules in the service

igerigi / Content

Ogrencilerin yiyecek icecek hizmetlerinin yapildigi tim alanlarda tiiketici ile bulusulan son
nokta olan servis sirecinde gerekli olan temel bilgi ve becerileri edinmesini saglamaktir.

To enable students to acquire the basic knowledge and skills necessary in the service
process, which is the last point where the consumer is met in all areas where food and
beverage services are performed.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)




OGRENME GIKTILARI / LEARNING OUTCOMES

YIYECEK ICECEK SEKTORU HAKKINDA GENEL BiLGILERE SAHIP OLMA

HAVING GENERAL INFORMATION ABOUT THE FOOD AND BEVERAGE SECTOR

YIYECEK VE iGECEK SERViS PERSONELLERINi TANIMA

GETTING TO KNOW FOOD AND BEVERAGE SERVICE PERSONNEL

YIYECEK VE IGECEK SERVIS ASAMLARI VE EKIPMANLARINI OGRENME

LEARNING THE STAGES AND EQUIPMENT OF FOOD AND BEVERAGE SERVICE

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 YIYECEK ICECEK SEKTORU
FOOD AND BEVERAGE SECTOR
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary
Techniques
2 YIYECEK VE ICECEK SERVIS PERSONELI
FOOD AND BEVERAGE SERVICE PERSONNEL
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 YIYECEK VE IGECEK SERVIS ASAMLARI VE EKiIPMANLARI
FOOD AND BEVERAGE SERVICE STAGES AND EQUIPMENT
Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;g;:{ﬁg:&ig Methods On Hazirlik / Preliminary
Techniques
4 MENU BILGISI VE PLANLAMASI
MENU INFORMATION AND PLANNING
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5  |IGECEKLER VE IGECEK SERVISi

DRINKS AND BEVERAGE SERVICE
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 SERVIS ASAMALARI (MASA SERVISI & SELF SERVIS)
STAGES OF SERVICE (TABLE SERVICE & SELF-SERVICE)
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 OZEL SERVIS SEKILLERI
SPECIAL FORMS OF SERVICE
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
Midterm
. . Ogretim Yontem ve .. .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
9 GELISMIiS SERVIS TEKNIKLERI
ADVANCED SERVICE TECHNIQUES
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 PROTOKOL SERViSI
PROTOCOL SERVICE
. . Ogretim Yoéntem ve - o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
11 ETKINLIK (BANKET) SERViISI

EVENT (BANQUET) SERVICE
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 YIYECEK VE ICECEK SERVISININ DENETIMi
SUPERVISION OF FOOD AND BEVERAGE SERVICE
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 YiYECEK VE ICECEK SERVISINDE HIJYEN VE
SANITASYON
HYGIENE AND HYGIENE IN THE FOOD AND BEVERAGE
SERVICE
SANITATION
Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;;&gﬁgﬁ&iﬁz Methods On Hazirlik / Preliminary
Techniques
14 YIYECEK VE ICECEK BOLUMLERINDE KALITE SISTEMLERI
QUALITY SYSTEMS IN FOOD AND BEVERAGE DEPARTMENTS
. . Ogretim Yontem ve .. .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
15 YIYECEK VE IGECEK SERVIiSi KONTROL TEMELLERI
BASICS OF FOOD AND BEVERAGE SERVICE CONTROL
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Final Sinavi
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 14 2.00 28.00
Bireysel Calisma / Self Study 18 2.00 36.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 14 4.00 56.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 14 2.00 28.00
Toplam / Total: 62 12.00 150.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 150.00/30.00 = 5.00 ~ 5.00 / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 150.00 / 30.00 = 5.00 ~ 5.00
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program
Learning Outcomes 111|211 311321 (331 34.1

1.YIYECEK IGECEK
SEKTORU HAKKINDA GENEL
BILGILERE SAHIP OLMA /
HAVING GENERAL 5 5 5 5 5 5
INFORMATION ABOUT THE
FOOD AND BEVERAGE
SECTOR

2.YIYECEK VE IGECEK
SERVIS PERSONELLERINI
TANIMA /GETTING TO
KNOW FOOD AND
BEVERAGE SERVICE
PERSONNEL

3.YIYECEK VE iGECEK
SERVIiS ASAMLARI VE
EKIPMANLARINI OGRENME /
LEARNING THE STAGES
AND EQUIPMENT OF FOOD
AND BEVERAGE SERVICE

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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