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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Restaurant Management / Restaurant Management

Ders Kodu / Course Code

GMS42012021341

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor’s / Bachelor's

Ders Akts Kredi / ECTS 3.00
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 4

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Ogrencilere restoran kavramini ve tarihini 6gretebilmek ve restoranlarda hizmet siireglerini

aclklayabilmelerini saglamak.

To be able to teach students the concept and history of restaurants and to explain the
service processes in restaurants.

igerigi / Content

Yeni servis teknikleri, otomasyon bilgi sistemlerinin iglevleri, cevreci uygulamalar, menu

planlamanin ve tasariminin 6nemi ,cevreci uygulamalar.

New service techniques, functions of automation information systems, environmental
applications, importance of menu planning and design, environmental applications.

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

Restorancilik kavramini ve tarihini anlatabilme

To be able to explain the concept and history of restaurateur

Restorancilik akimlarini 6grenme

Learning the restaurant trends

Mutfak siireglerini 6grenme

Learning culinary processes

Geleneksel ve hizl yemek sunan restoranlarin sureg farkliliklarint 6grenme

Learning the process differences of traditional and fast food restaurants

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Restoran Kavrami
The Concept of the Restaurant
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Tarihte ilk Restoranlar ve Restoranciligin Geligimi
The First Restaurants in History and the Development of
Restaurateurship
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Restorancilik Akimlari
Trends in Restaurateurism
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Tirkiye’de Restoranlar
Restaurants in Turkey
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Restoranlarda Hizmet Siiregleri

Service Processes in Restaurants

3/7




Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Meni Planlama, Analizi ve Tasarimi
Menu Planning, Analysis and Design
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Geleneksel Restoranlar
Traditional Restaurants
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
Midterm
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Hizll Yemek Sunan Restoranlar
Restaurants Serving Fast Food
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Geleneksel ve Hizll Yemek Sunan Restoranlardan Ornekler
Examples of Restaurants that Offer Traditional and Fast Food
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Restoranlarda Yeni Uygulamalar

New Applications in Restaurants
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Restoranlarda Hijyen, Sanitasyon ve Gida Giivenlik Sistemleri
Hygiene, Sanitation and Food Safety Systems in Restaurants
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Restoranlarda Davranis
Behavior in Restaurants
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Galisan Davranigi
Employee Behavior
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Musteri Davranigi
Customer Behavior
. . 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

Katki Yiizdesi /

amber | ghereiage o
Ara Sinav / Midterm Examination 100
Toplam / Total: 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40

Sayi /
Number

Katki Yuzdesi /
Percentage of
Contribution (%)

Final Sinavi / Final Examination

100
Toplam / Total: 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

ShauliE: o eees 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 16 2.00 32.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 14 2.00 28.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 14 2.00 28.00
Toplam / Total: 46 8.00 90.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 90.00/30.00 = 3.00 ~ 3.00 / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 90.00 / 30.00 = 3.00 ~ 3.00
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program
SR, QU EaTES 111 (211 [31.1 321|331 | 34.1

1.Restorancilik kavramini ve
tarihini anlatabilme / To be able
to explain the concept and
history of restaurateur

2.Restorancilik akimlarini
o6grenme / Learning the 5 5 5 5 5 5
restaurant trends

3.Mutfak streglerini 6grenme /
Learning culinary processes

4.Geleneksel ve hizl yemek
sunan restoranlarin sireg
farklihklarini 6grenme /
Learning the process
differences of traditional and
fast food restaurants

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

717




