GM425 - GERMAN Il - Turizm Fakdltesi - Gastronomi ve Mutfak Sanatlar Bolimu
General Info

Objectives of the Course

The aim of this course is to develop students' German communication skills in the context of tourism and hospitality within the framework of the Common European
Framework of References for Languages. Students will be able to express themselves in everyday work situations such as welcoming guests, taking orders, giving
directions, suggesting activities, responding to complaints and seeing guests off in restaurant and hotel settings. The course develops listening, speaking, reading and
writing skills in an integrated manner; role-plays and dialogues reinforce students' professional communication skills. Thus, students will be able to communicate
professionally in a confident and appropriate manner using simple sentences.

Course Contents

The course is designed to develop German language skills in the field of tourism and hospitality (vocational). The content covers restaurant and hotel services, directions
and transport in the city, excursions and tourist activities, and guest satisfaction. Students practise in professional situations such as taking food and drink orders,
suggesting activities, giving directions, responding to complaints, explaining bills and seeing guests off. The course reinforces speaking and communication skills
through vocabulary work, role-plays, dialogues and listening comprehension activities, enabling students to communicate confidently and effectively in the tourism
sector.

Recommended or Required Reading

Menschen im Beruf - Tourismus A2,

Planned Learning Activities and Teaching Methods
Presentation, Question and Answer, Practice and Application, Demonstration and Role Play, Group Work, Brainstorming, Individual Work, Problem Solving
Recommended Optional Programme Components
there is no

Instructor's Assistants

there is no

Presentation Of Course

in class

Dersi Veren Ogretim Elemanlar

Inst. Dr. Fatih Karatas

Program Outcomes

Students can provide basic information and answer simple questions in everyday professional situations such as hotels, restaurants and tour guiding.
Students can name food, drinks, services and tourist offers in German and provide brief descriptions of them.

Students can understand and give simple directions and convey information about transport and activities.

Students can respond to guests' simple requests, complaints, compliments and criticisms with appropriate expressions.

Students can provide brief information about the weather, tourist attractions and leisure activities and use appropriate phrases.

Students can explain the hotel bills at the end of their stay, discuss different payment options, and see guests off.
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Weekly Contents
Order Preparationinfo Laboratory TeachingMethods Theoretical Practise
1 textbook pp. 14- Presentation, Question and Answer, In the restaurant section: Directing guests to their table;
15, word list Practice and Application, Demonstration greeting guests; asking about and responding to
and Role Play, Group Work, reservations; providing directions within the restaurant
Brainstorming, Individual Work, Problem (showing guests to their seats, giving directions).
Solving
2 textbook pp. 14- Presentation, Question and Answer, Expressing food and drink preferences; responding to
15, word list Practice and Application, Demonstration guests' requests; using appropriate expressions for
and Role Play, Group Work, service.
Brainstorming, Individual Work, Problem
Solving
3 textbook pp. 14- Presentation, Question and Answer, Responding to requests and complaints; using
15, word list Practice and Application, Demonstration expressions of apology; discussing billing and payment
textbook pp. 14- and Role Play, Group Work, methods.
15, word list Brainstorming, Individual Work, Problem
Solving
4  textbook pp. 30- Presentation, Question and Answer, Naming places and tourist attractions in the city; giving
31, word list Practice and Application, Demonstration and understanding directions; practising giving
and Role Play, Group Work, directions.

Brainstorming, Individual Work, Problem
Solving
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Presentation, Question and Answer,
Practice and Application, Demonstration
and Role Play, Group Work,
Brainstorming, Individual Work, Problem
Solving

Presentation, Question and Answer,
Practice and Application, Demonstration
and Role Play, Group Work,
Brainstorming, Individual Work, Problem
Solving
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Brainstorming, Individual Work, Problem
Solving
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Practice and Application, Demonstration
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Brainstorming, Individual Work, Problem
Solving
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Brainstorming, Individual Work, Problem
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Theoretical

Suggesting activities; providing information about
public transport; explaining timetables, routes and
prices; comparing modes of transport.

Recommending trips and leisure activities; explaining
the advantages and disadvantages of various trips;
informing guests.

Describing the route to work; explaining the work areas
in the hotel; explaining car hire and rental conditions.

mid term exams

Welcoming guests as a guide and introducing oneself;
presenting the tour programme; answering guests'
questions.

Introducing historical and tourist attractions; providing
cultural information; learning expressions used in
guiding.

Identifying weather conditions and seasons;
understanding and conveying weather reports;
suggesting activities based on weather conditions.

Assisting guests with problems; offering solutions;
communicating in a reassuring and service-oriented
manner.

Explain the hotel bill; discuss payment methods.

Asking about guest satisfaction; responding to praise
and criticism.

Responding appropriately to written complaints; using
formal language; seeing guests off politely; learning
farewell expressions.



Workload

Activities Number PLEASE SELECT TWO DISTINCT LANGUAGES
Vize 1 1,00

Final 1 1,00

Derse Katihm 14 4,00

Ders Oncesi Bireysel Calisma 14 2,00

Ders Sonrasi Bireysel Calisma 14 2,00

Ara Sinav Hazirhk 5 4,00

Final Sinavi Hazirlik 5 4,00

Rol Yapma/Drama 10 2,00
Problem Cozme 14 1,00
Assesments

Activities Weight (%)
Ara Sinav 40,00

Final 60,00

Gastronomi ve Mutfak Sanatlari Blimii / GASTRONOMI VE MUTFAK SANATLARI ( IKINCi OGRETIM ) X Learning Outcome Relation
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P.0.1: Agdirlama ve turizm endustrisi alanindaki kavramlar, kuramlar, ilkeler ve olgular ile ilgili kapsamli ve sistemli bilgi sahibi olur; gastronomi ve
mutfak sanatlari alaninin agirlama ve turizm endustrisindeki yerini kavrar

P.0.2: Gastronomi ve Mutfak Sanatlari alanindaki kavramlari, ilkeleri ve teorileri bilir ve uygular.
P.0.3: Beslenme ilkeleri ve gida bilimi hakkinda bilgi sahibi olur ve alaninda uygular.
P.O0.4: Ulusal ve uluslararasi gida guvenligi standartlarini bilir ve uygular.
P.O.5: Alaniile ilgili fiziksel ortami, arac-gerecleri ve teknolojileri tanir, kullanir ve bakimini yaparak korur.
P.0.6: Cesitli pisirme yontemlerini bilir ve uygular.
P.O.7: Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur ve uygular.
P.0.8: Meni planlama ilkeleri dogrultusunda cesitli mendler gelistirir.
P.0.9: Yiyecek icecek maliyet analizi, kontroli ve menu fiyatlandirmasi yapar.
P.0.10: icecekler hakkinda ayrintili bilgi sahibi olur, yiyecek tretiminde cesitli icecekleri kullanir.
P.O.11: Yiyecek bufesi dekorasyonu ve yiyeceklerin gorsel sunum tekniklerini bilir ve uygular.

P.0.12: Satin alma asamasindan sunum asamasina kadar yiyecek icecek tretimi ile ilgili tiim stregleri bilir ve bu stireclerde ortaya cikabilecek
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sorunlari ¢ozer.

Calisma alani ile ilgili ulusal ve uluslararasi hukuki diizenlemeleri ve mesleki standartlari bilir ve uygular.

Mesleki etik standartlari bilir ve uygular.

Hem temel hem de alaniyla ilgili bilgi ve iletisim teknolojilerini ve yaziimlarini ileri diizeyde kullanir.

ingilizcede en az Avrupa Dil Portfdyii B2 genel diizeyinde okuma, anlama, konusma ve yazma becerileri gosterir.

ikinci bir yabanci dilde en az Avrupa Dil Portféyi B1 genel diizeyinde okuma, anlama, konusma ve yazma becerileri gésterir.

isletme ve iktisat alanindaki temel kavramlar, kuramlar, ilkeler ve olgular hakkinda bilgi sahibi olur.

Bir yiyecek icecek isletmesini etkin bir sekilde yonetebilecek yonetim teorilerini ve uygulamalarini bilir ve uygular.

Baskalariyla ve bagimsiz olarak etkin bir sekilde calisir.

Yazili, s6zlu ve sozsuiz olarak etkili iletisim kurar ve sunum becerileri gosterir.

Kisisel bakima, hijyene, giyime ve goriinime gastronomi ve mutfak sanatlari alaninin gerektirdigi sekilde 6zen gosterir.

Ataturk ilkeleri ve inkilaplari konusunda bilgi sahibi olur ve Cumhuriyet'in temel degerlerini benimser.

Sanatsal konulara iliskin bireysel yeteneklerini gelistirir.

Birlesmis Milletler Strdurebilir Kalkinma Amacglarindan (BM SKA) en az birini agiklar. BM SKA sunlardir: 1) yoksulluk, 2) aclik, 3) saglkl ve
kaliteli yasam, 4) nitelikli egitim, 5) cinsiyet esitligi, 6) temiz su ve sanitasyon, 7) erisilebilir temiz enerji, 8) insana yakisir is ve ekonomik
biylime, 9) sanayi, yenilikcilik ve alt yapi, 10) esitsizliklerin azaltimi, 11) stirdirilebilir sehirler ve topluluklar, 12) sorumlu tiketim ve Gretim,
13) iklim eylemi, 14) sudaki yasam, 15) karasal yasam, 16) baris, adalet ve gicli kurumlar, 17) amaclar icin ortak gaba.

Ogrendi, otel, restoran ve rehberlik gibi mesleki giinliik durumlarda temel bilgileri verebilir ve basit sorular yanitlayabilir

Ogrendi, yiyecek, icecek, hizmetler ve turistik teklifleri Almanca olarak adlandirabilir ve bunlar hakkinda kisa aciklamalar yapabilir.
Ogrendi, basit yol tariflerini anlayabilir ve verebilir, ulagim araclari ve etkinlikler hakkinda bilgi aktarabilir.

Ogrendi, misafirlerin basit istek, sikdyet, 6vgi ve elestirilerine uygun ifadelerle cevap verebilir

Ogrendi, hava durumu, turistik yerler ve bos zaman etkinlikleri hakkinda kisa bilgiler sunabilir ve uygun kaliplar kullanabilir

Ogrendi, konaklama sonunda otel hesaplarini agiklayabilir, farkli 5deme seceneklerinden bahsedebilir ve misafirleri ugurlayabilir.
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