GM331 - GERMAN | - Turizm Fakiltesi - Gastronomi ve Mutfak Sanatlari Bolimu
General Info

Objectives of the Course
The aim of the course is to enable students to be fully equipped with German at Beginner I. level.( A1-Grundstufe)
Course Contents

Beginner I. Level, Four Language Skills at Each Level: Reading; Writing; Listening and Speaking, Appropriate Grammar, Reading and Vocabulary for Each Level; A Variety
of Extensive Activities to Consolidate the Language.

Recommended or Required Reading
A1.1 German Teaching Coursebook, Listening Contents
Planned Learning Activities and Teaching Methods

Communicative approach will be used through role-playing, drama techniques, group work and pair dialogue activities. Language learning will be supported with
audio-visual materials, games and real-life simulations.

Recommended Optional Programme Components

Authentic materials containing cultural elements from German-speaking countries should be used for active student participation. Online practice platforms and
language learning applications are recommended outside of class.

Instructor's Assistants
There is no teaching assistant.
Presentation Of Course

The courses are conducted face-to-face for a total of 6 hours per week, organized into six theoretical sessions of one hour each. Theoretical knowledge is immediately
reinforced through practical applications following the presentation of the topics.

Dersi Veren Ogretim Elemanlar

Inst. Ugur Cansiz

Program Outcomes

1. Can communicate in this language using German at the A2 General Level of the European Language Portfolio.
2. Can establish simple dialogues using basic greeting, introduction and farewell expressions used in daily life.
3. Can provide information about themselves, their family and immediate environment in simple sentences and ask others for personal information.



Weekly Contents

Order Preparationinfo

1 Research German alphabet and basic greeting

expressions

2 Bring family photo, prepare adjectives to
describe family members

Laboratory TeachingMethods Theoretical Practise
Communicative Approach, Role Greetings and
Playing, Repetition Exercises Introductions

3 Learn European countries and capitals, prepare

to introduce your country in German

4  Prepare list of spoken languages, research du/Sie

usage rules

5  Prepare profession cards, plan daily work routine

6  Collect hobby and activity visuals, prepare
weekly schedule

7  Bring favorite recipe, prepare food and drink

visuals

8  Review topics from first 7 weeks

9  Prepare shopping list, learn about Euro currency

10  Study city map, prepare list of important places

11 Prepare body parts poster, health problems

vocabulary list

12 Prepare daily routine chart, practice reading time

13 Collect invitation samples, prepare event plan

14 Review topics learned throughout the semester,

prepare presentation

15 Review all semester topics, complete missing

areas

Workload

Activities

Vize

Final

Rol Yapma/Drama

Ev Odevi

Ara Sinav Hazirhk

Final Sinavi Hazirlik

Ders Sonrasi Bireysel Calisma
Odev

Derse Katilim

Assesments

Activities
Ara Sinav

Final

Number
1

1

8

11

14
14
14

Visual-Aided Teaching, Cooperative ~ Family Members and Age
Learning Expressions

Question-Answer Technique, Concept Origin and Place of
Maps, Map Activities Residence

Peer Teaching, Interactive Approach, In German Course:
Group Work Languages and Learning

Project-Based Learning, Simulation,  Professions and Working
Profession Cards Hours

Game-Based Learning, Drama Leisure Time Activities
Techniques, Survey Work

Demonstration, Cross-Cultural Food and Drinks
Comparison, Visual Materials

Feedback, Self-Assessment, Peer Midterm Week - General
Assessment Review and Assessment
Role Playing, Market Simulation, Shopping and Prices
Dialogue Practice

Map Work, Problem Solving, Finding Directions and
Cooperative Learning Places in the City

TPR (Total Physical Response), Visual- Body Parts and Health
Aided Teaching, Drama

Timeline, Interview Techniques, Pair ~ Daily Routines and Time
Work Expressions

Project Work, Written and Oral Invitations and Social
Communication, Group Presentations Events

Speaking Circle, Portfolio Assessment, General Review and
Student Presentations Speaking Practice

Test Strategies, Individual Final Exam Preparation
Consultation, Comprehensive Review and Assessment

PLEASE SELECT TWO DISTINCT LANGUAGES
1,00
1,00
2,00
3,00
2,00
2,00
2,00
2,00
3,00

Weight (%)
40,00
60,00



Gastronomi ve Mutfak Sanatlari Bélimii / GASTRONOMI VE MUTFAK SANATLARI 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: Gastronomive 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.0.4: Ulusal ve uluslararasi gida guvenligi standartlarini bilir ve uygular.
P.0.5: 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: Men planlama ilkeleri dogrultusunda cesitli mendler gelistirir.
P.0.9: Yiyecek icecek maliyet analizi, kontroli ve ment 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 tim stregleri bilir ve bu slreclerde ortaya ¢ikabilecek
sorunlari ¢ozer.

P.0.13: Calisma alani ile ilgili ulusal ve uluslararasi hukuki diizenlemeleri ve mesleki standartlari bilir ve uygular.

P.O.14: Mesleki etik standartlari bilir ve uygular.

P.0.15: Hem temel hem de alaniyla ilgili bilgi ve iletisim teknolojilerini ve yazilimlarini ileri diizeyde kullanir.

P.0.16: ingilizcede en az Avrupa Dil Portféyii B2 genel diizeyinde okuma, anlama, konusma ve yazma becerileri gésterir.

P.0.17: ikindi bir yabana dilde en az Avrupa Dil Portfdyii B1 genel diizeyinde okuma, anlama, konusma ve yazma becerileri gésterir.

P.0.18: isletme ve iktisat alanindaki temel kavramlar, kuramlar, ilkeler ve olgular hakkinda bilgi sahibi olur.

P.0.19: Biryiyecek icecek isletmesini etkin bir sekilde yonetebilecek yonetim teorilerini ve uygulamalarini bilir ve uygular.

P.0.20: Baskalariyla ve bagimsiz olarak etkin bir sekilde calisir.

P.0.21: Yazl, sozli ve sézsiiz olarak etkili iletisim kurar ve sunum becerileri gosterir.

P.0.22: Kisisel bakima, hijyene, giyime ve gorlinime gastronomi ve mutfak sanatlari alaninin gerektirdigi sekilde 6zen gosterir.

P.O0.23: Atatirk ilkeleri ve inkilaplart konusunda bilgi sahibi olur ve Cumhuriyet'in temel degerlerini benimser.

P.0.24: Sanatsal konulara iliskin bireysel yeteneklerini gelistirir.

P.0.25: Birlesmis Milletler Strdurebilir Kalkinma Amaclarindan (BM SKA) en az birini agiklar. BM SKA sunlardir: 1) yoksulluk, 2) aglik, 3) saglikli 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) stirdrdlebilir sehirler ve topluluklar, 12) sorumlu tiketim ve Gretim,
13) iklim eylemi, 14) sudaki yasam, 15) karasal yasam, 16) baris, adalet ve gli¢lii kurumlar, 17) amaglar icin ortak caba.

L.O.1: Almancayi Avrupa Dil Portfoyli A2 Genel Diizeyinde kullanarak bu dilde iletisim kurabilir.

L.O.2: Gunlik yasamda kullanilan temel selamlasma, tanisma ve vedalasma ifadelerini kullanarak basit diyaloglar kurabilir.

L.O.3: Kendisi, ailesi ve yakin cevresi hakkinda basit climlelerle bilgi verebilir ve baskalarina kisisel bilgilerini sorabilir.
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