AS215 - SECOND FOREIGN LANGUAGE ( RUSIAN ) | - Urgiip Sebahat ve Erol Toksdz Turizm Meslek Yiiksekokulu - Otel, Lokanta ve ikram Hizmetleri B&limii
General Info

Objectives of the Course

The goal is to equip students with a basic foreign language knowledge necessary for professional communication in tourism. This will enable them to communicate
effectively, accurately, and politely with tourists on a simple level.

Course Contents

In this course, students learn basic foreign language expressions relevant to common situations in the tourism industry. They also focus on practical communication
skills such as greetings, introductions, reservations, directions, and restaurant and hotel conversations.

Recommended or Required Reading

Lecture Notes and Textbook: Professional Russian in Tourism: Detay Publishing.
Planned Learning Activities and Teaching Methods

Lectures, Speaking and Listening Activities

Recommended Optional Programme Components

Reading Russian texts, Conversing with tourists in Russian
Instructor's Assistants

There is no assistant teaching staff.

Presentation Of Course

Face to face

Dersi Veren Ogretim Elemanlari

Inst. Gokhan Alkan

Program Outcomes

. The student recognizes and uses basic foreign language words and expressions used in the field of tourism.

. The student communicates with tourists in simple oral and written form.

. The student understands and responds to basic conversations encountered in hotel, restaurant and travel environments.

. The student performs professional tasks such as asking for directions, giving directions, and making reservations in a foreign language.
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Weekly Contents

Order Preparationinfo

1  Lecture, Review the alphabet and basic
phonics.and Answer
2 Study introductory phrases and memorize
interrogative pronouns.
3 Examine the gender and possessive
structures of pronouns.
4  Practice writing the plural forms of nouns
and pronouns.
5  Make example sentences with singular and
plural forms of adjectives.
6  Study present tense verb conjugations and
write examples of adverbs.
7 Do dialogues and exercises on previous
topics.
8
9  Make example sentences with -de case and
-csi verbs.
10 Study past tense verb conjugations and
examine their differences.
11 Study future tense verb forms and -cs
conjugations.
12 Repeat the imperatives with
positive/negative examples.
13 Do mixed exercises on verb tenses.
14 List and give examples of pronouns
belonging to the cases of the noun.
15 Review verbs of motion and previous
topics.
16
Workload
Activities Number
Derse Katihm 14
Vize 1
Final 1
Ara Sinav Hazirhk 4
Final Sinavi Hazirlik 6

Assesments

Activities

Ara Sinav

Final

Laboratory TeachingMethods

Lecture, Question and
Answer

Lecture, Discussion,
Question and Answer

Lecture, Discussion,
Question and Answer

Lecture, Discussion,
Question and Answer

Lecture, Discussion,
Question and Answer

Lecture, Discussion,
Question and Answer

Lecture, Discussion,
Question and Answer

Lecture, Discussion,
Question and Answer

Lecture, Discussion,
Question and Answer

Lecture, Discussion,
Question and Answer

Lecture, Discussion,
Question and Answer

Lecture, Discussion,
Question and Answer

Lecture, Discussion,
Question and Answer

Lecture, Discussion,
Question and Answer

Theoretical

Introduction, Alphabet and
Stress

Introduction, Alphabet and
Stress

Noun Gender, Personal and
Possessive Pronouns

Plural Nouns and Pronouns

Adjectives and
Demonstrative Pronouns

Present Tense and Adverbs

Review and Practice (weeks
1-6)

VIZE HAFTASI

Prepositional Case and
Reflexive Verbs

Past Tense and Verb
Aspects

Future Tense and Reflexive
Verbs

Imperative Mood and
Usage

Review and Practice
(Lessons 9-12)

Cases: Nominative,
Prepositional and
Accusative

Motion Verbs and Final
Review

FINAL HAFTASI

PLEASE SELECT TWO DISTINCT LANGUAGES

4,00
1,00
1,00
2,00
2,00

Weight (%)
40,00
60,00

Practise

Alfabe ve temel ses bilgisi
konularini tekrar et.

Introduction, Alphabet and
Stress

Noun Gender, Personal and
Possessive Pronouns

Plural Nouns and Pronouns

Adjectives and
Demonstrative Pronouns

Present Tense and Adverbs

Review and Practice (weeks
1-6)

Prepositional Case and
Reflexive Verbs

Past Tense and Verb
Aspects

Future Tense and Reflexive
Verbs

Imperative Mood and
Usage

Review and Practice
(Lessons 9-12)

Cases: Nominative,
Prepositional and
Accusative

Motion Verbs and Final
Review



Otel, Lokanta ve ikram Hizmetleri B6limii / ASCILIK X Learning Outcome Relation
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Table

P.O.1: Yiyecek icecek sektoru ile ilgili temel kavramlari tanimlar.

P.0.2: Yiyecek icecek isletmeciligi alanindaki yasal diizenlemeler ve mesleki standartlari bilir.

P.0.3: Yiyecek icecek isletmelerinin etkilendigi i¢ ve dis cevresel faktérleri bilir.

P.0.4: Yiyecek icecek ve asgllik hizmetlerinin verildigi isletmelerin organizasyon yapisini ve isleyisini bilir ve uyum saglar.
P.0.5: En az bir yabana dili, Avrupa Dil Portfoyl A2 diizeyinde bilir.

P.0.6: Okulda ve staj calismalarinda edindigi teorik ve pratik bilgileri sektérde rahatlikla uygular.

P.O.
20

P.O.
21

P.O.
22

P.0.7: Yiyecek icecek ve asgllik hizmetleri sektoriinde kullanilan bilgisayar otomasyon sistemlerinin nasil calistigini bilir ve bu sistemleri kullanir.

P.0.8: Okulda ve staj calismalarinda edindigi yabana dil bilgisini sektérde kullanir.

P.0.9: Edindigi teorik ve pratik deneyimle, sektorde karsilastigi sorunlari analiz eder ve ¢oziim dretir.
P.0.10: lletisim giicii yiksektir ve ekip calismasina uyum saglar.
P.0.11: Astlari ve Ustleriyle etkili ve saglikli iletisim kurar.

P.0.12: s yogunludu, stres ve baski altinda calisabilme yetenegine sahiptir.

P.0.13: Yiyecek icecek isletmelerinde yapilan menii planlama, gida retimi, mutfak hizmetleri yénetimi, servis hizmetleri uygulamalarini bilir ve bu

uygulamalarda aktif gorev alir.

P.O.14: Ziyafet ve toplu yiyecek icecek organizasyonlarinin prosedurlerini bilir ve bu organizasyonlarda ekip elemani olarak gérev alir.

P.0.15: Yemek pisirme teknikleri, mutfak teknikleri, ment planlama islemlerini bilir ve uygular.
P.0.16: Catering organizasyonlarinda ekip elemani olarak takim calismasina katilir.

P.0.17: Birlikte calistigi arkadaslarina yardim eder ve astlarini strekli egiterek gelismelerini saglar.

P.0.18: Ustlerine karsi saygilidir ve onlardan aldigi gérevleri eksiksiz yerine getirerek, kriz anlarinda kendi coziimiini kendisi Gretir.

P.0.19: Gorevi ile ilgili rapor hazirlar ve Ustlerine sunar.
P.0.20: Olagandisi durumlarda kendi gorevi disinda kalan gorevleri de yerine getirerek calisma arkadaslarina yardim eder.
P.0.21: Ulusal ve etik degerlere bagldir, yaptigi calismalarda bu degerlere 6zen gosterir.
P.0.22: Meslegiile ilgili yenilikleri stirekli takip eder ve kendini strekli gelistirir.
LO.1: Ogrend, turizm alaninda kullanilan temel yabanci dil kelime ve ifadeleri tanir ve kullanir.
LO.2: Ogrend, turistlerle basit diizeyde s6zlii ve yazili iletisim kurar.
LO.3: Ogrend, otel, restoran ve seyahat ortamlarinda karsilasilan temel diyaloglari anlayip yanitlar.

LO.4: Ogrend, yabana dilde yén sorma, yol tarif etme ve rezervasyon yapma gibi mesleki gérevleri yerine getirir.
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