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GM202 - ENGLISH IV - Turizm Fakdltesi - Gastronomi ve Mutfak Sanatlari Bolimi
General Info

Objectives of the Course

This course is directed primarily toward teaching of English grammar in Pre-Intermediate level. While focusing on grammar; it promotes the development of all
language skills in a variety of ways. The exercises may be directed toward listening skills, oral production, writing skills or reading comprehension or any combination of
these.

Course Contents

Auxiliary Verbs, Present Tenses, Future tenses, Passives, Phrasal Verbs, Quantifiers, Conditionals
Recommended or Required Reading

Speak Out A2+ (3rd Edition) Student's Book and eBook, Pearson

Planned Learning Activities and Teaching Methods

Role-playing, question-and-answer sessions, pair work, group work

Recommended Optional Programme Components

Students can get support for topics they find lacking during or after the course, via the internet or by contacting the course instructor in person.
Instructor's Assistants

Ins. Dr. Yasin Ginden, Ins. Dr. Celal Yilmaz

Presentation Of Course

Face to face, theoretical

Dersi Veren Ogretim Elemanlari

Inst. Olcay Uzun Inst. Dr. Yasin Guinden Inst. Dr. Celal Yilmaz

Program Outcomes

Can express themselves well both orally and in writing in English. Read and interpret intermediate level texts with ease.
Can develop and apply topics at an intermediate level of English.

Can translate from English to Turkish in different structures.

Can read and analyze passages at intermediate English level.
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Weekly Contents

Order Preparationinfo

1

10

11

12

13

14

15

Related unit words - study
about possessive pronouns -
pp. 48-49

Related unit words - study
about countable &
uncountable nouns - pp 50-51

Related unit words - study
about adjectives - pp. 52-56

Related unit words - study
about frequency adverbs - pp.
57-59

Related unit words - study
about present perfect tense -
pp. 60-61

Related unit words - study
about health - pp. 62-63

Related unit words - study
about to infinitive - pp. 64-66

Revision of Unit5 & 6

Related unit words - study
about Present continuous
forms - pp.67-69

Related unit words - study
about indefinite pronouns - pp.
70-71

Related unit words - study
about ask for & give
permission - pp.72-76

Related unit words - study
about will - pp.77-79

Related unit words - study
about first conditional - pp.80-
81

Related unit words - study
about question tag - pp.82-83

Related unit words - study
about word building - pp. 84-
87

Workload

Activities

Vize

Ara Sinav Hazirlik

Final

Final Sinavi Hazirlik

Teorik Ders Anlatim

Uygulama / Pratik Sonrasi Bireysel Calisma

Laboratory TeachingMethods

Communicative Approach Pair and Group Work Question-Answer
Role Playing and Dramatization Reading and Writing Activities
Visual and Auditory Materials Feedback and Correction

Communicative Approach Pair and Group Work Question-Answer
Role Playing and Dramatization Reading and Writing Activities
Visual and Auditory Materials Feedback and Correction

Communicative Approach Pair and Group Work Question-Answer
Role Playing and Dramatization Reading and Writing Activities
Visual and Auditory Materials Feedback and Correction

Communicative Approach Pair and Group Work Question-Answer
Role Playing and Dramatization Reading and Writing Activities
Visual and Auditory Materials Feedback and Correction

Communicative Approach Pair and Group Work Question-Answer
Role Playing and Dramatization Reading and Writing Activities
Visual and Auditory Materials Feedback and Correction

Communicative Approach Pair and Group Work Question-Answer
Role Playing and Dramatization Reading and Writing Activities
Visual and Auditory Materials Feedback and Correction

Communicative Approach Pair and Group Work Question-Answer
Role Playing and Dramatization Reading and Writing Activities
Visual and Auditory Materials Feedback and Correction

Communicative Approach Pair and Group Work Question-Answer
Role Playing and Dramatization Reading and Writing Activities
Visual and Auditory Materials Feedback and Correction

Communicative Approach Pair and Group Work Question-Answer
Role Playing and Dramatization Reading and Writing Activities
Visual and Auditory Materials Feedback and Correction

Communicative Approach Pair and Group Work Question-Answer
Role Playing and Dramatization Reading and Writing Activities
Visual and Auditory Materials Feedback and Correction

Communicative Approach Pair and Group Work Question-Answer
Role Playing and Dramatization Reading and Writing Activities
Visual and Auditory Materials Feedback and Correction

Communicative Approach Pair and Group Work Question-Answer
Role Playing and Dramatization Reading and Writing Activities
Visual and Auditory Materials Feedback and Correction

Communicative Approach Pair and Group Work Question-Answer
Role Playing and Dramatization Reading and Writing Activities
Visual and Auditory Materials Feedback and Correction

Communicative Approach Pair and Group Work Question-Answer
Role Playing and Dramatization Reading and Writing Activities
Visual and Auditory Materials Feedback and Correction

Theoretical

Unit 5: Lucky
find

Unit 5: The
world of
'slow’

Unit 5: It's the
best!

Unit 6: Sport
for all

Unit 6:
Stressed!

Unit 6: How
do you feel?

Unit 6:
Documentary

MIDTERM
EXAM

Unit 7: Where
shall we go?

Unit 7:
Takeaway

Unit 7: At the
exhibition;

Nice picture!
Unit 8: Blue-
sky thinking

Unit 8: Hopes
and dreams

Unit 8: Go
green

Unit 8:
Tomorrow's
food

Number PLEASE SELECT TWO DISTINCT LANGUAGES
1 1,00

7 7,00

1 1,00

7 7,00

14 10,00

15 4,00



Assesments

Activities Weight (%)
Ara Sinav 40,00
Final 60,00

Gastronomi ve Mutfak Sanatlari Bélimii / GASTRONOMI VE MUTFAK SANATLARI ( IKINCi OGRETIM ) X Learning Outcome Relation

P.0.P.0.P.0.P.0.P.0.P.0.P.0.P.0.P.0.P.O. P.O. P.O. P.O. P.O. P.O. P.O. P.O. P.O. P.O. P.O. P.O. P.O. P.O. P.O. P.O.
1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25

L.O. 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 5 5 1 1 5 4

P.O.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 giivenligi 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.0.7: Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur ve uygular.
P.0.8: Menu planlama ilkeleri dogrultusunda cesitli mendler gelistirir.
P.0.9: Yiyecek icecek maliyet analizi, kontroli ve ment fiyatlandirmasi yapar.
P.0.10: licecekler hakkinda ayrintili bilgi sahibi olur, yiyecek tiretiminde cesitli icecekleri kullanir.
P.O.11: Yiyecek bifesi 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
sorunlari ¢ozer.

P.0.13: Calisma alani ile ilgili ulusal ve uluslararasi hukuki diizenlemeleri ve mesleki standartlari bilir ve uygular.
P.0.14: 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 s6zsuz olarak etkili iletisim kurar ve sunum becerileri gosterir.

P.0.22: Kisisel bakima, hijyene, giyime ve goriinime gastronomi ve mutfak sanatlari alaninin gerektirdigi sekilde 6zen gosterir.
P.0.23: Ataturk ilkeleri ve inkilaplari konusunda bilgi sahibi olur ve Cumhuriyet'in temel degerlerini benimser.

P.0.24: Sanatsal konulara iliskin bireysel yeteneklerini gelistirir.



P.0.25:

LO.1:

LO.2:

LO.3:

LO.4:

Birlesmis Milletler Surdurebilir Kalkinma Amaclarindan (BM SKA) en az birini agiklar. BM SKA sunlardir: 1) yoksulluk, 2) aclik, 3) saghkl ve
kaliteli yasam, 4) nitelikli egitim, 5) cinsiyet esitligi, 6) temiz su ve sanitasyon, 7) erisilebilir temiz enerji, 8) insana yakisir is ve ekonomik
buytume, 9) sanayi, yenilikgilik ve alt yapi, 10) esitsizliklerin azaltimi, 11) stirdurilebilir sehirler ve topluluklar, 12) sorumlu tiketim ve tretim,
13) iklim eylemi, 14) sudaki yasam, 15) karasal yasam, 16) baris, adalet ve gli¢lii kurumlar, 17) amaclar icin ortak ¢aba.

ingilizce dilinde kendilerini iyi bir sekilde hem yazil hem de sézlii olarak ifade eder. Orta diizey metinleri rahatlikla okur ve yorumlar.

Orta ingilizce seviyesinde konulara hakim ve bunlari uygulayabilir.

Ogrenciler degisik yapilarda ingilizceden Tiirkceye ceviri yapabilirler.

Orta Ingilizce seviyesinde 6grenciler parcalari okuyup ¢éziimleyebilirler.
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