GM101 - ENGLISH READING AND WRITING | - Turizm Fakltesi - Gastronomi ve Mutfak Sanatlari Bolimu
General Info

Objectives of the Course

The aim of the course is to equip students with knowledge about four basic skills at Beginner level and to give them the ability to use this knowledge.

Course Contents

The goal is to establish a foundational framework within which students can use basic grammar (be, present tense, past tense, can, adjectives, possessive suffixes) to talk
about people, routines, and daily life at a beginner level; build vocabulary related to everyday topics such as family, food, shopping, travel, work, and leisure; identify key
information in short, simple texts and dialogues on familiar topics; participate in simple conversations by asking and answering questions and providing basic personal

information; write short texts such as notes, emails, and simple explanations using familiar language; and deal with everyday situations (ordering food, asking for
directions, making a hotel reservation, shopping).

Recommended or Required Reading

Beginner level student and workbooks. Oxford English File Beginner (5th Edit.) Student Book and Workbook.

Planned Learning Activities and Teaching Methods

Pairwork, group work, role playing and question and answer.

Recommended Optional Programme Components

Students can contact the instructor or online for assistance with any areas they find lacking during or after class. Outside of the class, they can also benefit from
recommended movies, TV series, or books to reinforce their learning and further develop their language skills.

Presentation Of Course

Theoretical, face-to-face.

Dersi Veren Ogretim Elemanlari

Inst. Fatma Asli Karacaoglu Inst. Dr. Yasin Glinden

Program Outcomes

Learners can use basic grammar (verb be, present simple, past simple, can, adjectives, possessives) to talk about people, routines, and daily life.
Learners can build vocabulary for everyday topics such as family, food, shopping, travel, work, and leisure.

Learners can identify the key information in short, simple texts and dialogues regarding familiar topics.

Learners can take part in simple conversations by asking and answering questions, and giving basic personal information.

Learners can write short texts such as notes, emails, and simple descriptions using familiar language.

Learners can handle everyday situations (ordering food, asking for directions, booking hotels, shopping).
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Weekly Contents

Order Preparationinfo

1  Revise greetings and numbers;
Prepare a short self-introduction.
2 Bring 5 country names and their
nationalities; Practise phone
numbers.
3 Write 5 sentences describing
objects in your room.
4  Draw a family tree; Write 3
sentences about family members.
5 List5 favourite foods; write a
sentence about your daily routine.
6  Prepare 3 sentences about jobs;
Note how often you do daily
activities.
7  Revise Units 1-6; prepare 10
irregular verbs.
8  Write a short email about your
weekend plans
9  Bring 3 pictures of your favourite
activities; write a sentence for
each.
10  Write 3 sentences about what
your friends are doing right now.
11 Search online for a hotel and
describe it in 3 sentences.
12 Write 5 sentences about what you
did yesterday.
13  Bring a short travel story or photo;
Write 3 sentences about it.
14 Revise Units 7-12; prepare 5
questions to ask a classmate.
15 final review and feedback.
Workload
Activities
Vize
Final

Ara Sinav Hazirlik

Final Sinavi Hazirlik

Teorik Ders Anlatim

Uygulama / Pratik Sonrasi Bireysel Calisma

Butlinleme

Ders Oncesi Bireysel Calisma

Ders Sonrasi Bireysel Calisma

Laboratory TeachingMethods

Orientation Activities, Presentation, Question
and Response

Pair Work, Group Work, Role Play, Question
and Answer, Writing Practice, Feedback and
Correction.

Pair work, Group work, Visual and audio
materials, Question and answer, Role play.

Pair work, Group work, Role play, Question and
answer, Dialogue, Visual and audio materials.

Question and Answer, Pair Work, Dialogue, Role

Play, Visual and Audio Materials.

Questions and Answers, Visual and
Communication Materials, Writing Practice,
Feedback and Correction

Visual and Audial Materials, Question and
Answer, Writing Practice, Feedback and
Correction, Pair Work.

Pair work, Question and Answer, Visual and
Audio Materials, Conversation

Pair work, Visual and audio materials, Writing
activities, Role play, Question and answer

Question and Answer, Pair Work, Visual and
Audio Materials, Role Play, Writing Activities,
Dialogue

Question and answer, Audio and visual
materials, Pair work, Role play.

Question and Answer, Pair Work, Writing
Practice, Feedback and Correction.

Reading and writing materials, Question and
Answer, Pair work, Group work

Question-Answer

Number

1 1,00
1 2,00
7 3,00
7 4,00
14 12,00
15 7,00
1 1,00
14 1,00
14 1,00

Theoretical

Orientation

Unit 1A — Nice to meet you
Unit 1B — Music round the
world

Unit 2A — Are you on holiday?
Unit 2B — What number is the
bus?

Unit 3A — Where's my phone?
Unit 3B — Souvenirs

Unit 4A — This is my family Unit
4B - The right car for me

Unit 5A — My favourite meal
Unit 5B — A very long flight

Unit 6A — Old friends? Unit 6B
— Good morning, goodnight

Midterm

Unit 7A — At the weekend Unit
7B - Lights, camera, action!

Unit 8A — Can | park here? Unit
8B — | love shopping

Unit 9A — What are they really
doing? Unit 9B — Watching and
waiting

Unit T0A — A room with a view
Unit 10B — Where was he?

Unit 11A - A new life in the
USA Unit 11B — How was your
day?

Unit 12A - Strangers on a train
Unit 12B — Revise the past

Course Wrap-up & Final
Review

PLEASE SELECT TWO DISTINCT LANGUAGES



Assesments

Activities
Vize

Final

Weight (%)
40,00
60,00

Gastronomi ve Mutfak Sanatlari Bolimi / GASTRONOMI VE MUTFAK SANATLARI X Learning Outcome Relation
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Agirlama 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.

Gastronomi ve Mutfak Sanatlari alanindaki kavramlari, ilkeleri ve teorileri bilir ve uygular.
Beslenme ilkeleri ve gida bilimi hakkinda bilgi sahibi olur ve alaninda uygular.

Ulusal ve uluslararasi gida glvenligi standartlarini bilir ve uygular.

Alant ile ilgili fiziksel ortami, arac-gerecleri ve teknolojileri tanir, kullanir ve bakimini yaparak korur.
Cesitli pisirme yontemlerini bilir ve uygular.

Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur ve uygular.

Meni planlama ilkeleri dogrultusunda cesitli mentler gelistirir.

Yiyecek icecek maliyet analizi, kontroli ve menu fiyatlandirmasi yapar.

icecekler hakkinda ayrintili bilgi sahibi olur, yiyecek tiretiminde cesitli icecekleri kullanir.

Yiyecek bufesi dekorasyonu ve yiyeceklerin gorsel sunum tekniklerini bilir ve uygular.

Satin alma asamasindan sunum asamasina kadar yiyecek icecek Gretimi ile ilgili tim stregleri bilir ve bu stireclerde ortaya cikabilecek
sorunlari ¢ozer.

Calisma alant 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 yazilimlarini ileri diizeyde kullanir.

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

ikinci bir yabanci dilde en az Avrupa Dil Portféyii 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.

Yazill, s6zIU ve sozsiiz olarak etkili iletisim kurar ve sunum becerileri gosterir.
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Kisisel bakima, hijyene, giyime ve goériinime 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 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 glicli kurumlar, 17) amaclar icin ortak gaba.

Ogrenciler, insanlar, rutinler ve giinliik yasam hakkinda konusmak icin temel dilbilgisini (be fiili, genis zaman, gecmis zaman, can, sifatlar,
iyelik ekleri) kullanabilirler.

Ogrenciler aile, yemek, alisveris, seyahat, is ve bos zaman gibi giinliik konulara iliskin kelime dagarcigi olusturabilirler.
Ogrenciler, asina olduklari konularla ilgili kisa, basit metinlerde ve diyaloglarda yer alan temel bilgileri belirleyebilirler.
Ogrenciler soru sorarak, cevaplayarak ve temel kisisel bilgilerini vererek basit konusmalara katilabilirler.
Ogrenciler, tanidik bir dil kullanarak notlar, e-postalar ve basit aciklamalar gibi kisa metinler yazabilirler.

Ogrenciler giinlik durumlarla basa cikabilirler (yemek siparisi vermek, yol tarifi sormak, otel rezervasyonu yapmak, alisveris yapmak).
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