Ti203 - FOOD AND BEVERAGE SERVICE - Turizm Fakiiltesi - Turizm isletmeciligi Bslimii
General Info

Objectives of the Course
Giving technical knowledge about food and beverage service techniques; gaining some skills about food and beverage service which students need in their working life.
Course Contents

Concept of the food and beverage service, service personnel, equipments of the service, preparations of the service, serving guest and rules of service, concept of the
bar and bevarage services

Recommended or Required Reading

Yérikoglu,ilknur; M.Altug Yériikoglu; 2007; Konaklama-Agirlama Isletmelerinde Servis Yénetimi, Detay Yayincilik, Ankara. Sékmen, Alptekin, 2008; Servis Teknigi ve
Uygulamalari, Detay Yayincilik, Ankara.

Planned Learning Activities and Teaching Methods

The course will consist of theoretical presentations, in-class discussions, case studies, role-playing exercises, and application-based assignments. Active student
participation will be encouraged to ensure the practical application of theoretical knowledge.

Recommended Optional Programme Components

Field trips, guest speakers, and seminars based on industry experience, in collaboration with hotel practices, are recommended as part of the course. These activities will
help students consolidate their theoretical knowledge with industry-specific practice.

Presentation Of Course

The course will be delivered face-to-face, with course materials also available on digital platforms. Students are expected to attend class regularly and actively participate
in practical activities.
Dersi Veren Ogretim Elemanlari

Assoc. Prof. Dr. Sule Ardig Yetis

Program Outcomes

Understand technical information about food and beverage service.
Possess and apply food and beverage service skills.

Understand service personnel and their duties.

Understand the definition of a bar, bar types, bar staff and their duties.
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Weekly Contents

Order Preparationinfo

Laboratory

1 Yérikoglu,ilknur; M.Altug Yérikoglu; 2007;  Definition of service,
Konaklama-Agirlama isletmelerinde Servis  its importance and
Yonetimi, Detay Yayincilik, Ankara. service locations

2 Yérikoglu,ilknur; MAltug Yériikoglu; 2007;  Service personnel
Konaklama-Agirlama isletmelerinde Servis  and their duties
Yonetimi, Detay Yayincilik, Ankara.

3 Yorikoglu,ilknur; MAltug Yériikoglu; 2007;  Tools, equipment
Konaklama-Agirlama isletmelerinde Servis  and materials used
Yonetimi, Detay Yayincilik, Ankara. in the service

4 Sokmen, Alptekin, 2008; Servis Teknigi ve Preparation for
Uygulamalari, Detay Yayincilik, Ankara. service (Mise en

place)

5 Sokmen, Alptekin, 2008; Servis Teknigi ve Service procedures
Uygulamalari, Detay Yayincilik, Ankara.

6  Yorikoglu,ilknur; MAltug Yériikoglu; 2007;  Guest service and
Konaklama-Agirlama isletmelerinde Servis  service-related rules
Yénetimi, Detay Yayincilik, Ankara.

7  Sokmen, Alptekin, 2008; Servis Teknigi ve Breakfast service
Uygulamalari, Detay Yayincilik, Ankara.

8

9  Yérikoglu,ilknur; M.Altug Yérikoglu; 2007,  Room service
Konaklama-Agirlama isletmelerinde Servis
Yénetimi, Detay Yayincilik, Ankara.

10  Yérikoglu,ilknur; MAltug Yériikoglu; 2007;  Serving some special
Konaklama-Agirlama isletmelerinde Servis  dishes
Yonetimi, Detay Yayincilik, Ankara.

11 Yérikoglu,ilknur; MAltug Yérikoglu; 2007;  Definition of bar,
Konaklama-Agirlama isletmelerinde Servis  types of bars
Yonetimi, Detay Yayincilik, Ankara.

12 Yérikoglu,ilknur; MAltug Yériikoglu; 2007;  Bar staff and their
Konaklama-Agirlama isletmelerinde Servis  duties
Yonetimi, Detay Yayincilik, Ankara.

13 Yérikoglu,ilknur; MAltug Yériikoglu; 2007;  Bar equipment
Konaklama-Agirlama isletmelerinde Servis
Yonetimi, Detay Yayincilik, Ankara.

14 Yorikoglu,ilknur; MAltug Yérikoglu; 2007;  Beverage varieties
Konaklama-Agirlama isletmelerinde Servis
Yonetimi, Detay Yayincilik, Ankara.

15 Yérikoglu,llknur; MAltug Yérikoglu; 2007;  Wines and cocktails,
Konaklama-Agirlama isletmelerinde Servis ~ wine service
Yonetimi, Detay Yayincilik, Ankara.

16

Workload

Activities Number

Vize 1 1,00
Uygulama / Pratik 1 8,00
Derse Katihm 14 4,00
Ders Oncesi Bireysel Calisma 10 4,00
Ara Sinav Hazirlik 2 3,00
Final Sinavi Hazirlk 4 2,00
Final 1 1,00

TeachingMethods

Lecture Method Applied Training Case
Study Method Question-Answer
Method Evaluation and Feedback

Lecture Method Applied Training Case
Study Method Question-Answer
Method Evaluation and Feedback

Lecture Method Applied Training Case
Study Method Question-Answer
Method Evaluation and Feedback

Lecture Method Applied Training Case
Study Method Question-Answer
Method Evaluation and Feedback

Lecture Method Applied Training Case
Study Method Question-Answer
Method Evaluation and Feedback

Lecture Method Applied Training Case
Study Method Question-Answer
Method Evaluation and Feedback

Lecture Method Applied Training Case
Study Method Question-Answer
Method Evaluation and Feedback

Lecture Method Applied Training Case
Study Method Question-Answer
Method Evaluation and Feedback

Lecture Method Applied Training Case
Study Method Question-Answer
Method Evaluation and Feedback

Lecture Method Applied Training Case
Study Method Question-Answer
Method Evaluation and Feedback

Lecture Method Applied Training Case
Study Method Question-Answer
Method Evaluation and Feedback

Lecture Method Applied Training Case
Study Method Question-Answer
Method Evaluation and Feedback

Lecture Method Applied Training Case
Study Method Question-Answer
Method Evaluation and Feedback

Lecture Method Applied Training Case
Study Method Question-Answer
Method Evaluation and Feedback

PLEASE SELECT TWO DISTINCT LANGUAGES

Theoretical

Definition of service,
its importance and
service locations

Service personnel
and their duties

Tools, equipment
and materials used
in the service

Preparation for
service (Mise en
place)

Service procedures

Guest service and
service-related rules

Breakfast service

Mid-Term Exam

Room service

Serving some special
dishes

Definition of bar,
types of bars

Bar staff and their
duties

Bar equipment

Beverage varieties

Wines and cocktails,

wine service

Final Exam

Practise



Assesments

Activities
Ara Sinav
Final

Atolye

Weight (%)
20,00
60,00
20,00



Turizm isletmeciligi Balimii / TURIZM ISLETMECILIGI X Learning Outcome Relation
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Turizm sektoriniin yaprsy, isleyisi ve Ulke kalkinmasindaki 6nemi konusunda bilgi sahibi olur.

Turizm isletmeciligi alanindaki ve yakin disiplinlerdeki kavramlar, kuramlar, ilkeler ve olgular ile ilgili kapsamli ve sistemli bilgiye sahip olur
ingilizcede en az Avrupa Dil Portfdyii B2 genel diizeyinde okuma, anlama, konusma ve yazma becerileri gésterir.

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

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

Bilgi ve verileri mesleki anlamda tanimlar, sentezler, analiz eder, yorumlar ve degerlendirir.

Sahip oldugu bilgiyi bilinen ve yeni sorunlarin ¢éztiminde kullanir.

Toplumsal ve mesleki etik degerleri bilir, bunlari elestirel bir bakis agisiyla degerlendirir ve uygun davraniglari gelistirir.

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

isletme, iktisat, yénetim ve pazarlama alanlarindaki temel kavramlar, kuramlar, ilkeler ve olgular hakkinda bilgi sahibi olur.

Turizm isletmelerini (otel isletmesi, seyahat isletmesi, yiyecek icecek isletmesi vb) etkin bir sekilde yonetebilecek yonetim teorilerini ve
uygulamalarini bilir ve uygular.

Turizm alani ve turizm isletmeciligi ile ilgili ulusal ve uluslararasi hukuki diizenlemeleri ve mesleki standartlari bilir ve uygular.
Bagskalariyla ve bagimsiz olarak etkin bir sekilde calisir.

Kendini kisisel ve mesleki anlamda surekli gelistirir, kendi kendine 6grenme icin sorumluluk alir ve bunu gosterir.

Kisisel bakima, hijyene, giyime ve goriinime turizm isletmeciliginin gerektirdigi sekilde 6zen gosterir.

Hizmet alani ile ilgili fiziksel ortami, arac gerecleri ve teknolojileri tanir, kullanir ve bakimini yaparak korur.

Farkli kalttrleri tanir, anlar ve farkli kulttrlerle iletisim kurar.

Ataturk ilkeleri ve inkilaplari konusunda bilgiye sahip olur ve Cumhuriyet'in temel degerlerini benimser.

Duinya ve Turkiye kultir ve cografyasi hakkinda ayrintili bilgiye sahip olur ve bu bilgileri turizm arzi ve talebi agisindan degerlendirir.
Turizm isletmelerinde hizmet verme sireclerini bilir ve misafir memnuniyeti saglayacak sekilde yerine getirir.

ilgi, yetenek, sosyal duyarlilik ve génlliiliik cercevesinde kisisel degisime ve gelisime deger katan disiplinler arasi alanlarda kendisini
gelistirebilir.

Birlesmis Milletler Strdurebilir Kalkinma Amaglarindan (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 yakigir is ve ekonomik
biylime, 9) sanayi, yenilikcilik ve alt yapi, 10) esitsizliklerin azaltimi, 11) stirdrilebilir sehirler ve topluluklar, 12) sorumlu tiketim ve Gretim,
13) iklim eylemi, 14) sudaki yasam, 15) karasal yasam, 16) baris, adalet ve guiclii kurumlar, 17) amaclar icin ortak caba

Yiyecek icecek servisi konusundaki teknik bilgileri kavrar.

Yiyecek icecek servisi becerilerine sahip olur ve uygulayabilir.

Servis personeli ve gorevlerini kavrar.

Barin tanimi ve bar cesitlerini, bar personelini ve gorevlerini kavrar.
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