Ti301 - ENGLISH V - Turizm Fakdiltesi - Turizm Isletmeciligi Balimi
General Info

Objectives of the Course

To enable learners to use essential communication patterns and language structures in the tourism and hospitality sector accurately and fluently. To develop learners’
ability to communicate effectively in professional contexts such as phone calls, making reservations, welcoming guests, taking orders, giving explanations, and handling
complaints. To ensure learners can manage customer relations successfully by using polite expressions, requests, and professional register in workplace interactions. To
enhance learners’ integrated skills in listening, speaking, reading, and writing for professional communication. To foster learners’ independent learning, self-correction,
and critical reflection skills in order to progress in their vocational language proficiency.

Course Contents

This course is designed to develop professional English communication skills required in the tourism and hospitality industry. The scope of the course includes training
students in practical communication areas such as handling telephone calls, providing information, making room and restaurant reservations, welcoming guests, serving
in the bar, taking food orders, introducing desserts and beverages, talking about wine, responding to requests, and managing complaints appropriately. In this context,
students will study both essential and profession-specific grammar structures (requests, present simple, prepositions of time, possessive adjectives, comparisons,
passive voice, etc.) to improve linguistic accuracy and fluency. Special emphasis will be placed on the acquisition and use of professional terminology and vocabulary,
enabling students to perform effectively in workplace-related communication. The course further aims to integrate the four language skills—reading, listening, speaking,
and writing—through role-plays, dialogues, group work, and exam-style tasks, thereby reinforcing learning outcomes in a comprehensive manner.

Recommended or Required Reading
Highly Recommended | - English for the Hotel & Catering Industry (New Edition) -Ss Book/Workbook-Trish Stott & Rod Revell-Oxford
Planned Learning Activities and Teaching Methods

The course is conducted through student-centered and practice-oriented teaching methods. Grammar and vocabulary instruction is supported by teacher-led
explanations and guided practice, while communicative skills are enhanced through role-plays, dialogue simulations, group work, and in-class discussions. Students
engage with authentic texts, listening materials, and case-based scenarios to strengthen their ability to interpret and apply language in professional contexts. Writing
activities range from short functional texts to reports and reviews, whereas speaking activities include debates, problem-solving tasks, and customer-service simulations.
Throughout the course, feedback, self-correction, and peer evaluation methods are employed to promote independent learning and critical reflection.

Recommended Optional Programme Components

In order to further support the development of vocational English skills, several additional activities and resources are recommended. Students are encouraged to
engage with authentic materials from the hospitality and tourism sector such as articles, brochures, menus, and online resources to broaden their understanding of
professional terminology in diverse contexts. Watching English-language films, documentaries, and industry-related videos is also suggested, followed by in-class
discussions to enhance cultural and communicative awareness. To foster individual development, students are advised to prepare short presentations, small-scale
projects, and portfolio work to monitor their own learning progress. These optional programme components are designed to complement the course content and to
address different learning styles effectively.

Presentation Of Course

On-site

Dersi Veren Ogretim Elemanlari

Inst. Esma Abbasioglu Unalir

Program Outcomes

1. By the end of this course, learners will be able to recall and use essential vocational vocabulary and expressions in the context of tourism and hospitality.

2. By the end of this course, learners will be able to identify and express the key patterns used in professional situations such as phone calls, taking reservations,
welcoming guests, and taking orders.

3. By the end of this course, learners will be able to match examples with relevant grammar structures (requests, present simple, possessive adjectives, passive voice,
etc.) and produce similar sentences.

4. By the end of this course, learners will be able to explain, summarize, and rephrase dialogues from guest-related scenarios using their own words.

5. By the end of this course, learners will be able to differentiate various professional communication situations (e.g., handling complaints, providing information)
and illustrate them with appropriate structures.

6. By the end of this course, learners will be able to transfer the acquired knowledge into new communication contexts and apply it in different scenarios.

7. By the end of this course, learners will be able to justify the importance of professional communication and defend the value of using polite and accurate register
in workplace interactions.

8. By the end of this course, learners will be able to interpret spoken or written input, draw conclusions, and rewrite the content using alternative expressions when
needed.



Weekly Contents

Order Preparationinfo

1  Prepare 3 polite requests to use in
phone conversations.

2 Write down 3 common situations
where hotel staff answer phone
calls.

3 Collect 5 sentences describing hotel
facilities using 'there is/there are'.

4  Prepare 3 reservation questions you
could ask a guest.

5 Make 5 example questions about
restaurant opening times.

6  Write 3 polite refusals for fully-
booked situations.

7  Prepare a check-in dialogue with 3
lines.

8  Revision of unit 1-6.

9  List 5 polite ways to offer drinks.

10 Write 4 sentences giving step-by-
step drink instructions.

11 Prepare 3 sample dialogues taking
orders for starters and drinks.

12 Find 5 dessert names and write 2
recommendation sentences.

13 ki sarap tiriini karsilastiran 3
cimle yaziniz.

14  Write 3 polite responses to guest
requests.

15 Revise all Units 1-13 and prepare 5
questions for review.

Assesments
Activities
Final
Vize

Uygulama / Pratik

Rapor

Laboratory

TeachingMethods

Lecture, group discussion,
icebreaker activities

Lecture, role-play, pair
work, guided practice

Presentation, Q&A,
dialogues, pair practice

Lecture, role-play, group

simulation, guided practice

Pair work, dialogue
practice, mini role-plays

Lecture, guided practice,
Q&A, problem-solving

Role-play (check-in), pair
work, class discussion

Role-play, dialogues, pair
practice, feedback

Demonstration, guided
practice, group tasks

Role-play (ordering), pair
work, dialogues

Group work, role-play,
Q&A

Ders anlatimi, rehberli
alistirma, minazara, ikili
calisma

Role-play, class discussion,

group simulation

Review session, exam-
style practice, feedback

Turizm isletmeciligi Bslimi / TURIZM ISLETMECILIGI X Learning Outcome Relation
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Theoretical
Orientation-Overviewing course objectives
Taking phone calls-Requests with Can/Could, I'd
like to
Giving information to the guests-Present Simple of
be; Is there?/Are there?; There is/are; There
isn't/aren’t
Taking room reservations-Do, Does; Prepositions
of time (on, at, in); from...to...
Taking restaurant bookings-Dates; adverbs of
frequency (always, often, sometimes, rarely, never)
Giving polite&formal explanations-Present Simple
(short forms: isn't, don't, can't)
Receiving guests-Possessive adjectives: my, your,
his, her, our, their
Midterm Exam
Serving in the bar-Requests and offers with Can,
Could, Shall, Would you like
Instructions-Imperatives (take, fill, pour); sequence
markers (first, next, then, finally)
Taking a food order-a/an, some
Desserts and cheese- some, any
icecekler hakkinda konusma-Karsilastirmalar: -er
than, more...than, not as...as
Dealing with requests-Offering help: I'll get you
some/one/another/some more
Describing dishes & Dealing with complaints-
Present Simple Passive; Past Simple
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Turizm sektorinln yapisi, isleyisi ve Ulke kalkinmasindaki dnemi 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 yabana dilde en az Avrupa Dil Portféyii B1 genel diizeyinde okuma, anlama, konusma ve yazma becerileri gésterir.

Yazli, s6zli ve sozsliz olarak etkili iletisim kurar ve sunum becerileri gosterir.

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

Sahip oldugdu bilgiyi bilinen ve yeni sorunlarin ¢dziiminde kullanir.

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

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

isletme, iktisat, yonetim 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.
Baskalariyla ve bagimsiz olarak etkin bir sekilde calisir.

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

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

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

Farkli kalttrleri tanir, anlar ve farkli kulttrlerle iletisim kurar.

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

Diinya ve Tirkiye kiltlr ve cografyasi hakkinda ayrintili bilgiye sahip olur ve bu bilgileri turizm arz ve talebi agisindan degerlendirir.
Turizm isletmelerinde hizmet verme siireclerini bilir ve misafir memnuniyeti saglayacak sekilde yerine getirir.

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

Birlesmis Milletler Strdirebilir Kalkinma Amaclarindan (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 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 gliclii kurumlar, 17) amaglar icin ortak ¢aba

Turizm ve konaklama baglaminda kullanilan temel mesleki kelime ve ifadeleri hatirlayabilir ve glinliik iletisimde kullanabilir.

Telefon goriismeleri, rezervasyon alma, misafir karsilama ve siparis alma gibi durumlarda kullanilan kaliplari tanimlayabilir ve uygun bigimde
ifade edebilir.

Temel dilbilgisi yapilari (rica cimleleri, genis zaman, iyelik sifatlari, edilgen yapilar vb.) ile verilen 6rnekleri eslestirebilir ve benzer climleler
yazabilir.

Misafirlerle ilgili senaryolarda verilen diyaloglari aciklayabilir, 6zetleyebilir ve kendi ctimleleriyle yeniden ifade edebilir.



L.O.5: Farkl mesleki iletisim durumlarini (6rn. sikayet karsilama, bilgi verme) ayirt edebilir ve uygun dil yapilariyla 6rnek verebilir.
L.O.6: Ders slresince edinilen bilgileri yeni iletisim durumlarina transfer edebilir ve farkli baglamlarda uygulayabilir.
LO.7: Ogrendigiicerikten hareketle mesleki iletisimin &nemini gerekcelendirebilir ve profesyonel Gislubu kullanmanin etkisini savunabilir.

L.O.8: Farkl konusma ve yazma 6rneklerinden anlam gikarabilir, uygun sonuglar cikarabilir ve gerektiginde alternatif ifadelerle yeniden yazabilir.
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