TO105 - HOUSE-KEEPING - Urgiip Sebahat ve Erol Tokséz Turizm Meslek Yiiksekokulu - Otel, Lokanta ve ikram Hizmetleri BIimii
General Info

Objectives of the Course
Understanding the importance of Housekeeping, one of the most important departments in hotel management, for the business and customer satisfaction.
Course Contents

The course includes the definition and organizational structure of the housekeeping department, planning, information flow, control, budgeting, cleaning, hygiene,
decoration and security in the housekeeping department, as well as laundry management.

Recommended or Required Reading

1) ATATURK UNIVERSITY - FACULTY OF OPEN EDUCATION - Housekeeping Management - ISBN: 978-605-7894-08-3 - ATATURK UNIVERSITY FACULTY OF OPEN
EDUCATION PUBLICATION - ERZURUM, 2019 2) HOUSEKEEPING MANAGEMENT IN HOTEL MANAGEMENT - DETAY PUBLISHING - PROF. DR. MERYEM AKOGLAN
KOZAK - 2023 - 12TH EDITION 3) HOUSEKEEPING MANAGEMENT AND MANAGEMENT IN ACCOMMODATION MANAGEMENT - ASSISTANT PROF. DR. YASAR
YILMAZ - LECTURER BETUL YILMAZ - 2ND EDITION - JULY 4) ANKUZEF - HOUSEKEEPING MANAGEMENT

Planned Learning Activities and Teaching Methods
It will be taught theoretically in the class on the day and time specified in the program.
Recommended Optional Programme Components

Industry representatives who are experts in Tourism and Hotel Management and Kay Services will be invited to the course to provide information on current
Housekeeping application techniques and systems.

Instructor's Assistants

Lecturer Dr. Serkan Zaro Lecturer Dr. Ozlem Bager

Presentation Of Course

It will be given interactively in the classroom environment, both theoretically and practically in the field. Written resources such as the internet, books, etc. will be used.
Dersi Veren Ogretim Elemanlari

Inst. Kayhan Karakaya

Program Outcomes

1. Have Knowledge About The Location And Importance Of The Housekeeping Department.
2. Learn The Organizational Structure Of The Housekeeping Department.
3. Gains Competence In Human Resources Management In Housekeeping.
4. Have knowledge on how to plan housekeeping services.
5. Masters the Information Flow and Reporting in the Housekeeping Department.
6. Knows the tools, equipment and materials used in housekeeping.
7. Have knowledge about how cleaning is done in housekeeping services.
8. Learn how to clean rooms in housekeeping.
9. Learns How to Clean Surfaces and Floors in Housekeeping Services.
10. Have knowledge on how to manage laundry in the housekeeping department.
11. Learns how to perform Control in the Housekeeping Department.
12. Learn what Hygiene and Sanitation mean in Housekeeping.
13. Have knowledge about what Occupational Health and Safety means in Housekeeping Services.
14. Understands how to do decoration, gardening and flower arranging in housekeeping services.
Weekly Contents
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1 15 pages of "Definition and Organization of the Housekeeping Department" Theoretical The Location
will be studied from the edited lecture notes. Additionally, 19 pages of "The explanation, and Importance
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2 15 pages of "Job Descriptions of Housekeeping Department Employees” will Theoretical Organizational
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18 pages of "Information Flow in the Housekeeping Department" will be
studied from the edited lecture notes. 24 pages of "Human Resources
Management in Housekeeping” will also be studied from the Housekeeping
Management Book.

16 pages of "Information Flow within the Housekeeping Department” will be
studied from the edited lecture notes. Additionally, 22 pages of "Planning in
Housekeeping” will be studied from the Housekeeping Management Book.

12 pages of "Tools and Equipment Used in the Housekeeping Department
and Their Importance" will be studied from the edited lecture notes.
Additionally, 22 pages of "Information Flow and Reporting in the
Housekeeping Department” will be studied from the Housekeeping
Management Book.

We will study 11 pages of the topic "Determining Material Requirements"
from the edited lecture notes. We will also study 17 pages of the topic
"Tools, Equipment, and Materials Used in Housekeeping" from the
Housekeeping Management Book.

14 pages of "Creating a Business Plan" from the edited lecture notes will be
studied. Additionally, 19 pages of "Cleaning in Housekeeping" from the
Housekeeping Management Book will be studied.

15 pages of "Guest Room Check-in Procedures" from the edited lecture
notes will be studied. Additionally, 19 pages of "Room Cleaning in
Housekeeping" from the Housekeeping Management Book will be studied.

22 pages of the topic "Surface and Floor Cleaning in Housekeeping" will be
studied from the edited lecture notes. Additionally, 18 pages of the topic
"Procedures to be Taken When a Guest is in the Room During Cleaning"
from the Housekeeping Management Book will be studied.

14 pages of the topic 'Room Cleaning (Making the Bed - and Garbage
Collection" will be studied from the edited lecture notes. Also, 20 pages of
the topic 'Laundry Management in the Housekeeping Department' from the
Housekeeping Management Book will be studied.

16 pages of the topic "Characteristics of Tools Used in Bed Making" will be
studied from the edited lecture notes. Also, 19 pages of the topic "Control in
the Housekeeping Department" from the Housekeeping Management Book
will be studied.

14 pages of "Garbage Collection" from the edited lecture notes will be
studied. Also, 19 pages of "Hygiene and Sanitation in the Housekeeping
Department" from the Housekeeping Management Book will be studied.
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14 21 pages of the topic "Room Cleaning Il (Wet Floor Cleaning)" will be
studied from the edited lecture notes. Also, 23 pages of the topic
"Occupational Health and Safety in Housekeeping" from the Housekeeping
Management Book will be studied.

15 22 pages of the topic "Types of Cleaning” will be studied from the edited
lecture notes. Also, 21 pages of the topic "Decoration, Gardening, and Flower
Arrangement in Housekeeping" from the Housekeeping Management Book

will be studied.
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Turizm ve otel isletmeciligi ile ilgili temel kavramlari tanimlar.

Turizm ve otel isletmeciligi alanindaki yasal diizenlemeler ve mesleki standartlari bilir.

Turizm ve otel isletmelerinin etkilendigi ic ve dis cevresel faktérleri bilir.

Otel isletmelerinde verilen konaklama, yeme icme ve diger hizmetlerin nasil organize edildigini ve sunuldugunu bilir.
En az bir yabana dili, Avrupa Dil Portfoyl A2 diizeyinde bilir.

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

Turizm ve otel isletmelerinde kullanilan bilgisayar otomasyon sistemlerinin nasil calistigini bilir ve bu sistemleri kullanir.
Okulda ve staj calismalarinda edindigi yabanci dil bilgisini sektorde kullanir.

Edindigi teorik ve pratik deneyimle, sektorde karsilastigi sorunlari analiz eder ve ¢dziim Uretir.

iletisim glicti yiiksektir ve ekip calismasina uyum saglar.

Astlari ve Ustleriyle etkili ve saglikl iletisim kurar.

is yogunlugu, stres ve baski altinda calisabilme yetenegine sahiptir.

Otel isletmelerinde yiyecek icecek departmani altinda yapilan meni planlama, gida Gretimi, mutfak hizmetleri yonetimi, servis hizmetleri,
ziyafet organizasyonlari uygulamalari bilir ve bu uygulamalarda aktif gérev alir.

Rezervasyon alma, oda satisi, musteri karsilama, hesap isleme, muhasebe ve kayit islemlerini bilir ve uygular.

Satis pazarlama, kongre ve fuar organizasyonlarinda ekip elemani olarak takim calismasina katilir.

Kat hizmetleri yonetimi, oda ve genel alan temizligi, camasirhane yénetimi, temizlik Grinlerinin kullanimi ve denetimini bilir ve uygular.
Birlikte calistigi arkadaslarina yardim eder ve astlarini stirekli egiterek gelismelerini saglar.

Ustlerine karsi saygilidir ve onlardan aldigi gérevleri eksiksiz yerine getirerek, kriz anlarinda kendi ¢éziimiini kendisi tretir.
Gorevi ile ilgili rapor hazirlar ve Ustlerine sunar.

Olagandisi durumlarda kendi gorevi disinda kalan gorevleri de yerine getirerek calisma arkadaslarina yardim eder.

Ulusal ve etik degerlere baglidir, yaptigi calismalarda bu degerlere 6zen gosterir.

Meslegi ile ilgili yenilikleri stirekli takip eder ve kendini stirekli gelistirir.

Kat Hizmetleri Departmaninin Yeri ve Onemi Hakkinda Bilgi Sahibi Olur.

Kat Hizmetleri Departmaninin Organizasyon Yapisini Ogrenir.

Kat Hizmetlerinde insan Kaynaklari Yénetimi Konusunda Yeterlilik Kazanir.

Kat Hizmetlerinde Planlamanin Nasil Yapilacagi Hususunda Bilgi Sahibi Olur.

Kat Hizmetleri Departmaninda Bilgi Akisi ve Raporlama konusuna hakim olur.

Kat Hizmetlerinde Kullanilan Arag-Gere¢ ve Malzemelerin Neler Oldugunu Bilir.

Kat Hizmetlerinde Temizlik Nasil Yapilir Konusunda Bilgi Sahibi Olur.

Kat Hizmetlerinde Oda Temizliginin Nasil Yapilmasi Gerektigini Ogrenir.

Kat Hizmetlerinde Yiizey ve Zemin Temizliginin Nasil Yapilacagini Ogrenir.

Kat Hizmetleri Departmaninda Camasirhane Yonetiminin Nasil Yapilacagi Konusunda Bilgi Sahibi Olur.

Kat Hizmetleri Departmaninda Kontroliin nasil yapilacagini 6grenir.



L.O.12: Kat Hizmetlerinde Hijyen ve Sanitasyonun ne anlama gelecegini 6grenir.
L.O.13: Kat Hizmetlerinde is Sagligi ve Giivenliginin ne anlama gelecegi konusunda bilgi sahibi olur.

L.O. 14: Kat Hizmetlerinde Dekorasyon, Bahce ve Cicek Dizenlemenin nasil yapilacagini kavrar.
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P.O.1: Turizm ve otel isletmeciligi ile ilgili temel kavramlari tanimlar.
P.0.2: Turizm ve otel isletmeciligi alanindaki yasal diizenlemeler ve mesleki standartlari bilir.
P.0.3: Turizm ve otel isletmelerinin etkilendigi ic ve dis cevresel faktorleri bilir.
P.0.4: Otelisletmelerinde verilen konaklama, yeme icme ve diger hizmetlerin nasil organize edildigini ve sunuldugunu bilir.
P.O0.5: Okulda ve staj calismalarinda edindigi teorik ve pratik bilgileri sektérde rahatlikla uygular.
P.0.6: Turizm ve otel isletmelerinde kullanilan bilgisayar otomasyon sistemlerinin nasil ¢alistigini bilir ve bu sistemleri kullanir.
P.0.7: Okulda ve staj calismalarinda edindigi yabanci dil bilgisini sektérde kullanir.
P.0.8: Edindigi teorik ve pratik deneyimle, sektorde karsilastigi sorunlari analiz eder ve ¢oziim Uretir.
P.0.9: letisim giici yiiksektir ve ekip calismasina uyum saglar.
P.0.10: Astlari ve Ustleriyle etkili ve saglikli iletisim kurar.
P.O.11: s yogunlugu, stres ve baski altinda calisabilme yetenegine sahiptir.

P.0.12: Otelisletmelerinde yiyecek icecek departmani altinda yapilan ment planlama, gida tretimi, mutfak hizmetleri yonetimi, servis hizmetleri,
ziyafet organizasyonlari uygulamalari bilir ve bu uygulamalarda aktif gérev alir.

P.0.13: Rezervasyon alma, oda satisi, musteri karsilama, hesap isleme, muhasebe ve kayit islemlerini bilir ve uygular.

P.O.14: Satis pazarlama, kongre ve fuar organizasyonlarinda ekip elemani olarak takim calismasina katilir.

P.0.15: Kat hizmetleri yonetimi, oda ve genel alan temizligi, camasirhane yénetimi, temizlik Griinlerinin kullanimi ve denetimini bilir ve uygular.
P.0.16: Birlikte calistigi arkadaslarina yardim eder ve astlarini siirekli egiterek gelismelerini saglar.

P.0.17: Ustlerine kargi saygilidir ve onlardan aldigi gérevleri eksiksiz yerine getirerek, kriz anlarinda kendi ¢éziimiini kendisi Gretir.



P.0.18: Gorevi ile ilgili rapor hazirlar ve Ustlerine sunar.
P.0.19: Olagandisi durumlarda kendi gorevi disinda kalan gorevleri de yerine getirerek calisma arkadaslarina yardim eder.
P.0.20: Ulusal ve etik degerlere baghdir, yaptigi calismalarda bu degerlere 6zen gosterir.
P.0.21: Meslegiile ilgili yenilikleri stirekli takip eder ve kendini strekli gelistirir.
LO.1: Kat Hizmetleri Departmaninin Yeri ve Onemi Hakkinda Bilgi Sahibi Olur.
L.O.2: Kat Hizmetleri Departmaninin Organizasyon Yapisini Ogrenir.
L.O.3: Kat Hizmetlerinde insan Kaynaklari Yénetimi Konusunda Yeterlilik Kazanr.
L.O.4: Kat Hizmetlerinde Planlamanin Nasil Yapilacagi Hususunda Bilgi Sahibi Olur.
L.O.5: Kat Hizmetleri Departmaninda Bilgi Akisi ve Raporlama konusuna hakim olur.
L.O.6: Kat Hizmetlerinde Kullanilan Arac-Gerec ve Malzemelerin Neler Oldugunu Bilir.
L.O.7: Kat Hizmetlerinde Temizlik Nasil Yapilir Konusunda Bilgi Sahibi Olur.
L.O.8: Kat Hizmetlerinde Oda Temizliginin Nasil Yapiimasi Gerektigini Ogrenir.
L.O.9: Kat Hizmetlerinde Yiizey ve Zemin Temizliginin Nasil Yapilacagini Ogrenir.
L.0.10: Kat Hizmetleri Departmaninda Camasirhane Yonetiminin Nasil Yapilacagi Konusunda Bilgi Sahibi Olur.
L.O.11: Kat Hizmetleri Departmaninda Kontroltn nasil yapilacagini 6grenir.
L.0.12: Kat Hizmetlerinde Hijyen ve Sanitasyonun ne anlama gelecegini 6grenir.
L.O.13: Kat Hizmetlerinde is Saglgi ve Giivenliginin ne anlama gelecegi konusunda bilgi sahibi olur.

L.O.14: Kat Hizmetlerinde Dekorasyon, Bahce ve Cicek Diizenlemenin nasil yapilacagini kavrar.
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