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GM302 - ENGLISH VI - Turizm Fakdiltesi - Gastronomi ve Mutfak Sanatlar B&limi
General Info

Objectives of the Course

The aim of this course is to provide students with the intermediate level English proficiency they may need in the field of culinary arts, based on the four fundamental
language skills.

Course Contents
This course covers basic vocabulary and scenarios related to the field of gastronomy, as well as language functions such as apologizing for a mistake, correcting a

mistake, asking for and giving advice, requesting something, issuing a warning, seeking approval, narrating events in sequence, expressing confusion, and asking for
help.

Recommended or Required Reading

Ders kitaplari ve ek metaryaller. ICT. CD calar, tahta ve kalem. Cooking: Evans, Dooley and Hayley, 2013

Planned Learning Activities and Teaching Methods

Question and answer, pair work, group work, drama, role play, brainstorming, presentation, interactive vocabulary work
Recommended Optional Programme Components

Supplementary reading materials (novels, articles). Watching and analyzing English movies and TV shows. Online interactive grammar and vocabulary exercises.
Participation in language exchange programs. Attending English-speaking events or clubs.

Instructor's Assistants

Celal Yilmaz, Ali Nail Beyce (i0)

Presentation Of Course

This course is conducted using face-to-face teaching methods.

Dersi Veren Ogretim Elemanlari

Inst. Ugur Unalir Inst. Ali Nail Beyce

Program Outcomes

Students who successfully complete this course can identify basic kitchen tools, utensils, and equipment and describe their purposes appropriately.
Students who successfully complete this course can understand measurement units in recipes and use appropriate measurement terms accurately.
Students who successfully complete this course can explain basic kitchen actions (chopping, mixing, cooking, etc.) using appropriate verbs.
Students who successfully complete this course can understand and communicate warnings related to health and safety in the kitchen.

Students who successfully complete this course can suggest solutions to common problems encountered in a kitchen environment.

Students who successfully complete this course can describe the taste and characteristics of ingredients using basic adjectives.

Students who successfully complete this course can produce short written reports or notes related to kitchen equipment and work processes.
Students who successfully complete this course can engage in basic communication with customers and colleagues in a professional context.
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Weekly Contents
Order Preparationinfo Laboratory TeachingMethods  Theoretical Practise
1 Students’ prior knowledge of Communicative Basic concepts of meat types and Menu analysis, matching meat
meat products consumed in Language Teaching, cuts; classification of meat products. types, and providing
daily life vocabulary-focused Evans, Dooley and Hayley, 2013:44- information to customers
instruction, context- 45 about meat dishes
based reading
2 Students’ personal experiences Task-based learning,  Seafood types and preparation Explaining seafood
and awareness of seafood recipe analysis, methods; basic terminology related  preparation methods and
products question-answer to seafood. Evans, Dooley and responding to customer
technique Hayley, 2013: 46-47 guestions
3 Students’ everyday knowledge Context-based Milk and dairy products; basic Activities focused on
about consumption and storage instruction, inductive  concepts related to spoilage, storage, expressing warnings,
of dairy products approach, vocabulary— and hygiene. Evans, Dooley and consequences, and storage

function matching Hayley, 2013:48-49 conditions of dairy products



Order Preparationinfo

4

10

11

12

13

14

Students’ everyday experiences
with fruits they consume

Students’ everyday experiences
with using vegetables, spices,
and herbs

Students’ everyday experiences
with using vegetables, spices,
and herbs

Students’ everyday experiences
with consuming pasta, grains,
and legumes

Students’ everyday experiences
with consuming pastries and
experiencing food flavors

Students’ everyday experiences
with consuming pastries and
experiencing food flavors

Students’ everyday experiences
with measurement units and
measuring practices

Students’ everyday experiences
with measurement units and
measuring practices

Students’ everyday knowledge
of food hygiene, kitchen safety,
and healthy nutrition

Students’ everyday knowledge
of food hygiene, kitchen safety,
and healthy nutrition

Laboratory TeachingMethods

Communicative
Language Teaching,
context-based
vocabulary teaching,
preference-expression
activities

Task-based learning,
context-based
instruction, error-
correction and
warning-focused
teaching

Task-based learning,
context-based
instruction, error-
correction and
warning-focused
teaching

Task-based learning,
context-based
instruction, time-
estimation focused
language use

Context-based
instruction, descriptive
language use,
comparison- and
degree-focused
teaching

Context-based
instruction, descriptive
language use,
comparison- and
degree-focused
teaching

Context-based
instruction, problem-
solving learning,
comparison and
conversion-focused
teaching

Context-based
instruction, problem-
solving learning,
comparison and
conversion-focused
teaching

Context-based
instruction, cause-and-
effect focused
teaching, warning and
recommendation-
based instruction

Context-based
instruction, cause-and-
effect focused
teaching, warning and
recommendation-
based instruction

Theoretical

Basic concepts related to fruit types,
nutritional value, and fruit
preparation methods. Evans, Dooley
and Hayley, 2013: 50-51

Classification of vegetables, spices,
and herbs; basic concepts related to
storage, cooking, taste, and aroma.
Hayley, 2013: 52-53- 54-55

Classification of vegetables, spices,
and herbs; basic concepts related to
storage, cooking, taste, and aroma.
Hayley, 2013: 52-53- 54-55

Classification of pasta types, grains,
and legumes; cooking times and
basic nutritional properties. Evans,
Dooley and Hayley, 2013: 52-53- 54-
55

Mid-term

Types of pastry and flavors; basic
concepts related to degrees of taste
and food flavor characteristics.
Evans, Evans, Dooley and Hayley,
2013:60-61- 62-63

Types of pastry and flavors; basic
concepts related to degrees of taste
and food flavor characteristics.
Evans, Evans, Dooley and Hayley,
2013:60-61- 62-63

Measurement units; basic concepts
of metric and imperial systems,
weight, volume, and temperature
measurements. Evans, Dooley and
Hayley, 2013: 64-65- 66-67

Measurement units; basic concepts
of metric and imperial systems,
weight, volume, and temperature
measurements. Evans, Dooley and
Hayley, 2013: 64-65- 66-67

Basic concepts of food safety, kitchen
safety, and nutrition; hygiene, risks,
nutritional values, and healthy eating
principles. Evans, Dooley and Hayley,
2013:68-69- 70-71-72-73

Basic concepts of food safety, kitchen
safety, and nutrition; hygiene, risks,
nutritional values, and healthy eating
principles. Evans, Dooley and Hayley,
2013:68-69- 70-71-72-73

Practise

Activities on expressing
preferences, making
comparisons, and offering
fruit-based recommendations
to customers

Activities on explaining correct
vegetable preparation,
recommending appropriate
spices and herbs, and giving
warnings about incorrect use

Activities on explaining correct
vegetable preparation,
recommending appropriate
spices and herbs, and giving
warnings about incorrect use

Activities on explaining
preparation times of pasta and
legume dishes, selecting
appropriate products, and
responding to customer
questions

Activities on describing pastry
and food flavors and
interpreting customer
feedback related to taste

Activities on describing pastry
and food flavors and
interpreting customer
feedback related to taste

Activities on selecting correct
measurement units in recipes,
converting measurements,
and answering measurement-
related questions

Activities on selecting correct
measurement units in recipes,
converting measurements,
and answering measurement-
related questions

Activities on giving warnings
about food safety and kitchen
accidents, explaining safe
working rules, and offering
healthy menu
recommendations

Activities on giving warnings
about food safety and kitchen
accidents, explaining safe
working rules, and offering
healthy menu
recommendations



Order Preparationinfo

15

16

17

18

19

20

21

22

23
24

25

Students’ everyday knowledge
of food hygiene, kitchen safety,
and healthy nutrition

Students’ prior knowledge of
meat products consumed in
daily life. Evans, Dooley and
Hayley, 2013: 44-45

Students’ personal experiences
and awareness of seafood
products. Evans, Dooley and
Hayley, 2013:46-47

Students’ everyday knowledge
about consumption and storage
of dairy products. Evans, Dooley
and Hayley, 2013:48-49

Students’ everyday experiences
with fruits they consume. Evans,
Dooley and Hayley, 2013: 50-51

Students’ everyday experiences
with using vegetables, spices,
and herbs. Evans, Dooley and
Hayley, 2013:52-53-54-55

Students’ everyday experiences
with using vegetables, spices,
and herbs. Evans, Dooley and
Hayley, 2013: 52-53-54-55

Students’ everyday experiences
with consuming pasta, grains,
and legumes. Evans, Dooley and
Hayley, 2013:56-57-58-59

Students’ everyday experiences
with consuming pastries and
experiencing food flavors.
Evans, Dooley and Hayley,
2013:60-61-62-63

Students’ everyday experiences
with consuming pastries and
experiencing food flavors.
Evans, Dooley and Hayley,
2013:60-61-62-63

Laboratory TeachingMethods

Context-based
instruction, cause-and-
effect focused
teaching, warning and
recommendation-
based instruction

Communicative
Language Teaching,
vocabulary-focused
instruction, context-
based reading

Task-based learning,
recipe analysis,
question-answer
technique

Context-based
instruction, inductive
approach, vocabulary—
function matching

Communicative
Language Teaching,
context-based
vocabulary teaching,
preference-expression
activities

Task-based learning,
context-based
instruction, error-
correction and
warning-focused
teaching

Task-based learning,
context-based
instruction, error-
correction and
warning-focused
teaching

Task-based learning,
context-based
instruction, time-
estimation focused
language use

Context-based
instruction, descriptive
language use,
comparison- and
degree-focused
teaching

Context-based
instruction, descriptive
language use,
comparison- and
degree-focused
teaching

Theoretical

Basic concepts of food safety, kitchen
safety, and nutrition; hygiene, risks,
nutritional values, and healthy eating
principles. Evans, Dooley and Hayley,
2013:68-69- 70-71-72-73

Basic concepts of meat types and
cuts; classification of meat products

Seafood types and preparation
methods; basic terminology related
to seafood

Milk and dairy products; basic
concepts related to spoilage, storage,
and hygiene

Basic concepts related to fruit types,
nutritional value, and fruit
preparation methods

Classification of vegetables, spices,
and herbs; basic concepts related to
storage, cooking, taste, and aroma

Classification of vegetables, spices,
and herbs; basic concepts related to
storage, cooking, taste, and aroma

Classification of pasta types, grains,
and legumes; cooking times and
basic nutritional properties

Mid-term

Types of pastry and flavors; basic
concepts related to degrees of taste
and food flavor characteristics

Types of pastry and flavors; basic
concepts related to degrees of taste
and food flavor characteristics

Practise

Activities on giving warnings
about food safety and kitchen
accidents, explaining safe
working rules, and offering
healthy menu
recommendations

Menu analysis, matching meat
types, and providing
information to customers
about meat dishes

Explaining seafood
preparation methods and
responding to customer
questions

Activities focused on
expressing warnings,
consequences, and storage
conditions of dairy products

Activities on expressing
preferences, making
comparisons, and offering
fruit-based recommendations
to customers

Activities on explaining correct
vegetable preparation,
recommending appropriate
spices and herbs, and giving
warnings about incorrect use

Activities on explaining correct
vegetable preparation,
recommending appropriate
spices and herbs, and giving
warnings about incorrect use

Activities on explaining
preparation times of pasta and
legume dishes, selecting
appropriate products, and
responding to customer
questions

Activities on describing pastry
and food flavors and
interpreting customer
feedback related to taste

Activities on describing pastry
and food flavors and
interpreting customer
feedback related to taste



Order Preparationinfo

26

27

28

29

30

Students’ everyday experiences
with measurement units and
measuring practices. Evans,
Dooley and Hayley, 2013: 64-
65-66-67

Students’ everyday experiences
with measurement units and
measuring practices. Evans,
Dooley and Hayley, 2013: 64-
65-66-67

Students’ everyday knowledge
of food hygiene, kitchen safety,
and healthy nutrition. Evans,
Dooley and Hayley, 2013: 68-
69-70-71-72-73

Students’ everyday knowledge
of food hygiene, kitchen safety,
and healthy nutrition. Evans,
Dooley and Hayley, 2013: 68-
69-70-71-72-73

Students’ everyday knowledge
of food hygiene, kitchen safety,
and healthy nutrition. Evans,
Dooley and Hayley, 2013: 68-
69-70-71-72-73

Workload

Activities

Vize

Final

Ara Sinav Hazirhk

Final Sinavi Hazirlik

Ders Sonrasi Bireysel Calisma

Ders Oncesi Bireysel Calisma

Derse Katilim

Assesments

Activities

Vize

Final

Laboratory TeachingMethods

Context-based

instruction, problem-

solving learning,
comparison and

conversion-focused

teaching

Context-based

instruction, problem-

solving learning,
comparison and

conversion-focused

teaching

Context-based

instruction, cause-and-

effect focused

teaching, warning and

recommendation-
based instruction

Context-based

instruction, cause-and-

effect focused

teaching, warning and

recommendation-
based instruction

Context-based

instruction, cause-and-

effect focused
teaching, warning and principles
recommendation-
based instruction

Number

14
14
14

Theoretical

Measurement units; basic concepts
of metric and imperial systems,
weight, volume, and temperature
measurements

Measurement units; basic concepts
of metric and imperial systems,
weight, volume, and temperature
measurements

Basic concepts of food safety, kitchen
safety, and nutrition; hygiene, risks,
nutritional values, and healthy eating
principles

Basic concepts of food safety, kitchen
safety, and nutrition; hygiene, risks,
nutritional values, and healthy eating
principles

Basic concepts of food safety, kitchen
safety, and nutrition; hygiene, risks,
nutritional values, and healthy eating

PLEASE SELECT TWO DISTINCT LANGUAGES

1,00
1,00
5,00
5,00
3,00
3,00
10,00

Weight (%)

40,00
60,00

Practise

Activities on selecting correct
measurement units in recipes,
converting measurements,
and answering measurement-
related questions

Activities on selecting correct
measurement units in recipes,
converting measurements,
and answering measurement-
related questions

Activities on giving warnings
about food safety and kitchen
accidents, explaining safe
working rules, and offering
healthy menu
recommendations

Activities on giving warnings
about food safety and kitchen
accidents, explaining safe
working rules, and offering
healthy menu
recommendations

Activities on giving warnings
about food safety and kitchen
accidents, explaining safe
working rules, and offering
healthy menu
recommendations

Gastronomi ve Mutfak Sanatlari B6limii / GASTRONOMI VE MUTFAK SANATLARI ( IKINCi OGRETIM ) 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.

Ment 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 tretimi 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 Portféyii 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.

Yazili, s6zlU ve sdzstiz olarak etkili iletisim kurar ve sunum becerileri gosterir.

Kisisel bakima, hijyene, giyime ve goriiniime gastronomi ve mutfak sanatlari alaninin gerektirdigi sekilde 6zen gésterir.

Ataturk ilkeleri ve inkilaplar konusunda bilgi sahibi olur ve Cumhuriyet'in temel degerlerini benimser.

Sanatsal konulara iliskin bireysel yeteneklerini gelistirir.

Birlesmis Milletler Strdurebilir Kalkinma Amaglarindan (BM SKA) en az birini aciklar. BM SKA sunlardir: 1) yoksulluk, 2) aclik, 3) saglkli 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, yenilikcilik 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 gui¢li kurumlar, 17) amaglar icin ortak caba.
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Bu dersi basari ile tamamlayan 6grenciler, mutfakta kullanilan temel arag, gereg ve ekipmanlari taniyabilir ve amaclarina uygun sekilde ifade
edebilir.

Bu dersi basari ile tamamlayan 6grenciler, bir tarifte yer alan 6lc birimlerini anlayabilir ve dogru 6lctim terimlerini kullanabilir.

Bu dersi basari ile tamamlayan 6grenciler, temel mutfak eylemlerini (dograma, karistirma, pisirme vb.) dogru fiillerle aciklayabilir.

Bu dersi basari ile tamamlayan 6grenciler, mutfakta is saghgi ve givenligiyle ilgili uyarilari anlayabilir ve uygun sekilde ifade edebilir.
Bu dersi basari ile tamamlayan 6grenciler, bir mutfak ortaminda karsilasilan sorunlara yonelik ¢ozim onerileri sunabilir.

Bu dersi basari ile tamamlayan 6grenciler, mutfakta kullanilan malzemelerin tat ve 6zelliklerini temel sifatlarla tanimlayabilir.

Bu dersi basari ile tamamlayan 6grenciler, mutfak ekipmanlari ve is stirecleriyle ilgili yazili kisa rapor veya notlar olusturabilir.

Bu dersi basari ile tamamlayan 6grenciler, mesleki baglamda musteriler ve calisma arkadaslariyla temel iletisim kurabilir.
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