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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food & Beverage Service | / Food & Beverage Service |

Ders Kodu / Course Code

AS201B

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Pre-Bachelor / Pre-Bachelor

Ders Akts Kredi / ECTS 5.00
Haftalik Ders Saati (Kuramsal) / 2.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 2.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00
Hours For Week (Laboratory)

Dersin Verildigi Yl / Year 2

Ogretim Sistemi / Teaching System

Normal Education / Normal Education

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Yiyecek-icecek servisi ile ilgili temel bilgileri vermek ve servis konusunda calisma
hayatinda gerekli olacak becerileri kazandirmak.

To give basic information about food and beverage service and to gain necessary
skills in working life in service.

igerigi / Content

Servis kavrami ve servisin 6nemi, servis personeli, servis arag-gerecleri, servise hazirlik,
servisle ilgili kurallar, servis teknikleri, bar ve icki servisi.

Service concept and service proposition, service personnel, service tools, service
preparation, service rules, service technics, bar and drinks service.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

Kitabi / Malzemesi / Onerilen
Kaynaklar / Books / Materials /
Recommended Reading

Yérikoglu, M.Altug. (1995). Otel isletmelerinde Servis Yénetimi, Konya: Damla
Matbaacilik.
Sokmen, Alptekin, (2008). Servis Teknigi ve Uygulamalarn, Ankara: Detay Yayincilik,

Yérikoglu, M.Altug. (1995). Otel isletmelerinde Servis Yénetimi, Konya: Damla
Matbaacilik,.
Sdékmen, Alptekin, (2008). Servis Teknigi ve Uygulamalari,, Ankara: Detay Yayincilik.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gor. Mirag ilyas KIVANG

Ogr. Gor. Mirag ilyas KIVANG




OGRENME GIKTILARI / LEARNING OUTCOMES

Yiyecek i¢cecek servisi konusundaki teknik bilgileri uygulayabilir.

It may apply the technical information on the food and beverage service.

Yiyecek icecek servisi ile ilgili uygulama yapabilir.

Can practice about food and beverage service.

Alant ile ilgili fiziksel ortami, arag-gerecleri kullanabilir.

The physical environment, equipment and tools related to the area can be used.

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods

On Hazirlik / Preliminary

Techniques

1 Servisin tanimi, 6nemi ve servis yerleri.

Service description, precaution and service locations.

Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary

Techniques

2 Servis personeli ve gorevleri

Service staff and duties

Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary

Techniques

3 Serviste kullanilan arag-gere¢ ve malzemeler

Tools and materials used in servicing

Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;g;:{ﬁg:&ig Methods On Hazirlik / Preliminary

Techniques

4 Servise hazirlik (Mise en place)

Servise preparation (Mise en place)

gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary

Technigues

5 Servis teknikleri ve servisle ilgili kurallar.

Service techniques and service-related rules.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Kahvalti servisi ve oda servisi.
Breakfast and room service.
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Bazi 6zel yemeklerin servisi.
Service of some special dishes.
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
MIDTERM
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Barin tanimi, bar gesitleri.
Definition of bar, bar types.
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Bar personeli ve gorevleri.
Bar staff and duties.
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Bar arag-geregleri.

Bar tools and utensils.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 icecek cesitleri ve servisi.
Variety of beverages and service.
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Servis uygulamalari.
Service applications.
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Servis uygulamalari.
Service applications.
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Servis uygulamalari.

Service applications.
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

Yariyil (Yil) igi Etkinlikleri / Term (or Year) Learning Activities Ni?]}./t')ér Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 40
Derse Katilim / Attending Lectures 1 20
Rapor Hazirlama / Report Preparation 1 20
Ara Sinav Igin Bireysel Galisma / Individual Study for Mid term Examination 1 20
Toplam / Total: 4 100
Basari Notuna Katki Ylizdesi / Contribution to Success Grade(%): 40
Savi/ Katki Yuzdesi /
aniyil (Yil) Sonu Etkinlikleri / En erm (or Year) Learning Activities ercentage o
Yariyll (Yil) S Etkinlikleri / End Of T Y L ing Activiti Nurrilber P f
Contribution (%)
Final Sinavi / Final Examination 1 60
Rapor Hazirlama / Report Preparation 1 20
Final Sinavi icin Bireysel Calisma / Individual Study for Final Examination 1 20
Toplam / Total: 3 100
Basari Notuna Katki Y{izdesi / Contribution to Success Grade(%): 60
Etkinliklerinin Basari Notuna Katki Ylizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100

Degerlendirme Tipi / Evaluation Type:
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IS YUKU / WORKLOADS

Siiresi | Toplam Is Yiikii
- Sayi/ (Saat) / (Saat) / Total

S e et eEes Number | Duration Work Load

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 1.00 1.00
Final Sinavi / Final Examination 1 2.00 2.00
Derse Katilim / Attending Lectures 14 4.00 56.00
Rapor Hazirlama / Report Preparation 14 2.00 28.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 14 1.00 14.00
Final Sinavi igin Bireysel Calisma / Individual Study for Final Examination 14 2.00 28.00
Ev Odevi / Homework 14 1.00 14.00
Toplam / Total: 72 13.00 143.00

Dersin AKTS Kredisi = Toplam g Yiikii (Saat) / 30.00 (Saat/AKTS) = 143.00/30.00 = 4.77 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 143.00 / 30.00 = 4.77 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /

Program Ciktilari / Program Outcomes

Learning Outcomes

1.1.2

113211 |3.1.1]3.21]33.1|34.1

342|343

1.Yiyecek icecek servisi
konusundaki teknik bilgileri
uygulayabilir. / It may apply the
technical information on the
food and beverage service.

2.Yiyecek icecek servisi ile ilgili
uygulama yapabilir. / Can
practice about food and
beverage service.

3.Alant ile ilgili fiziksel ortami,
arag-gerecleri kullanabilir. / The
physical environment,
equipment and tools related to
the area can be used.

Katki Diizeyi / Contribution Level : 1-Cok Dustlk / Very low, 2-Diisiik / Low, 3-Orta / Moderate, 4-Y{iksek / High, 5-Cok Yiksek / Very high
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