YAKIN DOGU UNIiVERSITESI DISA ACIK DERSLER KOORDINATORLUGU

Okul/Fakiilte: Turizm ve Otel Isletmeciligi Meslek Yiiksekokulu
T Boliim/Program: Turizm ve Otel Hizmetleri - ingilizce

Ders Dili: English Ders Kodu: THM?264

DersTiirkce ismi: YIYECEK VE ICECEK YONETIMI
Ders Ingilizce Ismi: FOOD AND BEVERAGE MANAGEMENT

Dersi Verecek: Ogrt. Gor Ozlem YAMAK

Dersin Tiirii: ZORUNLU Dersin Seviyesi: LISANS

Yil 2 Semester 4 Donem: 4

Ders Kredisi: 3 AKTS Kredisi: 6 Ders Isleme Bicimi: YUZ YUZE
Teori(saat/hafta): 3,00 Uygulama(saat/hafta): 1,00 Laboratuar(saat/hafta): 0,00
Dersin Icerigi: The purpose is to examine the wide range of subject areas that come within the

orbit of operational food and beverage management and to relate these to the
applications applied within the five broad sections of the catering industry, that
is, fast food and popular catering; hotels and quality restaurants; function
catering; contract catering and welfare catering. It also aims to provide
information to the students on planning all the food staffing in food and
beverage departments of the hotels. Kitchen organization, the design of menu,
international house promotion in food and beverage, room service, making
cocktails, orders taking and service will also be covered.

Ogrenme Kazammlari:  ilgili kavramlary/kuramlari anlayabilecek
Ilgili kavram/kuramlar1 gergek hayata/verilen diger durumlara/vakalara
uygulayabilecek
Sunum(lara)a hazirlik
Verilen olgiitlere gore kendi ¢alismalarini degerlendirebilecek

Dersin Amaglar:: Belirlenen kavram(lar1) agiklamak/anlatmak
Ilgili kavram(lar)la alakal farkindalik yaratmak ve bunu gelistirmek.
Belirlenen kavram(lar)in gegerliligini tartigmak.
Secilen/belirlenen becerileri gelistirmek
Belirlenen kavram/kuram/konularla ilgili 6grencilerin var olan bilgilerini
gelistirmek
Segilen kavramlar baglaminda 6grencilerin fikirlerini/bilgilerini/kavrayislarini
gelistirmek
Elestirel diisiinceyi gelistirmek

Ogrenci Is Yiikii: Derse hazirlik
Ders saatleri
Ara smav
Ara sinava hazirlik
Final smavi
Final siavina hazirlik
Sunum(lara)a hazirlik
Sinif i¢i tartigma(lar)
Kisa smav(lar)

AKTS Formiilii: 6X25=150/6

Kaynaklar: Davis, Bernard and others. 2011. Food and Beverage Management. 4th ed.
Butterworth-Heinemann, Elsevier.

Degerlendirme:



Ise Yerlestirme(Staj):

On Kosul Ders Kodlar:

1. Hafta (19 — 23 Eyliil)
. Hafta (26 — 30 Eyliil)
. Hafta (3 — 7 Ekim)

. Hafta (10 — 14 EKkim)
. Hafta (17 — 21 Ekim)
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. Hafta (24 — 28 Ekim)
. Hafta (31 - 4 Kasim)
. Hafta (7 - 11 Kasim)
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10. Hafta (21 — 25 Kasim) Food and Beverage Operations: Purchasing and Storage
11. Hafta (28 - 2 Aralik) Food and Beverage Operations: Production and Service

Mid-Term Exam30 %
Quiz + Participation
Assignment15 %
Final Exam 40 %

N/A
THM142-THM241

15 %

Introducing Food and Beverage Management

Difference Between commercial and non-commercial food service operations

The Meal Experience

The Restaurant Sector

Field Trip or Guest Speaker (They will allow the student to know what is
required of managerial jobs in the hospitality industry)

Contract, travel and public sector catering

MID-TERM EXAM WEEK

Developing the concept

. Hafta (14 — 18 Kasim) The Menu: Food and Beverage

12. Hafta (5 -9 Aralik) Food and Beverage Control
13. Hafta (12 -16 Aralik) Food and Beverage marketing

14. Hafta (19 - 23 Aralik) Managing Quality in F&B operations

15. Hafta (24 — 30 Arahk) FINAL EXAM WEEK

16. Hafta
17. Hafta
18. Hafta
19. Hafta
20. Hafta
21. Hafta
22. Hafta
23. Hafta
24. Hafta
25. Hafta
26. Hafta
27. Hafta
28. Hafta

FINAL EXAM WEEK




