BOLU ABANT IZZET BAYSAL UNIVERSITY TOURISM FACULTY GASTRONOMY AND CULINARY DEPARTMENT COURSE PLAN

A placement test is applied to students for the English lessons in the first four semesters (semester). In these courses, students are divided into groups with other department students according to their English knowledge level

Students who achieve at least B2 level according to the European grammar criteria in the placement exams can choose another foreign language course to be opened within the Faculty of Tourism instead of English if they wish.

FIRST SEMESTER SECOND SEMESTER
Lesson Code Lesson Name T P K | ECTS| Lesson Code Lesson Name T P K | ECTS
1| Engaslorzo |English Skills 1 3| 6 7 1| EnG3610220 |English Skills i 3 e 6] 7
2 | 1zizel0120 |General Tourism 3| of 3]s 2 | GAs3610220 |Food Science and Technology 3 of 3]s
3 | GAs3610120 |Introduction to Gastronomy and Culinary Arts 3 of 3] s 3 | GAs3610420 |Food Hygiene and Safety 3 o 3| s
4 | Gas3s10320 | Basic Information Technology 1| 2] 23 4 | GAs3610620 |Work Health and Safety 3| 0| 3| a
5 | GAs3610520 |Food Beverage Culture 3 of 3] 4 5 | GAS3610820 |Research and Presentation Skills 1 2] 2] 3
6 | GAs3610720 |Career Planning 1o 1|2 6 | GAS3611020 |Social Relations and Pluralism 2 o 2] 2
7 | ATA3610120 |Ataturk Principles and Revolution History-1 (Distance Education) 2 of 2] 2 7 | ATA3610220 |Ataturk Principles and Revolution History-2 (Distance Education) 2 of 2] 2
8 | TUR3s10120 |Turkish Language-1 (Distance Education) 2 o 2] 2 8 | TUR3610220 |Turkish Language-2 (Distance Education) 2 o 2] 2
TOTAY 18 | 8 [ 22| 30 TOTAY 19| 8 | 23| 30
THIRD SEMESTER FOURTH SEMESTER
Lesson Code Lesson Name T P K | ECTS| Lesson Code Lesson Name T P K | ECTS
1| Eng3s20120 |English Skills Il 3 e[ 6] 7 1| EnG3620220 | English Skills IV 3 e 6] 7
2 | GAs3620120 |Basic Kitchen Practices-1 2 2| 3] s 2 | GAs3620220 |Basic Kitchen Practices-2 2 2] 3] s
3 | GAS3620320 |Material Information 3 0 3 B 3 | (GAS3620420 |CostAccounting in Food and Beverage Establishments 3 0 3 5
4 [ GAs3620520 |Basic Principles of Nutrition 3| of 3]s 4 | GAS3620620 |Restaurant and Service Management 3o 3]s
5 | GAs3620720 |Beverage Information 3| 1| af s 5 | GAS3620820 |Menu Planning 3 o] 3| s
6 | GAS3620920 |Food Beverage Management 3 0 3 3 6 | GAS3621020 |Turkish Culinary Culture 3 0 3 3
TotAl 17 [ 9 [ 22 30 Total 17| 8 | 21| 30
FIFTH SEMESTER SIXTH SEMESTER
Lesson Code Lesson Name T e[ «k [ecrs Lesson Code Lesson Name T P ] k [EcTs]
1| GAs3630120 |Vocational English-1 2 2 3] 4 1| GAS3630220 | Vocational English-2 2 2| 3| a
2 | GAs3630320 |Turkish Cuisine 2 2 3] s 2 | GAS3630420 |International Kitchens 2 2] 3] s
3 | vBD3639920 |Compulsory Elective Additional Foreign Language Course | 2| af a6 3 | yBD3639820 | Compulsory Elective Additional Foreign Language Course Il 2 4| a6
4 Elective Course 3| s 4 Elective Course 3] s
5 Elective Course 3| s 5 Elective Course 3| s
6 Elective Course 3| of 3]s 6 Elective Course 3| o] 3]s
TOTAl 19 | 30 ToTAl 19 | 30
Fifth Semester Elective Course List Sixth Semester Elective Course List
Lesson Code Lesson Name T P [ « [ecrs Lesson Code Lesson Name T P ] k [EcTs
Fifth Semester Compulsory Elective Additional Foreign Language Course Sixth Semester Compulsory Elective Additional Foreign Language Course
1| vBD3630120 |German' 2 af af s 1| yBD3630220 |Germanii 2 a|a] s
2 | vBD3630320 |Russian! 2 4| 4|6 2 | yBD3630420 |Russianll 2| a4 a6
3 | vBD3630520 |Frenchl 2| af a6 3 | yBD3s30620 |Frenchil 2 4| a6
4 | yBD3630720 |Spanishl 2 af af s 4| yBD3630820 |Spanish il 2 a|a] s
5 | vBD3630920 |Chinesel 2 4| 4| 6 5 | yBD3631020 |Chinesell 2 4] a6
6 | vBD3631120 |Arabicl 2 af a6 6 | yBD3631220 |Arabicll 2| a| 4| 6
Semester Elective Courses Semester Elective Courses
1| GAs3631120 |Kitchen Chemistry 3| of 3]s 1| GAs3632621 |Food and Spices 3| o] 3| s
2 | GAs3631320 |Professional Kitchen Practices 2 2 3] s 2 | Gas3631220 |Vegetarian Cuisine 2 2] 3] s
3 | GAs3631820 |Food Geography 3| of 3]s 3 | GAS3631420 | Gastronomy in Movies and Books 3 o 3] s
4| Gas3631720 |Human Resources Management 3 of 3]s 4 | GAs3632320 |Food Legislation 3 of 3]s
5 | GAsS3632721 |Consumer Behavior 3 of 3 s 5 | GAS3632020 |Sensory Analysis 3 o] 3]s
6 | GAS3632120 |Gastronomyand Media 3 of 3]s 6 | GAS3632220 |New Currents in Gastronomy 2 1| 3] s
7 | GAS3632921 |Event Management 3 of 3] s 7 | GAs3642320 |Communication Techniques 3 of 3]s
SEVENTH SEMESTER EIGHT SEMESTER
Lesson Code Lesson Name T| p| Kk |ects Lesson Code Lesson Name T | p | k [EcT
1| GAs3640120 |Vocational English-3 2 2] 3] 4 GAS3640620 | * On The Job Training
2 [ GAS3640320 |Basic Pastry 2| 2| 3] s PROJE ** Graduation Project R Bl
3 | vBD3649920 |Compulsory Elective Additional Foreign Language Course II] 2 af a s Personal Development Lesson I (Distance Education)*** 2 2] 3] s
4 Elective Course 3| s Personal Development Lesson I (Distance Education)*** 2| 2| 3] s
5 Elective Course 3| s ToTA 4 | 24| 16| 30
3 Elective Course 3 of 3] s
orAl TR * First of all, it is compulsory to take the "Professional practices at work" course.
Seventh Semester Compulsory Elective Additional Foreign Language Course List ** Students whose excuses are accepted will take the "Senior Project” course instead of "Professional Practices at
Lesson Code Lesson Name T e[ «k [ects Work".
Compulsory Elective Additional Foreign Language Courses *** personal development courses will be selected at the beginning of the term from a pool of courses recommended
1| vBDasao1zo |German i > T 21 21 ¢ by all departments within the Faculty of Tourism.
2 | yBD3640320 |Russian i 2| a| 2| 6
3 | vBD3s40520 |Frenchlil 2 af af s
4 | yBD36a0720 |Spanish il 2 af a6
5 | vBD3640920 |Chineselll 2 af af s
6 | vBD3641120 |Arabicil 2 af a6
Semester Elective Courses
1| GAs3632420 |Food and Art 3o 3]s
2 | GAs3641520 |Entrepreneurship 3o 3] s
3 | GAs3641320 |Scientific Research Methods 3o 3]s
4 | GAs3641020 | Volunteering Studies 2 o 3] s
5 | GAs3642120 |Food Styling and Photography 2 1 3] s
6 | GAs3642520 |Garde Manger 3o 3]s




