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Hizla gelisen turizm pazarinda isletmelerin; varligin siirdiirebilmesi, rekabete uyum saglayabilmesi,
misafir memnuniyetini ve sadakatini yakalanabilmesi admna nitelikli personele gereksinim
duymaktadir. Bu gereksinim “mesleki ve teknik anadolu liseleri” araciligiyla giderilmektedir. Bolu,
ozellikle mutfak alaninda bir {ine sahip, asc¢ilik meslegi ile 6zdeslesmistir. Ayrica belirli bir egitim
standardini yakalamis meslek okullarina sahip bir sehirdir. Ancak meslek egitimi verilen kurumlarin;
yabanct dil egitimi, staj egitimi, uygulamali derslerde yasanan ham madde temini gibi konularda
iyilestirilmeye ihtiyaci oldugu belirlenmistir. Yapilan arastirmada, ase¢ilik programinda yasanan
sorunlarin saptanmast ve belirlenen sorunlara, olasi Onerilerin gelistirilmesi ¢aligmanin amacini
olusturmaktadir. Bu ama¢ dogrultusunda oncelikle alanyazin taranmis ve belirli bagliklar altinda
konular agiklanmaya ¢aligilmistir. Arastirma kapsaminda, nicel yontem benimsenmis ve anket teknigi
ise kosulmustur. Teorik, pratik ve staj egitimi kapsaminda yasanan olasi sorunlarin belirlenmesine
yonelik sorular dgrencilere yoneltilmistir. Elde edilen veriler sosyal bilimlerde en sik kullanilan
“SPSS” istatistiki programi ile analiz edilmistir. Bu dogrultuda sirasiyla giivenilirlik analizi, faktor
analizi ve bagimsiz t-testi yapilmistir. Arastirma verilerinden elde edilen sonuglara goére genel
memnuniyet derecesi ortalamanin iistiinde bulunmustur.
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Businesses in the rapidly developing tourism market; It needs qualified personnel in order to maintain
its existence, adapt to competition, and capture guest satisfaction and loyalty. This requirement is met
through “vocational and technical anatolian high schools”. Bolu has become synonymous with the
culinary profession, which has a reputation especially in the culinary field. It is also a city with
vocational schools that have achieved a certain educational standard. However, the institutions
providing vocational training; It has been determined that there is a need for improvement in subjects
such as foreign language education, internship training, raw material supply in applied courses. The
aim of the study is to determine the problems experienced in the cookery program and to develop
possible suggestions for the identified problems. For this purpose, first of all, the literature was
scanned and the subjects were tried to be explained under certain headings. Within the scope of the
research, the quantitative method was adopted and the survey technique was employed. Questions
were asked to the students to determine possible problems experienced within the scope of theoretical,
practical and internship training. The obtained data were analyzed with the statistical program
"SPSS", which is the most frequently used in social sciences. Accordingly, reliability analysis, factor
analysis and independent t-test were performed, respectively. According to the results obtained from
the research data, the general satisfaction level was found above the average.
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