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Bu aragtirmada, Milli Egitim Bakanligi’na bagh aseilik egitimi veren meslek liselerinin yiyecek ve
icecek hizmetleri boliimiinde okuyan ve bu alanda staj yapan 6grencilerin alan ile ilgili mesleki
yeterliliklerinin tespit edilmesi amaciyla isverenler, isletme sahipleri, mutfak ve insan kaynaklari
personelleri tarafindan degerlendirilmesi amaglanmistir. Bu kapsamda arastirmanin ¢alisma grubunu
Istanbul ilinde bulunan ve meslek liselerinin as¢ilik alanindaki stajyerlerini biinyesinde galistiran on
bir yiyecek igecek isletmesi olusturmaktadir. Arastirmada nitel arastirma yontemlerinden yari
yapilandirilmis goriisme teknigi kullanilmistir. Gortismeler 2 Mayis 2021- 27 Mayis 2021 tarihleri
arasinda katilimcilarin izni dogrultusunda telefon araciligiyla gerceklestirilmistir. Her bir goriisme
kayit altina almarak desifre edilmistir. Desifre edilen verilere icerik analizi ve betimsel analiz
uygulanmustir.  Analiz  sonuglari, stajyerlerin genel olarak teorik yeterliliklerinin pratik
yeterliliklerindeki basarisina oranla daha diisiik oldugunu gostermektedir. Diger taraftan pratik
yeterliliklerin gelismesinde isletmede yapilan ise uyum ve oryantasyon ¢aligmalarinin ve mutfak
seflerinin yonlendirmelerinin etkili oldugu ulasilan sonuglar arasindadir. Arastirma sonuglarindan
hareketle, okullarda verilen uygulama egitimlerinin gelistirilmesinin, at6lye sayilarinin artirilmasinin,
atdlye egitimlerine katilan Ogrenci sayilarmm distiriilmesinin ve atdlyelere maddi destek
saglanmasinin 6nemli oldugu goriilmektedir.
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In this research, it is aimed to evaluate the students who study in the food and beverage services
department of vocational high schools that provide culinary education under the Ministry of National
Education and who do internship in this field by employers, business owners, kitchen and human
resources personnel in order to determine their professional competencies. In this context, the study
group of the research consists of eleven food and beverage businesses in the province of Istanbul that
employ the interns of vocational high schools in the field of cookery. Semi-structured interview
technique, one of the qualitative research methods, was used in the research. Interviews were held
between May 2, 2021 and May 27, 2021 via telephone, with the permission of the participants. Each
interview was recorded and deciphered. Content analysis and descriptive analysis were applied to the
deciphered data. The results of the analysis show that the theoretical competencies of the trainees in
general are lower than the success in their practical competencies. On the other hand, it is among the
results that the adaptation and orientation studies in the business and the guidance of the kitchen chefs
are effective in the development of practical competencies. Based on the results of the research, it is
seen that it is important to improve the practical training given in schools, to increase the number of
workshops, to reduce the number of students participating in the workshop training and to provide
financial support to the workshops.
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