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Bu arastirmanin amaci, Antalya'da bulunan bes yildizli otel isletmelerinin mutfak
departmanlarinin COVID-19 salgin siirecinde nasil etkilendiklerini, mutfak seflerinin bakis
acisiyla ortaya koymaktir. Arastirmanin yontemi nitel aragtirma olup, veriler 2-18 Aralik
2021 tarihleri arasinda, 20 mutfak sefi ile yiiz yiize gergeklestirilen goriismeler
dogrultusunda elde edilmis ve icerik analizine tabi tutulmustur. Arastirmanin sonucunda,
COVID-19 salginin otellerin mutfak departmanlaria olumlu ve olumsuz yanstyan etkileri,
mutfak departmaninda meydana gelen degisiklikler ve degisikliklerin siirdiiriilebilirligine
iligkin bulgular elde edilmistir. Calismanin 6nemli bulgularina gére mutfak seflerinin bir
kismi yeni uygulamalari tamamen; bir kismi ise kismen devam ettirmek istediklerini
belirtmektedirler. Ayrica mutfak seflerinin bir kismu da COVID-19 salgininin getirdigi yeni
uygulamalarin etkisiyle, otel isletmelerinin her sey dahil agik biife sisteminden her sey
alakart sistemine dogru doniisiim iginde oldugunu ifade etmektedirler. Sefler yeni
diizenlemelerin, kisiye 6zel hizmet verebilmeyi miimkiin kildigini ve her sey dahil agik biife
sisteminin iyi bir alternatifi olabilecegini belirtmislerdir. Ancak mutfak seflerinin bir kismi
ise, yeni uygulamalardan memnun olmayp tamamen eski sisteme geri donmek
istemektedirler.
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The aim of this study is to reveal the effects of how the kitchen departments of five-star
hotels in Antalya are affected by the COVID-19 outbreak, from the perspective of kitchen
chefs. The qualitative research method was carried out and the data were obtained from 20
executive chefs with the face-to-face interviews between 2-18 December 2021 and the data
were analyzed viacontent analysis. As a result of the research, findings were obtained
regarding the positive and negative effects of the COVID-19 pandemic on the kitchen
departments of hotels, the changes that have occurred in the kitchen department, and the
sustainability of the changes. One of the remarkable results of the study is, some of the
chefs completely and some of them partially want to continue the new practices brought by
the COVID-19 outbreak. Accordingly, some of the kitchen chefs state that with the effect
of the changes held during COVID-19 hotel businesses are transforming from an all-
inclusive system to an all-alacarte system. The chefs stated that it is possible to provide
personalized service with the new regulations, and in this respect, it constitutes a good
alternative to the all-inclusive system. However, some of kitchen chefs are not satisfied
with the new regulations and want to completely return to the previous system.
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