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Bu aragtirmanin amaci sicak mutfak ascisinin sahip olmasi gereken kisisel 6zellikler ile
mesleki bilgi ve becerileri tespit etmektir. Bu kapsamda as¢ida bulunmasi gereken kisisel
ozellikler ile mesleki yeterlilik ve yetkinlikler ortaya konulmaya calisilmigtir.  Bu
aragtirma, “meslege 6zgii” olarak bir aggida olmasi gereken kisisel 6zellikleri ve mesleki
yeterlilik ve yetkinlikleri belirlemesi ve ayirt edebilmesi agisindan 6nemlidir. Ankara il
merkezinde yer alan 5 yildizli otel isletmeleri-nin orta ve alt diizey yoneticileri
aragtirmanin uygulama alanini olusturmustur. Sicak mutfak asc¢isina yonelik yapilan bu
calismada ncelikle 2 ortak {ist kriter/boyut olan, (1) Kisisel Ozellikler, (2) Mesleki Bilgi-
Beceri iist kriterlerine bagl alt kriterler/6zellikler tespit edilerek sonrasinda ilgili kriterler
onem derecelerine gore toplamda 100 puan iizerinden agirliklandirilmis ve her bir alt
kriterin agirligi ayr1 ayr1 ortaya konmustur. Arastirma sonucunda ascilardan “Kisisel
Ozellikler” kapsaminda 6ncelikli olarak: “Ahlak sahibi”, “Mesaiye Riayet eden”, “Kisisel
Gorinim ve Hijye-nine 6nem veren”, “Degisim ve Yenilige Acik” ve “Esnek Caligma
Saatlerine Uygun” olan bireyler olmalarinin beklendigi anlagilmistir. Bunun yani sira
sicak mutfak agcismin mesleki yetkinlikler kapsaminda: “Hijyen Bilgisi”, “Corba
Bilgi/Becerisi”, “El Becerisi”, “Ikame Uriin Bilgisi” ve “Kalite ve Kontrol Bilgisi” "ne
sahip olmalar1 beklenmektedir.
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The aim of this study is to identify the personal traits and professional competence of the
cooks who prepare hot dishes. In this context, it has been tried to reveal personal traits
and vocational knowledge and skills which these personnel should have. This study has
an importance in terms of identifying and distinguishing the personal qualities and
vocational knowledge and skills a profes-sional should have as “peculiar to his/her
vocation”. Low and mid-level managers at 5-star hotels in Ankara province compose
range of application of the study. In this study, firstly, 2 common top criteria/dimensions,
(1) personality traits and (2) vocational knowledge and skills, are defined, and thereafter
subordinate criteria are defined, and their scores have weighted out of 100 in total. The
significances of the subordinate criteria are respectively elicited according to the
weighting. At the end of the study, it is found out that the qualifications such as “being
moral”, “complying with work-ing hours”, “caring personal appearance and hygiene”,
“being open to change and innovation”, and “being flexible to longing and changing
working hours” were the top expected qualifications from cooks within the scope of
personality traits. Besides, it is emerged that “knowledge of hygiene”, “knowledge of
soup”, “hand skill”, “knowledge of substitute products”, and “knowledge of quality and
control” were the top expected qualifications from cooks within the scope of vocational
knowledge and skills.
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