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Makale Gec¢misi 0Oz
Gonderim Bu aragtirmanin amaci liniversitelerin ag¢ilik, gastronomi ve mutfak sanatlar1 boliimlerinin
Tarihi:20.05.2018 uygulama dersleri amaciyla kullandiklar1 egitim mutfaklarinda yasanan sorunlar ve bu

. sorunlara iligkin ¢6zim Onerilerini belirlemektir. Arastirmanin ¢aligma grubunu iiniversite
Kabul Tarihi:22.06.2018 bi . e y . T

iinyesinde egitim mutfagi olan asc¢ilik, gastronomi ve mutfak sanatlarinda gérevli 6gretim
elemanlar1 olugturmaktadir. Calisma grubunu, amacgli 6rnekleme yontemlerinden olan

Anahtar Kelimeler olciit 6rnekleme ile belirlenen 15 &gretim elemani olusturmaktadir. Arastirmada veriler

yari yapilandirilmig goriisme yontemi ile elde edilmistir. Arastirma sonucunda Ggretim

elemanlar1 gorislerine gore, fiziki mekan yetersizligi, ekipman yetersizligi, malzeme

Mutfak sanatlari eksikligi ve biitce yetersizligi en &nemli sorunlar olarak belirtilmistir. Sorunlarin
¢Oziimiinde biitgenin arttirilmasi, fiziki durum iyilestirmeleri ve 6grenci kontenjanlarina
yonelik oneriler gelistirilmistir.

Mutfak egitimi

Keywords Abstract

The purpose of this study is to determine the problems experienced in training kitchens
used by universities for applied classes in departments of cookery, gastronomy and
culinary arts, and recommendations for solutions to these problems. The sample of the
study consisted of instructors employed at the departments of cookery, gastronomy and
culinary arts at the university. The sample included 15 academics who were selected by
the purposive sampling method of criterion sampling. The data were collected by the
method of semi-structured interviews. As a result of the study, according to the opinions
of the instructors, the most important problems were stated as inadequate physical space,
inadequate equipment, inadequate material and insufficient budget. Regarding the
problems, the recommended solutions were increasing the budget, improving physical
conditions and adjusting student quotas.
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*Bu makalenin 6zet kism1 22-25 Mart 2018 tarihinde Gastronomi Zirvesi kapsaminda gerceklesen Gastronomi Kongresinin Ozet Bildiri

Kitabinda basilmistir.
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