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Keywords

Calismada seflerin, gastronomi egitimi alan 6grencilerin niteliklerine iliskin goériislerinin
tespit edilmesi amaglanmaktadir. Arastirmada nitel yaklasim cergevesinde veri toplama
teknigi olarak yar1 yapilandirilmig goriisme; veri analizi olarak da igerik analizinden
yararlanilmigtir. Bu baglamda 30 Nisan — 7 Mayis 2017 tarihlerinde Bolu Mengen’de
diizenlenen III. Ulusal Ascilik Kampi’nda egitim veren 7 asc¢ibasi ve asgibagi yardimcist
ile goriismeler gerceklestirilmistir. Seflerin tamaminin erkek, lise ve lisans mezunu oldugu
ve calisma siirelerinin de 9 ile 21 yil arasinda degistigi tespit edilmistir. Elde edilen
bulgular neticesinde seflerin goriiglerinin iki adet ana kategori ile sekiz alt kategoriden
meydana geldigi goriilmektedir. Bireysel nitelikler ana kategorisinde calisma disiplini,
ekip calismasi ve mesleki ilgi alt kategorileri yer almaktadir. Gida giivenligi, hijyen ve
sanitasyon, ekipman ve ekipman kullanimi bilgisi, {iriin bilgisi ve pigirme, hazirlama ve
sunum teknik ve yontemleri alt kategorileri de mesleki nitelikler ana kategorisini
olusturmaktadir. Calismada Ogrencilerin teorik bilgisinin ist diizeyde oldugu ancak
uygulama yeterliliginin ise kisitli oldugu da saptanmustir.
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The purpose of this study is to determine the chefs’ opinions about the qualifications of
students with chef candidates. For data collection and analysis; within the frame of
qualitative approach, semi structured interview technique and content analysis were
applied. In this regard, between the dates: April 30 and May 07, 2017, 7 chefs providing
training for I111. Bolu Mengen National Culinary Camp, were interviewed. All chefs were
male, got high school and graduate degree and were working for 9-21 years. According to
the findings, its seen that the chefs’ opinions consist of two main and eight sub-
categories. Personal qualifications category consists of; work discipline, team work and
motivations. Food safety, hygiene and sanitation, equipment and equipment usage
information, product information and cooking, preparation, presentation technique and
methods constitute the main category of professional qualifications. It was also
determined that, students theoretical information is at top level but application efficiency
is limited.
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