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Génderim Tarihi:24.09.2020 Giin gectikce popiilerlesen fine dining restoranlar boliim mezunlarinin ilgisini ¢ekmeye
baglamistir. Gastronomi ve mutfak sanatlart mezunlarinin; fine dining restoranlarda ¢aligma

Kabul Tarihi:27.11.2020 olanaklarinin baglh oldugu etkenler, mutfak sefi olma imkanlarinin iliskili oldugu faktorler

ve fine dining restoranlarin istihdam politikalar1 aragtirmanin amaclarint olusturmustur.
Fine dining restorancilik iizerine iilkemizde gastronomi alaninda sinirli sayida c¢alisma

Anahtar Kelimeler olmast da arastirmayt bu alanda yapmaya yonlendirmistir. Aragtirma yapilirken nitel

Fine dining arastirma yontemi kullanilmistir. Fine dining restoran sefleriyle yapilan derinlemesine
goriismelerle arastirma sorulart cevaplandirilmigtir. Goriigsmeler sonucunda restoran
seflerinin genel olarak akademik egitimli olmadiklari ama saha tecriibelerinin oldugu,
Derinlemesine goriisme mutfaktan egitilmis olmanin ya da akademik egitim almis olmanin bariz bir sekilde kisilerin
secilmesinde One gecirmedigi, seflerin 6zellikle bir pozisyon igin eleman aramadiklar
takdirde hepsinin tecriibesiz elemanlar1 daha ¢ok tercih ettigi, kurumlarda (iiniversite ve
kurslar) verilen egitimlerin teorik olarak daha ¢ok oldugu pratik anlamda yetersiz kaldigi,
saha c¢aligmalarinin {iniversitelerde de kurslarda da yeterli olmadigi, iyi bir mutfak sefi
olmanin sadece iiniversite egitimi almaya ya da sadece mesleki tecriibeye sahip olmaya
bagli olmadig1 goriislerine ulasilmistir.
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Keywords Abstract

Fine dining This study aims to examine the factors that affects working in fine dining restaurants, the
factors associated with being a cuisine chef, and the effect of training background on hiring.
The limited number of researches on fine dining restaurants in the field of gastronomy in
In-depth interview our country has also led to the research in this area. We used qualitive research method in
this study. Research questions were answered through in-depth interviews with fine dining
restaurant chefs. The analysis of interviews reveal that usually chefs of fine dining
restaurants are not academically educated but have field experience. Moreover, having any
type of training or academic education in the field is not a criteria for being accepted for a
position. The chiefs mostly prefer inexperienced stuff in kitchen unless they hire for a
specific position. Training in the field (in universities and courses) is evaluated as
theoretical more than practical and inadequate. In addition, the field experience in these
Arastirma Makalesi institutions is limited. The chiefs conclude that being a good chef does not only depend on
university education or having professional experience.
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