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Felsefi akimlarda herhangi bir olgunun bilim olarak kabul edilebilmesi i¢in kendine 6zgii
kavramlarin varligina gereksinim duyulmaktadir. Gastronomi olgusu da her bilim dali gibi
kendine 6zgii kavramlardan olugmakla birlikte egitimi sirasinda biiyiik 6l¢iide kavramlara
iligkin yanilgilarla karsilabilinmektedir. Caligmada, pisirme tekniklerine iliskin daha dnce
cesitli diizeylerde gastronomi egitimi almis, yiyecek-icecek endiistrisinde halen faaliyet
gosteren 48 mutfak caligani ile 6n test ve son test yapilmak suretiyle gastronomi egitiminde
kavram yanilgilarini bertaraf etmede hangi egitim yonteminin daha etkin oldugu sonucu
tespit edilmeye ¢alisilmistir. Bu kapsamda ¢alisma grubu sekiz kigiden olusan alt1 temel
grup olusturulmustur. Caligsma gruplarinin her birine farkli destinasyonlarda ve farkli egitim
metodlart (isbirlik¢i egitim modeli, proje tabanli egitim modeli, sorgulama temelli egitim
modeli, simif digi egitim modeli, probleme dayali egitim modeli ve SE-7E modeli)
uygulanmigtir. Calisma ile birlikte pisirme yontemleri konusunda ortaya g¢ikan kavram
yanilgilarinin hangi egitim yontemleri ile daha etkin sekilde bertaraf edilebilecegi tespit
edilmistir.
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In philosophical currents, there is a need for unique concepts to be accepted as a science.
Although the phenomenon of gastronomy is composed of unique concepts like every other
branch of science, it can be met with many misconceptions about the concepts during its
education. In the study, it has been tried to determine the result of which training method is
more effective in eliminating misconceptions in gastronomy education by making pre-test
and post-test with 48 kitchen workers who have already received various levels of
gastronomy training on cooking techniques and are still active in the food and beverage
industry. In this context, six basic groups of eight people have been formed. Different
training methods and different training methods (collaborative education model, project-
based education model, inquiry-based education model, out-of-class education model,
problem-based education model and 5E-7E model) were applied to each study group. With
the study, it has been determined with which training methods the misconceptions about
cooking methods can be eliminated more effectively.
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