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Ozet

Egitim ve Uretim, bireysel ve toplumsal kalkinmanin temel unsurlaridir. Uretimin temel unsuru ise,
mesleki egitim almig, meslegin gerektirdigi bilgi ve beceriye sahip iggdrenlerdir. isgérenlerin
yapilacak isle ilgili sahip olmalari gereken teorik ve pratik yeterliklerin gergevesi ise ulusal meslek
standardi yeterlikleri ile belilenmektedir. Mesleki egitim veren kurumlar, mesleki bilgi ve beceri
yeterliklerini kazandiracak nitelikte egitim vermek durumundadir. Bu baglamda, ¢alismanin amaci,
ulusal ascilik meslek standardi asc¢i yeterlik kriterleri kapsaminda, Otelcilik ve Turizm Meslek
Liselerinde mutfak egitimi alan 6grencilerin, teorik ve pratik yeterliklerinin belirlenmesidir. Arastirma
kapsamina uygun olarak literatir taramasi yapilmis ve 6grencilerin yeterlik dizeylerinin tespitine
yonelik olarak, 6gretmen, ogrenci ve sektér temsilcilerinden anket yontemi kullanilarak bilgi
toplanmigtir. Aragtirma bulgularina gore, 6grencilerin; “kisisel bakim, ise hazirlik, makarna ve pilav
cesitleri pisirme konularinda, diger konulara goére daha yeterli olduklari, “besin gruplarinin gunlik
porsiyon miktarlarinin belirlenmesi, kritik kontrol noktalarini (HACCP) belirleme ve uluslararasi 6zel
corba cgesitleri hazirlama konularinda ise diger konulara gére daha az yeterli olduklari anlasiimistir.
Arastirma bulgularina gore, 6gretmen ve mutfak yoneticisi degerlendirmeleri arasinda anlamh farklilik
(p<0,01) gostermistir.
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Three Dimensional Measurement of Competence of Students Within the Frame of National
Cookery Vocational Qualification

Abstract

Education and production are the main components for individual and society development. Well
educated employees who have the necessary vocational knowledge and skills are the main
components for production. The frame of knowledge and skills for the jobs are settled by National
Vocational Qualifications. The necessary vocational knowledge and skills must be given by the
vocational schools. The objective of this study is to find out the theorical and practical competence
levels of Hotels and Vocational High Schools’ cookery students within the frame of National Cookery
Vocational Qualification. To serve this purpose, a literature review study has been performed and
questionnaire survey was conducted for cooking teachers, cookery students and kitchen department
administrators. According to the findings of the study, the students are more competence on; “self
care, self preparation for work, cooking kinds of pasta and pilafs. From the other point of view, they
are less competence on; “designating of daily portion quantities of food groups, designating critical
control points (HACCP) and cooking special kinds of international soups” than the other subjects.
The study showed that there were differences (p<0,01) between the evaluation of teachers and the
kitchen department administrators on the competence level of students.
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