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UNLU SEFLER FAKULTEMIZDE
FAMOUS CHEFS WERE AT OUR FACULTY

CANAKKALE ZAFERI'NDEN 15 TEMMUZ'A MILLI IRADE

COUNTRY RESISTANCE FROM CANAKKALE VICTORY TO 15 JULY

UNIVERSITE-SEKTOR ISBIRLIGINDE YABANCI DiL AGIRLIKLI YENI MUFREDAT
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DEKANIN MESAII

Turizm Fakiiltesi yeni yonetimi olarak 2016-
2017 egitim-68retim yih giiz doneminde
baslattigimiz bir¢ok yeniligi devam
ettirmekteyiz. Ogrencilerin gelisimleri ve

mesleki yeterlilikleri i¢in ¢ok 6nemli olan ve
giliz déneminde inga edilen Ogrenci Uygulama
Uygulama Odas,

Mutfagi, Kat Hizmetleri
Servis  Teknikleri
Uygulama  Alany,
On Biiro Uygulama
Alani, Turkuaz
Restoran ile
birimimize verilen
Turizm  Fakiiltesi
Uygulama

Oteli’'nde uygulama
dersleri yapilmaya
baslandi.

Mayis ayinda ilk

olarak sektor
temsilcileri ile
gorisilip,
fakiiltemizde
genisletilmis
akademik  kurul
toplantisi
yapilarak yeni
miifredat
programlari
hazirlandi. 2017-

2018’den itibaren uygulanmaya baslanan yeni
miifredat programlar1 ile 6grencilerimize
Turizm Isletmeciligi Boliimiinde Konaklama
Isletmelerinde Uygulama dersi ile 7. ve 8.
donemlerde 3 giin 22 saat, Gastronomi ve
Mutfak Sanatlar1 Béliimiinde Yiyecek icecek
Isletmelerinde Uygulama dersi ile 8. Dénemde
4 giin 32 saat uygulama yapma imkéani
sunuldu. Ingilizce derslerinin  agirhg
artirilarak miifredat icinde 40 saate ¢ikarildi
Yine sektoriin talepleri dikkate alinarak, her
donem secmeli ikinci yabanci dil olarak
okutulan Almanca ve Rus¢a ’ya Arapc¢a da
eklendi.

DEAN’S MESSAGE

We maintain many innovations we started in
the first semester of the 2016-2017 academic
year as the new administration of Faculty of
Tourism. Practice courses were started in
Students’ Practice Kitchen, Housekeeping
Practice Room, Service Techniques Practice
Area, Front Office Practice Area, Turkuaz
Restaurant and the
Faculty of Tourism
Practice Hotel
which are very
important for the
improvement  of
the students and
were built in the
fall semester.

In May, after
having  meetings
with the

representatives of
the tourism sector,
an extended
academic board
meeting was held
and new curricula

were prepared.
With the new
curricula started to
be applied

beginning from the
2017-2018 academic year, our students in the
Department of Tourism Management were
given the chance to take a three-day 22-hour

practice in Practice in Accommodation
Businesses course in the 7th and 8th
semesters; and in the Department of

Gastronomy and Culinary Arts, 4-day 32-hour
practice in the Practice in Food and Beverage
Businesses course in the 8th semester. The
number and hours of English courses were
increased and, in the curriculum, the credits of
these courses reached 40 hours. Similarly,
considering the demands from the sector,
Arabic was added to the second elective
foreign languages, German and Russian.



Fakiilte olarak tiniversitemizin t¢iincii nesil
misyonuna uygun olarak birisi Atatiirk
Universitesi'nin en biiyiik sosyal icerikli
projesi olmak tizere iki biiylik proje basvurusu
yapildi. Glz doneminde yaptigimiz dort
kariyer giinii ve iki sosyal-kiiltiirel degerler
programina, bahar doéneminde iki biiyiik
etkinlik ve bir sosyal-kiiltiirel degerler
programiyla devam edildi. Turizm Fakiiltesi
Uygulama Otelinde Kardelen Cay Bahcesi, Lobi
Cafe acildi;; Ata
Restoran
yenilenerek
personelimizin,
ogrencilerimizin
ve halkimizin
hizmetine
sunuldu.

Tim bu
calismalari
yaparken
desteklerini eksik
etmeyen
rektoriimiiz Prof.
Dr. Omer
Comaklr’ya,
dekan
yardimcilarima,
akademik ve idari
kadromuza o6zverili ¢alismalarindan dolay1
sikranlarimi  sunarim.  Fakiilte  olarak
amacimiz, sektoriin ihtiyaclarina gore teorik
ve uygulama bilgisi ile donanmis, nitelikli,
tilkemizin  kalkinmasina katki saglayan,
yabanc dil bilgisi tst diizeyde olan, vizyon
sahibi gengler yetistirmektir. Bu amaca
ulasabilmek icin akademik ve idari
kadromuzla ¢alismalarimizi siirdiirecegiz.

Prof. Dr. Hasan GURBUZ

Turizm Fakiiltesi Dekani

Faculty of Tourism, in accordance with the
mission to be a third generation university,
submitted two great projects one of which is
the greatest social project. In addition to four
career days and two social-cultural values
programs in the fall semester, two important
events and one social-cultural values program
were held. In the Faculty of Tourism Practice
Hotel, Kardelen Tea Garden and Lobby Café

were opened; and Ata Restaurant was
restored and
started to serve
our staff,

students, and all
people in the city.

I want to thank
our rector Prof.

Dr. Omer
Comakls, who
always supported
us, vice deans,

and the academic
and
administrative
staff for their self-
giving works. The
mission of our
faculty is to
educate and train
young generations who are equipped with the
theoretical and practical knowledge in
accordance with the requirements of the age,
qualified, contribute to the development of our
country, have high level of foreign language
proficiency, and have a vision. As the academic
and administrative staff, we will keep trying
and working to realize this mission.

Prof. Dr. Hasan GURBUZ

Dean of Faculty of Tourism



YAYIN KOORDINATORUNUN
MESAJI

Ata Turizm Biilteninin ikinci sayisin sizlerle
bulusturmanin mutlulugunu yasamaktayiz. Bu
sayimizda
“Degisim
Devam Ediyor”
bashgi ile
fakiiltemizde
yapilan
etkinlikleri
sizlere sunmaya
calistik. Mk
sayly1
ulastirdigimiz
yaklasik 30 bin
kisiden bazilar
bizlere mail
gondererek;
tebrik, dneri ve
elestirilerini
ilettiler. Bunlari
dikkate alarak
bundan sonraki
sayilarimizda
fakiilte
haberleri
disinda turizm,
Erzurum ve
yerel tatlar ile ilgili yazilar paylasma karar
aldik. Bu dogrultuda bu sayimizda Atatiirk
Universitesi, Palandoken Kis Turizm Merkezi
ve Cag Kebap hakkinda yazilar hazirladik.

Yeni sayilarda
okumalar dilerim.

bulusmak {iizere, Kkeyifli

Yrd. Dog. Dr. Ahmet CAVUS

Ata Turizm Biilteni Yayin Koordinatorii

PUBLISHING COORDINATOR'’S
MESSAGE

We are happy to meet you with the second
issue of Ata Tourism Bulletin. In this issue, we
tried to present
the events held
in our faculty
under the title
“Change Goes
On”. Some of the
30 thousand
audiences who
received the
first issue sent
e-mails to us
and expressed
their
congratulations,
suggestions, and
criticism.
Considering
their
suggestions and
criticism we
decided to add
the sections
about tourism,
Erzurum, and
local foods to
the news from the faculty in the following
issues. Therefore, we prepared writings about
Atatiirk  University, Palandoken Winter
Tourism Center and Cag Kebap.

Meet you with the followings issues, enjoy
your reading.

Assist. Prof. Dr. Ahmet CAVUS

Editor of Ata Tourism Bulletin
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ATATURK UNIVERSITESI

Cumhuriyetimizin kurucusu Mustafa Kemal
ATATURK, 1 Kasim 1937 tarihinde Tiirkiye
Biiyiik Millet Meclisi'nde yasama yilinin
acihs  konusmasinda Dogu  Anadolu
Bolgesi'nde biiyilik bir iiniversite kurmanin
geregini ifade ederek, bu husustaki
calismalar1 baslatma talimati vermis ve
konu ile ilgili bir takim gelismeler
yasanmistt. Bu  gelismelerden  sonra
1957’de, Tiirkiye'nin en eski 7.
Universitesi olarak Kkurulan Atatiirk
Universitesi aym zamanda iiniversite
kurulan 5. sehir olarak da Tiirkiye'nin
6nemli yapi taslarindan biri olmustur.

ATATURK UNIVERSITY

Mustafa Kemal ATATURK, the founder of
our Republic, stated that in the opening
speech of the legislative year in the Turkish
Grand National Assembly on November 1,
1937, there is a need of establishing a large
university in the Eastern Anatolia Region
and gave instructions to start the works on
this issue and some developments were
experienced. After these developments,
Atatiirk University was founded in 1957
as the 7th oldest university in Turkey.
Erzurum has become one of the
important building blocks of Turkey as
the 5th university founded.

Tirk yiiksekogretim geleneginin temelinden
bu yana var olan Atatiirk Universitesi’'nin,
17 Kasim 1958 tarihinde Ziraat ve Fen-
Edebiyat Fakiilteleri ile Ogretime
basladiginda 135 68renci ve 28 0Ogretim
elemani mevcuttu. Bugiin ise 23 fakiilte, 1
yliksekokul, 1 konservatuvar, 12 meslek
yluksekokulu, 8 enstitli, 25 arastirma
merkezine sahip olan liniversitemiz 278 bini
askin on lisans, lisans, yiiksek lisans ve
doktora 6grencisi, 2 bin 323 uluslararasi
ogrenci, 2 bin 600 6gretim elemani ve 3 bin
500 idari personeliyle “dev bir bilim kenti”
olma yolunda ilerlemektedir.

Atatiirk University, which has existed since
the foundation of the Turkish higher
education tradition, had 135 students and
28 teaching staff when the teaching started
with the Faculty of Agriculture and Faculty
of Science-Literature on 17 November 1958.
Today, our university is on its way to
become a "giant scientific city" with 23
faculties, 1 college, 1 conservatory, 12
vocational colleges, 8 vocational schools, 25
research centers and more than 278
thousand associate degree, undergraduate,
graduate and doctoral students, 2 thousand
323 international students, 2,600 teaching
staff and 3 thousand 500 administrative
personnel.
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“Universite kuran iiniversite” o6zelligiyle
Turkiye’'nin en biiyiik kampiislerinden biri
konumundaki tiniversitemiz hem 6grenciler
hem de akademisyenler icin fitness center,
o0grenci yemekhanesi, ylizme havuzu, hobi
bahcesi, kafeler, bowling salonu, bisiklet
kiralama, rekreatif faaliyetler, sinema
salonlari, tenis Kkortlari, tirmanis duvari,
kano, yiiriiyls parkurlari, piknik alanlari
gibi cesitli etkinlik alanlarina sahiptir.
Ayrica Universitemizin biri Ankara’da olmak
lizere bes konaklama tesisi bulunmaktadir.

Our university, which is one of the biggest
campuses in Turkey with its "University
Establishing University" feature, has a
fitness center, a student -cafeteria, a
swimming pool, a hobby garden, a café, a
bowling center, bicycle rental, recreational
activities, cinema halls, tennis courts,
climbing wall, canoe, hiking trails, picnic
areas. In addition, there are five
accommodation facilities, one of which is in
Ankara.




PALANDOKEN KIS TURiZM
MERKEZI

Tirkiye’'nin catis1 olarak kabul edilen, Dogu
Anadolu Boélgesi’'nin gozde sehirlerinden biri
olan  Erzurum, bélgenin  yiizolglimii
acisindan en biiytik ili durumundadir.

Erzurum, kis turizmi agisindan lilkemizin en
onemli sehirlerinden biridir. Burada turizm
gelirlerini  6nemli  Olglide  artirarak
Erzurum’'un kalkinmasmi saglayan g
onemli kayak merkezi sahasi vardir. Bu
kayak sahalari, Erzurum’un markalasmis
turistik degeri olan Palanddken daglarinin
eteklerinde yer alan Erzurum (Hinis)
Bogazi, Konakli ve Gez Yaylasi sahasidir.

Kis  turizminin  c¢ekiciligini  ustlenen
Palandoken daglar1 1993’te Kis Turizm
Merkezi olarak ilan edilmis, yerli ve yabanci
turistleri ceken 6nemli bir cazibe merkezi
olmaya baslamistir.

Palandéken, kaymaya olanak saglayan “toz
kar” ézelligini, ikliminden dolayi, biitiin
kayak sezonu boyunca siirdiirmektedir.
Ayrica suni kar sistemi ile kayak sezonunun
siiresi uzatilabilmektedir. iklim kosullar, kis
turizmi yapilmasi acisindan son derece
elverislidir.
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PALANDOKEN SKI CENTER

Erzurum, which is one of the favorite cities
of the Eastern Anatolia Region, considered
as the roof of Turkey, is the largest province
in terms of area of the region.

Erzurum is one of the most important cities
of our country in terms of winter tourism.
There are three important ski resort areas
in Erzurum that increase tourism revenues
considerably. These ski areas are Erzurum
(Hinis) Strait, Konakli and Gez Yaylasi area,
which is located on the skirts of Palandoken
Mountains which is the branded tourist
value of Erzurum.

Palandoken Mountains, which has been the
attraction of winter tourism, was declared
as Winter Tourism Center in 1993 and has
become an important attraction center
attracting local and foreign tourists.

erzyryMPORTALI

Palandéken maintains the "dust snow” which
allows skiing during the whole ski season due
to its climate. In addition, the artificial snow
system can extend the duration of the ski
season. Climate conditions are very
convenient in winter tourism.
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Diinyanin en uzun ve en dik pistleri arasinda
yer alan Palanddken Kayak merkezinde,
uluslararas1 standartlarda farkli zorluk
seviyelerinde pistler yer almaktadir.

Her seviyedeki kayakciya hizmet verebilen
Palandoken Kayak Merkezi'nde, 2 adet 5
yildizli, 1 adet 4 yildizli, 1 adet 3 yildizh ve
bir adet de 2 yildizli otel bulunmaktadir ve
bu otellerin de kendi biinyelerinde kayak
pistleri vardir.

Oyunlari’na ve 2017 EYOF (Avrupa Genclik
Olimpik  Oyunlar1) organizasyonuna ev
sahipligi yapan Erzurum, Tirkiye ve diinya
kis turizminin yeni cazibe merkezlerinden
biri olmaktadir. Palandéken kayak merkezi,
New York Times Gazetesi tarafindan
belirlenen diinyadaki 41 kayak merkezi
arasinda 18. sirada gosterilmistir. Erzurum
ili sahip oldugu tesisleri ve gerceklestirilen
uluslararasi kis sporlar1 organizasyonlari ile
2026 Diinya Kis Olimpiyatlarina adaydir.

2011 yilinda 25. Diinya Universiteler Kis

Palandoken Ski Center, situated on the
longest and most steep slopes of the world,
has internationally standardized pistes of
different difficulty levels.

There are 2 5 star, 1 4 star, 1 3 starand 1 2
star hotels in the Palanddken Ski Center
which can serve skiers of all levels, and
these hotels have their own ski slopes.

Erzurum hosted the 25th World Universiade
Winter Games in 2011 and EYOF (European
Youth Olympic Games) organization in 2017
and has become one of the new attractions
of winter tourism in Turkey and the world.
The Palandoken ski resort has been ranked
18th among 41 ski resorts around the world
as determined by the New York Times
Newspaper. Erzurum province is candidate
for the 2026 World Winter Olympics with
its facilities and international winter sports
organizations.
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TURIZM FAKULTESINDEN IKi
BUYUK PROJE

Turizm Fakiiltesi olarak Atatirk
Universitesi adina TANAP ve SODES’e iki
proje verildi.

GENCLIiK ECDADIYLA BULUSUYOR

Turizm Fakiiltesi olarak Atatiirk
Universitesi'nin en biiyiik sosyal icerikli
proje basvurusu Yrd. Do¢. Dr. Ahmet
CAVUS'un ylritiictuliigiinde Ars. Gor. Zafer
TURKMENDAG ve Ars. Gor. Mehmet Fatih
ISIK'in katkilariyla Kalkinma Bakanligi’na
bagli Sosyal Destek Programina yapildu.

"Genclik Ecdadiyla Bulusuyor" projesine
Erzurum Biiyiiksehir Belediyesi, Orman ve
Su Isleri 13. Bélge Miidiirliigii ile Yakutiye,
Palandoken ve Aziziye Ilce Milli Egitim
Midirliikleri istirak¢i olarak katildi. Proje
ile Erzurum ili Yakutiye, Aziziye ve
Palandoken ilgelerinde egitim goren 25.790
lise 6grencisinin hazirlanan program ile
2017-2018 Egitim Ogretim yili boyunca
okullarindan alinarak Nene Hatun Tarihi
Milli Parkina gotiiriilmesi, burada alan
kilavuzlar esliginde gezdirilmesi ve milli
bilin¢ kazandirilmasi amag¢landu.

TWO BIG PROJECTS BY THE
FACULTY OF TOURISM

Two big projects were submitted to TANAP
and SODES by the Faculty of Tourism on
behalf of Ataturk University.

THE YOUTH MEET THEIR ANCESTORS

The biggest social project application by
Ataturk University, conducted by Asst.
Prof. Ahmet CAVUS with the contributions
of Research Assistant Zafer TURKMENDAG
and Research Assistant Mehmet Fatih ISIK
from Faculty of Tourism was submitted to
Social Support Program within Ministry of
Development.

KALKINMA BAKANLIGI

SO,

SOSYAL DESTEK PROGRAMI

ES

Erzurum Metropolitan Municipality, 13t
Regional Directorate of Forestry and
Yakutiye, Aziziye and Palandoken National
Education Directorates took part in the
project “The Youth Meet Their Ancestors”
as contributors. By this project, it was aimed
to take 25.790 high school students from
Yakutiye, Aziziye and Palandoken districts
of Erzurum City, to Nene Hatun Historic
National Park through 2017-2018 school
year and to show them around,
accompanied by Guides and, as a result, to
raise national consciousness among The
Youth.
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ERZURUM'DA TANAP ILE GENCLER

EGITILIYOR, YIYECEK ICECEK
ISLETMELERINDE HIZMET KALITESI
ARTIYOR PROJESI

Fakiiltemiz, Atatirk Universitesi
Kalkindirma Vakfi adina  “Erzurum’da

TANAP ile Gengler Egitiliyor, Yiyecek
icecek Isletmelerinde Hizmet Kalitesi
Artiyor” isimli proje basvurusunu TANAP
Sosyal ve Cevresel Yatinrm Programlarina
(SEIP) Erzurum Esnaf ve Sanatkarlar Odasi,
Erzurum ISKUR i1 Midiirliigii ve Erzurum
Kiltir ve Turizm i1  Midirligi’'niin
istirakiyle yapti. Yiriitiiciligini Yrd. Dog.
Dr. Ahmet CAVUS'un yaptig1 projede Ars.
Gor. Zafer TURKMENDAG, Ars. Gor. Yusuf
BAYRAKTAR ve Ars. Gor. Zuhal AKSAKALLI
yer ald1.

THE YOUTH ARE TRAINED BY TANAP IN
ERZURUM, THE SERVICE QUALITY IS
INCREASING AT CATERING ENTERPRISES

Our faculty submitted the project “The
youth are trained by TANAP in Erzurum,
the service quality is increasing at
catering enterprises” to TANAP Social and
Environmental Investment Program (SEIP),
on behalf of Ataturk University Foundation
of Development, with the participation of
Erzurum Chamber of merchants and
craftsmen, Erzurum Provincial Directorate
of Turkish Employment Agency and
Erzurum Provincial Directorate of Culture
and Tourism. Research Assistant Zafer
TURKMENDAG, Research Assistant Yusuf
BAYRAKTAR and Research Assistant Zuhal
AKSAKALLI took part in this project

TANAP SOSYAL VE CEVRESEL
YATIRIM PROGRAMLARI

e

Proje ile Erzurum’un 20 ilgesinde 35 yasin supervised by Asst. Prof. Ahmet CAVUS.
altinda dezavantajli gruplardan olan 1000
issiz katilmcinin belirlenmesi ve bunlarin
Turizm  Fakiiltesi Uygulama Otelinde
yiyecek  icecek  hizmetleri  alaninda
uygulamali olarak egitilerek nitelikli hale
getirilmesi  ve  istihdam edilmeleri
amaglanmaktadir. Bu sayede Erzurum’un

tim ilcelerinde yiyecek icecek sektoriinde

By this project, it is aimed to determine
1000 unemployed participants under the
age of 35 from 20 districts of Erzurum, to
make them qualified personnel by training
practically in the field of catering at The
Hospitality Practice Hotel of the Faculty of
Tourism and to employ them. Thus, a
significant contribution will be made to

hizmet kalitesi ylkseltilerek turizme < by i ) . litv in th
katkida bulunulacaktir. Ayrica 1000 Kisiye t.ourlsm y 1che§51ng SE,?I'VIFG quality In the
I o . field of catering in all districts of Erzurum.
istihdam saglanarak, boélgesel B lovine 1000 le. th
kalkinmaya ve yasam  Kkalitesini y employing peop'e, the support

will be provided to the development of

iikseltmesine destek sunulacaktir.
yu um the region and quality of life.
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UNIVERSITE-SEKTOR
ISBIRLIGINDE YABANCI DiL
AGIRLIKLI YENi MUFREDAT

Fakiiltemiz, tim akademik personelin
katilmiyla miifredat calistayim1 26 Mayis
2017 tarihinde diizenledi. Yurtdisindaki ve
Tiurkiye’deki diger turizm fakdltelerinin
miifredat programlarinin incelenmesinin
yaninda sektdr temsilcilerinin istek ve
ihtiyaclar1 da dikkate alinarak miifredat
degisikligi yapildi.

=\

Turizm fakilteleri i¢in biiyiik bir 6neme
sahip olan Ingilizce dersleri miifredatta
yogunlastirilarak, toplamda 40 saate
cikarildi. Sektor temsilcilerinin talebi
dikkate alinarak, Ikinci Se¢meli Yabanci Dil
olarak sekiz donem boyunca okutulan
Almanca ve Rusca'ya Arapca dersi eklendi.
Tiirkiye’de Akdeniz Universitesi Turizm
Fakiiltesinden sonra bir ilk
gerceklestirilerek o6grencilerin  sektorle
baglarim  giiclendirmek ve  meslege
adaptasyon siireclerini hizlandirmak igin
dordiincii smifta Palandéken Kis Turizm
Merkezindeki dort ve bes yildizli otellerde
uygulama yapmalar1 kararlastirildi. Bu
kapsamda yapilan miifredat degisikligi ile
ogrencilerimizin,  Turizm Isletmeciligi
Boliimiinde yedinci ve sekizinci yariyilda
haftada 3 giin 22 saat, Gastronomi ve
Mutfak Sanatlar1  Boéliimiinde ise
sekizinci yariyllda haftada 4 giin ve 32
saat uygulama derslerini Palanddken Kis
Turizm Merkezindeki otellerde almalar
saglanacaktir.

NEW FOREIGN LANGUAGE
INTENSIVE CURRICULUM IN
UNIVERSITY-INDUSTRY
COOPERATION

Our Faculty held the curriculum workshop
on 26 May 2017 with the participation of all
Academic Staff. The curriculum was
changed by regarding the demands and the
needs of the industrial representatives as
well as examining thoroughly the curricula
of the other faculties in Turkey and abroad.

English courses, which have a great
importance for Tourism Faculties, have
been increased to 40 hours in total by
being intensified. Beside German and
Russian, Arabic has been added to the
program as an elective second foreign
language, regarding the demands of
industrial representatives. By breaking a
new ground following Akdeniz
University Faculty of Tourism, students
were decided to have practice at four and
five star hotels on Palandoken Winter
Tourism Center in their fourth grade to
strengthen their bonds with the industry
and to speed up their adaptation processes.
Within this scope, by the change in the
curriculum, our students at Tourism
Management Program will be provided
22 hours of practice in three days of the
week in their 7th and 8th terms, students
at Gastronomy and Culinary Arts will be
provided 32 hours of practice in four
days of the week in their 8th term at the
hotels on Palandoken Winter Tourism
Center.



TURIZM FAKULTESI UYGULAMA
ALANLARI EGITIME ACILDI

Fakiiltemiz 2016-2017 egitim d6énemi giiz
yariyiinda  yapilan  Turizm  Fakiiltesi
Uygulama Alanlar1  bahar yariyilinda
Ogrencilerin hizmetine acildi. Fakiiltemizde
miifredat derslerinden uygulamali olanlar
O0gretim elemanlar1 tarafindan uygulama
alanlarinda yapilmaya baslandu.
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APPLICATION AREAS AT
TOURISM FACULTY OPENED FOR
EDUCATION

Tourism Faculty Application Areas, which
were constructed in 2016-2017 fall term,
began to serve our students in spring term.
The Applied Courses in our curriculum
started to be given in these areas by our
teaching staff.

On biiro uygulama alaninda On biiro
Operasyonlar1 ve Yonetimi Il dersi; Vitamin
Cafe Uygulama Laboratuvarinda Mutfak
Islemleri dersi; Gastronomi Uygulama
Mutfaginda, Pastane Uygulamalari, Diinya
Mutfaklar1 Uygulamalari, Temel Yemek
Pisirme II ve Soguk Mutfak dersleri;
Turkuaz Restoranda Servis Teknikleri ve
Mutfak Islemleri dersleri yapilmaktadir.
Ayrica Turizm Fakiiltesi Uygulama Otelinde
Konaklama  Isletmelerinde  Uygulama,
Yiyecek Icecek Hizmetlerinde Uygulama ve
Kat Hizmetleri dersleri yapilmaktadir.

In front office application area, Front Office
Operations and Management II; In Vitamin
Café  Application Lab, Cookery; In
Gastronomy Application Kitchen, Bakery
Applications, World Cuisine Applications,
Basic Cooking II and Cold Kitchen courses;
at Turkuaz Restaurant, Service Techniques
and Cookery courses are applied. By the
way, at Tourism Faculty Hospitality Practice
Hotel, Application at Accommodation
Enterprises, Application at Catering Services
and Hotel Housekeeping courses are
applied.
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Students express their gratitude for Applied

Ogrenciler, yeteneklerini  gelistirdikleri
Courses, in which they improve their skills.

uygulama derslerinden memnuniyetlerini
dile getirmekteler.

i
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TURIZM FAKULTESI UYGULAMA
OTELI YENI BIRIMLERIYLE
HIZMETE DEVAM EDIYOR

Turizm Fakiiltesi Uygulama Oteli Yrd. Dog.
Dr. Cem ISIK  koordinatorliigiinde
yenileniyor. Otel biinyesinde yer alan Ata
Restoran 150 kisiye arttirilan kapasitesi ile
yeniden hizmete ac¢ilmistir. G6z dolduran

tasariminin  yaninda aym1 = zamanda
uygulama merkezi haline getirilen Ata
Restoran’ ziyaret  eden misafirler

restorandan dvgiiyle bahsetmektedirler.

TOURISM FACULTY'S
HOSPITALITY PRACTICE HOTEL
CONTINUES ITS SERVICE WITH

ITS NEW UNITS

Tourism Faculty Hospitality Practice Hotel
has been renovated on coordination of Asst.
Prof. Cem ISIK. Hotel's Ata Restaurant
capacity increased to 150 people. Guests
having visited it have praised Ata
Restaurant, which, along with its

remarkable design, is also an application
center.

Bircok  organizasyona ev  sahipligi
yapabilecek sekilde tekrar diizenlenen
restoranda Alakart usulii servis

yapilmaktadir. Yediden yetmise hemen her
tirli damak tadina hitap eden, 1zgara
cesitlerinin yaninda her giin standart
mezeler ve yoresel lezzetler sunulan nezih
bir ortamda kaliteli hizmet saglamaktadir.
Acilis sonrasi ilk olarak TUBA (Tiirkiye
Bilimler Akademisi) iiyelerini agirlayan
restoranimiz  hizmet kalitesi ile goz
doldurmaktadir.

The restaurant which has been designed to
be able to host plenty of organizations has a
la carte service. A quality service is provided
in a decent environment which offers
standard appetizers and local flavors every
day as well as the grill recipes, appealing to
every sort of taste. After Its Grand Opening,
our restaurant, which hosted the members
of TUBA (Turkish Academy of Sciences), is
appreciated for its service quality.




Yenilenen yiizli ve arttirillan kapasitesi ile
hizmete giren bir diger uygulama ve servis
alani olan “Lobby Coffee” 6n biiro islemleri
esnasinda beklemeyi keyifli hale getiriyor.

Otelin hemen girisinde sizi ferah bir
atmosfer ile karsilayan mekan, enfes kahve
kokusu ile misafirleri cezbediyor.

Dekorasyonu ile géz dolduran mekan, icecek
meniisiiniin cesitliligi ve uygun fiyatlar ile
simdiden adindan bahsettirmeye ve o6vgii
almaya bagladi bile.

Ll.ld‘lﬂl‘l;'
AL LT TTT

AN T
tansuas

e &
.

b
T e
Ll

ATATURK UNIVERSITESI TURIZM FAKULTESI HABER BULTENI

"Lobby Coffee", another training area that
comes into service with its renewed face
and increased capacity which makes the
waiting experience pleasant while waiting
for the front desk operations.

This place welcomes you with a fresh
atmosphere right at the entrance of the
hotel and attracts its guests with its
delicious coffee smell.

With its impressed decoration, beverage
diversity in the menu and reasonable prices
Lobby Coffee has already begun to be
popular and praised.

- —
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DEKANLAR TOPLANTISI DEANS’ MEETING WAS HELD
GERCEKLESTIRILDI

Mugla Sitki Kogman

Universitesi Turizm
Fakiiltesi’nin ev
sahipliginde 4. Turizm
Fakiiltesi Dekanlari

Toplantis1  Bodrum’da
Crystal Green Bay
Resort&Spa  Hotel'de
19-21 Mayis 2017
tarihleri arasinda
gerceklestirildi.

Fakiiltemizi  temsilen
dekanimiz  Prof. Dr.
Hasan GURBUZ ve
dekan yardimcimiz Yrd.
Dog. Dr. Ahmet
CAVUS'un katildig
toplantida turizm egitiminde kalitenin
artirilmasi, turizmde yabanc dil ve

Mugla Sitki Kogman University hosted the
4th Tourism Faculty Deans’ Meeting in
Crystal Green Bay Resort & Spa Hotel in

uygulamali egitim gibi sorunlar tartisildi. Bodrum between the dates 19-21 May,
Toplantida Atatiirk Universitesi Turizm 2017. In the meeting in which our faculty
Fakiiltesinde yeni hizmete giren Uygulama was represented by our dean Prof. Dr.
Oteli, Turkuaz Restoran, Kat Hizmetleri Hasan GURBUZ and vice dean Assist. Dr.
Uygulama Alani, Ogrenci Uygulama Mutfag, Ahmet CAVUS, the issues such as
Servis Teknikleri Uygulama Alani, On Biiro improvement of the quality in tourism
Uygulama Alani ve yapilan yenilikler education, foreign language and practical
hakkinda dekanlar bilgilendirildi. education in tourism were discussed.

In the meeting, the
participants were given
information about the
Practice Hotel, Turkuaz
Restaurant, Housekeeping

Practice Area, and
Students’ Practice Kitchen,
Service Techniques

Practice Area, Front Office
Practice  Area newly
opened and other
innovations in Atatiirk
University  Faculty  of
Tourism.

12
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MEZUNIYET TORENiI COSKUYLA
KUTLANDI

Turizm Fakiiltesi 2016-2017 akademik yili
mezuniyet toreni Uiniversitemiz Nene Hatun
Kiltliir Merkezi'nde gergeklestirildi. Toren,
mezunlarimizin  misafirleri  karsilamasi,
saygi durusu ve Istiklal Mars ile basladi.

Mezun olacak 6grencilerimiz adina fakiilte
birincisi Haci Yasar Mazman, dekanimiz

Prof. Dr. Hasan GURBUZ ve rektor
yardimcimiz  Prof. Dr. Sezai ERCISLI
konusma yaptilar. Universitemizde

dereceye giren fakiltemiz satran¢ takimina
ve 15. Uluslararas: Istanbul Mutfak Giinleri
Festivali'nde basarili olan Gastronomi ve
Mutfak Sanatlar1 6grencilerimize o6diilleri
takdim edildi. Gen¢ Turizmciler ve
Gastronomi kuliipleri akademik danisman
ve kuliip baskanlarina ve fakiiltemiz
akademik biilteninin tasariminda emegi
gecen Mariye CELIK’e tesekkiir belgeleri
takdim edildi.

13

GRADUATION CEREMONY WAS
ENTHUSIACTICALLY CELEBRATED

The graduation ceremony of 2016-2017
academic year of Tourism Faculty was
carried out in Nene Hatun Cultural Centre of
our university. The ceremony started with
the greetings of our graduates, the stand in
silence and the National Anthem.

On the behalf of our students who will

graduate, the top student in the faculty -
Hact Yasar MAZMAN, our dean Prof. Dr.
Hasan GURBUZ and our vice rector Prof. Dr.
Sezai ERCISLI gave speeches. The chess
group of our faculty who was placed at our
university and our students of Gastronomy
and Culinary Arts who succeeded at the
15th International Istanbul Gastronomy
Festival were presented their rewards. The
academic advisers and club chairmen of
Youth Tourism Club and Gastronomy Club
and Mariye CELIK who contributed efforts
in the design of our faculty's academic
journal were presented certificates of
appreciation.
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Erzurum Erkek Bar Ekibi'nin gdsterisinin
ardindan Prof. Dr. Sezai ERCISLI tarafindan
fakiiltemizi dereceyle bitirmeye hak
kazanmis Haci Yasar MAZMAN, Fatma
ARSLANTURK ve Selcuk AYDIN’a plaketleri
takdim edildi. Turizm Isletmeciligi Bélimi
ilk ¢ derecede yer alan Haci Yasar
MAZMAN, Elif DEMIRCI ve Seda HAN’a
dekammmiz  Prof. Dr. Hasan GURBUZ
tarafindan plaketleri verilirken; Gastronomi
ve Mutfak Sanatlar1 Béliimii ilk ii¢ basari
sirasinda yer alan Fatma ARSLANTURK,
Selcuk AYDIN ve Aylin UCA’ya Turizm
Isletmeciligi Boliim Bagkan1 Dog. Dr. Gokalp
Nuri SELCUK tarafindan plaketleri takdim
edildi.

Dereceli ogrencilerimize
verilmesinin ardindan Gastronomi ve
Mutfak Sanatlar1 Bolimi 6grencilerine ve
Turizm Isletmeciligi Bélimii 6grencilerine
fakiiltemiz 6gretim elemanlar1 tarafindan
diplomalar1 takdim edildi.

Mezun durumdaki Ogrencilerimiz Emin
UYSUN, Samet  DASTAN ve Ufuk
ALEMDAROGLU nun miizik  soleninin
ardindan 6grencilerimiz keplerini havaya
firlatarak mezun olmanin  sevincini

yasadilar.
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After the show of Erzurum Men Bar Team,
Hac1 Yasar MAZMAN, Fatma ARSLANTURK
and Selguk AYDIN who deserved to be
graduate from our faculty with a degree
were presented their plaques by Prof. Dr.
Sezai ERCISLI. Fatma ARSLANTURK, Selguk
AYDIN and Aylin UCA who ranked among
the top tree of the department of
Gastronomy and Culinary Arts were
presented their plaques by Assoc. Prof. Dr.
Gokalp Nuri SELCUK, the head of
department of Tourism Management while
Haci Yasar MAZMAN, Elif DEMIRCI and Seda
HAN who ranked among the top tree of the
department of Tourism Management were
given their plaques by our dean Prof. Dr.
Hasan GURBUZ.

Following the rewards being given to our
graduated students, the students of the
department of Gastronomy and Culinary
Arts and Tourism Management were
presented their graduation certificates by
our faculty instructors.

After the music concert by our graduates,
Emin UYSUN, Samet DASTAN and Ufuk
ALEMDAROGLU, our students felt joyful
over their graduation by throwing their caps
into the air.
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FAKULTEMIZ OGRETIM
ELEMANLARI SARIKAMIS KIS
TURIZMIi CALISTAYI’'NDA

Saritkamis Kayak Merkezi'nde 16-17 Mart
2017 tarihlerinde Tiirkiye Turizm Stratejisi
2023 Cercevesinde Sarikamis Kis Turizmi
Calistay1 diizenlendi.

MVIdO.L ANV
vivani (7))

Kafkas Universitesi'nin ve Serhat Kalkinma
Ajans1 isbirligiyle diizenlenen c¢alistaya
Turkiye'nin farkl Uiniversitelerinden
akademisyenler, sivil toplum  orgiti
temsilcileri ile Kars ve Sarikamis’taki sektor
temsilcileri katild1.

ACADEMIC STAFF FROM OUR
FACULTY AT SARIKAMIS WINTER
TOURISM WORKSHOP

Sarikamis Winter Tourism Workshop within
the frame of Turkish Tourism Strategy 2023
was held at Sarikamis Ski Center on 16-17
March 2017.

£
Academics from various universities around
Turkey, representatives of Non-

governmental organizations and Industry
Representatives attended the workshop,
which was held in cooperation with Kafkas
University and Serhat Development Agency.
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Fakiiltemizden de 8 akademisyenin katildig1
calistayda Doc¢. Dr. Abdiilkadir KOSAN ve
Ars. Goér. Tuba TURKMENDAG “Kis
Turizminin Cevresel Boyutlariyla
Degerlendirilmesi: ~ Palandéken  Ornegi”
isimli ¢alismalarinin sunumunu
gerceklestirdi. Calismada kis turizminin
ekonomik ve sosyal boyutlarinin yaninda
cevresel  etkilerine  dikkat c¢ekilerek
yapilacak planlarda gelecege yoOnelik
onlemlerin de alinmasi gerekliligi
vurgulandi.

16

Assoc. Prof. Abdulkadir KOSAN, Res. Asst.
Tuba TURKMENDAG presented their study
“Evaluation of Winter Tourism with Its
Environmental Dimension: The Sample of
Palandoken” in the workshop, which 8
academics from our faculty attended. In the
workshop, it was emphasized that
precautions must be taken for future plans
by attracting attention to the environmental
effects of winter tourism along with its
social dimension.

é
g
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TURIZM HAFTASI

Erzurum Il Kiltir ve Turizm Midirligi
tarafindan diizenlenen turizm haftas:
etkinliklerinde Turizm Fakiiltesini temsilen
Geng Turizmciler Kuliibii ve Gastronomi
Kuliibii katilim gésterdi.

Acihs programimin akabinde Erzurum il
Halk Kitiiphanesi'nde fakiiltemiz 6gretim
elemanlarindan Ars. Gor. Yusuf BAYRAKTAR
ve Ars. Gor. Zihal AKSAKALLI tarafindan
diizenlenen konferans biiyiik ilgi topladi.
Konferansin ardindan Gastronomi Kuliibii
ogrencileri tarafindan hazirlanan
Demirhindi ve karistk meyve serbeti
katilimcilara ikram edildi.

TOURISM WEEK

In the activities of tourism week arranged
by Erzurum Provincial Directorate of
Culture and Tourism, Youth Tourism Club
and Gastronomy Club attended to represent
Tourism Faculty.

FoHow1g the_oﬁenlng progamme, the
conference in Erzurum Provincial Public

Library arranged by our faculty instructors,
Research Assistant Yusuf BAYRAKTAR and
Research Assistant Zuhal AKSAKALLI,

attracted great interest. Subsequent to the
conference, Demirhindi (Tamarindo) and
mixed fruit syrup prepared by the students
of Gastronomy Club were treated to the
participants.

17
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GASTRONOMI VE MUTFAK
SANATLARI BOLUMU
OGRENCILERIMIziN BUYUK
BASARISI

Tirk mutfagi ile diinya mutfak kiiltiirlerini
bulusturmak amaciyla 2-5 Subat 2017

tarihleri arasinda dizenlenen 15.
Uluslararasi  Istanbul Mutfak Giinleri
yarismasina fakiiltemiz Gastronomi ve

Mutfak Sanatlar1 Bolimii 6grencileri katildi.

Farkl kategorilerde yemeklerin yaristiglr 4
giin boyunca devam eden yarisma sonunda,
ogrencilerimiz 2 giimiis, 6 bronz ve 1 merit
olmak tlizere 9 madalya kazanarak
liniversitemizi basariyla temsil ettiler.

THE GREAT SUCCESS OF OUR
STUDENTS FROM THE
DEPARTMENT OF GASTRONOMY
AND CULINARY ARTS

The students from our department of
Gastronomy and Culinary Arts attended to
the 15th International Istanbul Gastronomy
Festival arranged between 2nd and 5th
February 2017 with intent to bring together
the cultures of Turkish Cuisine and World
Cuisine.

M
"Wl 7 “tiryakiler

At the end of the competition lasting for four
days where dishes were competing in
different categories, our students
successfully represented our university by
gaining nine medals which are 2 silver, 6
bronze and 1 merit.
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Ogrencilerimizin yaristiklar1 kategorilere
gore elde ettikleri basarilar:

Universite Diizeyi Okullar icin
Ogrenci Asc - Ana Yemek Yarismasi
(Necmettin AGAC-Giimiis)

Universite Diizeyi Okullar igin
Ogrenci Asc1 - Restoran Tatli (Dilara
SAHIN-Giimiis)

Universite Diizeyi Okullar icin
Ogrenci Asc1 - Balik Yarismas: (Sefa
OZTURK-Merit)

Universite Diizeyi Modern Tiirk
Mutfag1 Ekip Yarismasi (Necmettin
AGAG-Dilara SAHIN-Sefa OZTURK-
Bronz)

Yihln  En Iyi Universite Ekip
Yarismas1 (Veysel USTUN-Tugay
PARTLAK-Erdem FIRAT-Bronz)
Universite Diizeyi Okullar icin
Ogrenci Asci-Balik Yarismasi (Emre
KURU-Giimiis)

19

The accomplishments

of our students

gained according to the categories in which
they competed:

University School Level Chef Student
- Main Course Dish Competition
(Necmettin AGAC-Silver)
University School Level Chef Student
- Restaurant Plated Sweet
Competition (Dilara SAHIN-Silver)
University School Level Chef Student
- Fish Competition (Sefa OZTURK-
Merit)
University School Level - Modern
Turkish Kitchen Team Competition
(Necmettin AGAC-Dilara SAHIN-Sefa
OZTURK-Bronze)
Best University of the Year Team
Competition (Veysel USTUN-Tugay
PARTLAK-Erdem FIRAT-Bronze)
University School Level Chef Student
- Fish Competition (Emre KURU-
Silver)
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UNLU SEFLER FAKULTEMIiZDE

Tirkiye Ascilar Federasyonu (TAFED) Genel
Baskanm Zeki ACIKGOZ ve yonetim kurulu
tiyeleri Yilmaz KORKMAZ, Soner SEN ve
Rifat SINMAZ sefler, fakiiltemizde iki gilin
boyunca  sOylesi ve  workshoplarla
ogrencilerimiz ile bulustu.

FAMOUS CHEFS WERE AT OUR
FACULTY

Zeki A(;IKG()Z, the chairman of Cooks and
Chefs Federation of Turkey (TAFED), and
the board members Yilmaz KORKMAZ,
Soner SEN and Rifat SINMAZ came together
with our students on the conversations and
the workshops at our faculty for two days.

Atatiirk  Universitesi Gosteri Sanatlar
Merkezi'nde 22.05.2017’de saat 14:00-
16:00 arasinda gerceklesen sdyleside dort
sef birlikte yer aldi. Soyleyisi sonrasinda
saat 18:00’de Turizm Fakiiltesi ontindeki
alanda Erzurum Biiyliksehir Belediyesi
Mobil Mutfak Araci tirinda gercgeklesti.

On the conversations carried out in the
Visual Arts Centre of Atatiirk University
between 14:00 and 16:00 on the 22nd of
May 2017, four chefs attended together.
After the conversations, the workshops took
place in Erzurum Metropolitan Municipality
Mobile Kitchen Vehicle in front of Tourism

Faculty at 18:00.
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Ogrenciler, seflerin gezici tir mutfaginda
yaptig1 Tiirk mutfagi lezzetlerinden biri olan
“Enginar Yataginda Kirmizi Pancar Pestli
Bonfile” yemeginin hazirlanis ve sunum
asamasini izleme firsati buldu.

Ayrica  etkinlik alaninda yer alan,
Gastronomi Kuliibii Ogrencilerinin
hazirlamis oldugu waffle ve ikramlik

lezzetler tiim katilimcilarin dikkatini cekti.

Dort sefin de yer aldig ilk giin etkinliginde
Ogrencilerin, ulusal ve yerel basinin ilgisi
biiyiiktii. ikinci giin ise Fakiilte mutfaginda
gerceklesen Soner ve Yilmaz sefin calistayl
13:00-16:30 arasinda gastronomi kuliibi
ogrencilerinin katilimi ile oldu.

21

The students took the opportunity of
watching the preparation and presentation
steps of the dish "Enginar Yataginda Kirmizi
Pancar Pestli Bonfile" which is one of the
tastes of Turkish Cuisine have been made by
the chefs in the mobile kitchen vehicle.

The waffle and hospitality treats prepared
by the students of Gastronomy Club, also

participating in the activities, drew

attention of all the participants.

On the first activity day when the four chefs
took place, the interest of the students,
national and local press was great. On the
second day, the workshop of Chef Korkmaz
and Sen performed in the kitchen of the
faculty was carried out with the
participation of the students of Gastronomy
Club between 13:00 and 16:30.



Seflerin hazirladig1
“Eskisehir Balaban” ve
“Asur Esliginde
Karamelize Elmali
Dana Bonfile”
yemeklerini izleyen
ogrenciler

akillarindaki  sorulari
da seflere sorabilme
firsatini kagirmadilar.

iki giin siiren
etkinliklerde
organizasyonla
ilgilenen  fakiiltemiz
Gastronomi kuliibii
akademik  danismani
Ars. Gor. Zuhal
AKSAKALLI'ya ve Geng
Turizmciler kuliibii
akademik  danismani
Ars. Gor. Yusuf
BAYRAKTAR’a ve
kuliip 6grencilerine ve

mobil mutfak tirm

fakiiltemize tahsis

Biyiiksehir Belediyesine tesekkiir ederiz.
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bir giinliigiine thank

Erzurum

Erzurum
Municipality for allocating the mobile
kitchen vehicle to our faculty for a day.

The students who
watched the dishes
prepared by the chefs,
“Eskisehir Balaban” and
“Asur Esliginde
Karamelize Elmali Dana
Bonfile”, did not miss
the chance of asking
questions on their
minds to the chefs.

We would like to thank
Research Assistant
Zihal AKSAKALLI, the
adviser of Gastronomy
Club, and Research
Assistant Yusuf
BAYRAKTAR, the
academic adviser of
Youth Tourism Club,
and the club students
for their interests in the
activities lasting for
two days, and we also
Metropolitan
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OGRETIM ELEMANLARIMIZ
MUTFAK SANATLARI
AKADEMISI’NDE

Fakiiltemiz Gastronomi ve Mutfak Sanatlar
Bolimii 6gretim elamanlarindan Yrd. Dog.

Dr. Neslihan CETINKAYA, arastirma
gorevlileri Aykut SIMSEK, Salih YILDIZ ve
Zihal  AKSAKALLI  Mutfak  Sanatlan

Akademisi'nde (MSA) sekiz hafta boyunca
egitim aldi.
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OUR INSTRUCTORS AT CULINARY
ARTS ACADEMY

Our instructors in the department of

Gastronomy and Culinary Arts, Assistant
Professor Neslihan (;ETiNKAYA, Research
Assistants Aykut SIMSEK, Salih YILDIZ and
Zihal AKSAKALLI, had training in the

Culinary Arts Academy (MSA) for eight
weeks.

'msa

the culinary arts academy

KATILIM BELGES!

MUTFAKTA 8 HAFTA PASTACILIK

Istanbul’da Ocak-Mart aylar1 arasinda
“Temel Mutfak Egitimi”, “Diinya Mutfaklar1”
ve “Pastane Uygulamalar1” alanlarinda
profesyonel  egitim  alan  akademik
personelimiz mutfak uygulama becerilerini
gelistirmistir. Ogretim elemanlarimizin
bu egitimine destek veren rektoériimiiz
Prof. Dr. Omer COMAKLI'ya fakiiltemiz
adina siikranlarimizi sunariz.
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Our academic staff who had professional
training in the fields of '"Basic Culinary
Training", "World Cuisines" and "'Patisserie
Practices" in Istanbul between January and
March improved their skills of cuisine
practices. In the name of our faculty, we
present thanks to our rector Prof. Dr.
Omer COMAKLI who promoted this
training of our instructors.



A7 / 7 e o d e & -

/ / » N\ /

y / . J / /
ATATURK UNIVERSITESI TURIZM FAKULTESI HABER BULTENI

CANAKKALE ZAFERI’NDEN 15
TEMMUZ’A MiLLI iIRADE

Fakiiltemiz Geng¢ Turizmciler ve Gastronomi
kuliiplerinin organize ettigi “Canakkale
Zaferi'nden 15 Temmuz’a Milli Irade” adli
program 20 Nisan 2017’de gerceklestirildi.

Donmeyi

Atatiirk  Universitesi  Gorsel  Sanatlar
Merkezi'nde saat 14.00'te Emekli Topgu
Binbasi Biinyamin GOKCE ve Ugur SEVEN’in
katilimiyla gerceklestirilen programa ¢ok
saylda 6gretim elemani ve 6grenci katild1.
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NATIONAL WILL FROM
CANAKKALE VICTORY TO JULY15

The programme “National Will from
Canakkale Victory to July 15” organized by
the Young Tourism Professionals and
Gastronomy clubs was held on April 20,
2017.

DESTAN
C A NA KI(A LE

Ddadsdnmnmediler. ..

A great number of academicians and
students participated in the presentation
made by Retired Artillery Major Biinyamin
GOKCE and Ugur SEVEN in Atatiirk
University Visual Arts Center.




Biinyamin GOKCE, slaytlarla
zenginlestirilmis sunumunda Canakkale
Zaferi'nin teknik ve askeri detaylarindan
bahsetti. Tirk milletinin vatan sevgisi
lizerinde duran Gokce, 15 Temmuz darbe
tesebbiisiinti lanetleyerek milli iradenin her
seyin iistiinde olduguna degindi.

Konusmasini biiyiik bir coskuyla
tamamlayan GOKCE ve SEVEN’e fakiilte
dekamimiz Prof. Dr. Hasan GURBUZ ve
fakiiltemiz 6gretim tiyelerinden Dog. Dr.
Abdulkadir KOSAN tarafindan plaketleri
takdim edildi.
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Biinyamin GOKCE, in his presentation
visually enriched with slights, gave
information about the technical and military
details of Canakkale Victory. Gokge focusing
on the patriotism of Turkish people
condemned the July 15 attempted coup and
emphasized the superiority of national will
over everything.

GOKCE and SEVEN who completed their
speeches with great applause were given
their thank you plaques by Dean Prof. Dr.
Hasan GURBUZ and one of the faculty
members, Assoc. Prof. Dr. Abdulkadir
KOSAN.
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MSC CRUISES INSAN MSC CRUISES HUMAN
KAYNAKLARINDAN SORUMLU RESOURCES MANAGER
MUAMMER SORGUN MUAMMER SORGUN SHARED
TECRUBELERINI PAYLASTI HIS EXPERIENCES
Turizm Fakiiltesinin diizenledigi etkinlikte In the event organized by the Tourism
Muammer SORGUN o6grencilerle bulusarak Faculty, Muammer SORGUN met students
tecriibelerini aktardi ve  kurvaziyer and conveyed their experiences and

explained the working conditions on the

gemilerinde ¢alisma sartlarini anlatti.

Tirkiye’den de
birgok kisinin
calistigini ve
basarilariyla iist
diizey
pozisyonlarda
yer edindiklerini
belirten
Muammer Bey
kurvaziyer
sektoriinde
turizm
ogrencileri icin
calisma
imkanlarinin
oldukga fazla
oldugundan
bahsetti.
Konusmasinda
turizm
ogrencilerinin
“Saygi, Sevgi ve
Sadakat” ile cok
¢alisarak nasil
iyi bir kariyer ve
gelir elde
edebileceklerini
anlatti.
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cruise ships.

Mr. Muammer
also mentioned
that many people
from Turkey
work and
succeed in top
positions. He
mentioned that
there are a lot of
opportunities for
tourism students
in the cruise
industry. He
talked about how
tourism students
can get a good
career and
income by
working hard
with "Respect,
Love and
Loyalty".
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Video gosterisiyle kurvaziyerlerdeki calisma

kosullarin1 anlatan Muammer Bey son
olarak 6grencilerin sorularim1 yanitlayarak
konusmasina son verdi. Tesekkiir plaketini
dekanimiz Prof. Dr. Hasan GURBUZ’den alan
Muammer SORGUN etkinlik i¢in tiim emegi
gecenlere tesekkiir etti.
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Muammer Bey explained the working
conditions by video demonstration, finally
ended his speaking by answering the
questions of the students'. Our Dean Prof.
Dr. Hasan GURBUZ gave appreciation plaque
to Muammer SORGUN who thanked all for

their efforts for the event.
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MINIKLERDEN FAKULTEMIZE
HOS ZIYARET

Turizm Fakiiltesi 5 Nisan 2017’de minik
kardeslerimize ev sahipligi yaptu.
Erzurum’'un Yakutiye ilcesinde bulunan
Tatbikat {lkokulu 2. Sif ogrencileri, siif
anneleri esliginde fakiiltemizi ziyaret etti.

Turkuaz
Konferans

biinyesindeki
Omer Halisdemir

Fakiiltemiz
Restoran,

Salonu, Kat Hizmetleri Uygulama Odas,
Vitamin Cafe Uygulama Alani, On Biiro
Uygulama Alani ve Gastronomi Uygulama
Mutfagl, smiflar, bilgisayar laboratuvari ve
kitiiphane miniklere anlatilarak gezdirildi.
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A NICE VISIT TO OUR FACULTY
BY CHILDREN

Faculty of Tourism hosted little brothers
and sisters on April 5, 2017. Second year
students of Tatbikat Primary School in
Yakutiye District of Erzurum visited our
faculty under the supervision of the room

Restaurant, Omer

Turkuaz
Halisdemir Conference Hall, Housekeeping
Practice Room, Vitamin Cafe Practice Area,
Front Office Practice Area, and Gastronomy

mothers.

Practice Kitchen, classrooms, computer
laboratory, and library were introduced to
the students.



Gastronomi alanina oldukca meraki olan
ogrencilerin eglenceli ve disiinduriicii
sorulart yanitlandi. Ziyaretlerinden biiyiik
keyif alan 6grenciler giderken bizleri de
okullarina davet ettiler.
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The funny and thought-provoking questions
of the students who were very interested in
gastronomy were answered. The students,
who were very pleased with their visits,
invited us to their school.
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ERZURUM CAG KEBABI

Erzurum’a 6zgl olan cag kebabi,
terbiye edilmis kuzu etinin yatay bir sis
lizerinde odun komiirii atesi esliginde
pisirilmesiyle hazirlanir. Kebap, cag adi
verilen sisler kullanilarak servis
yapildigindan bu adi almistir. Cag kebap
servisi, yine yoreye 0zgii lavas ekmegi ile
beraber yapilir. Cografi isarete sahip olan
Erzurum Cag Kebab1 olduk¢a eski
zamanlardan beri yapilmakta ve tilkemizde
de hizli bir sekilde yayilmaktadir.

ERZURUM’S CAG KEBAB

The Cag (cave) keb, which is unique to

Erzurum, is prepared by cooking a
previously marinated lamb on a horizontal
skewer in the charcoal fire accompaniment.
Kebab is named after it was served using
bottles called cag. Cag kebab service is also
served with bread named lavas, which is
local to the region. Erzurum Cag Kebab
which has geographical occupation has been
done since ancient times and spreading
rapidly in our country.







