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ATIK GIDA YONETiMI

Okulumuzda yiyecek igecek hizmetleri alani olarak teori ve uygulama derslerimizin yani sira alanimizla baglantili olarak, 6grencilerimizi atik yonetimi, israfi

Onleme, siirdiiriilebilirlik, sifir atik ve karbon ayak izi konularinda bilinglendirmeyi amagliyoruz.
Okulumuzun Yiyecek-icecek Hizmetleri alan1 Ulusal ve Uluslararas1 mutfak kaliteli yiyecek ve icecek iiretmek igin yeterli bilgi ve beceriye sahip, girisimei, vizyoner,

gida israfi, stirdiiriilebilir atik yonetimi konularinda bilingli, dogaya saygili profesyonel sefler yetistirmeyi amaglamaktadir.

Thtiyagc ve hedeflerimiz dogrultusunda Kocaeli il Milli Egitim Miidiirliigii 2019-2023 stratejik plani ile ortak olan Stratejik Amagc, Hedef, Gosterge ve
Stratejilerimiz asagidaki gibidir;

Ogrencilerin mizag, ilgi ve yeteneklerine uygun egitimi alabilmelerine imkan veren islevsel bir psikolojik danismanlik ve rehberlik yapilanmasi etkin olarak
yiiriitillecektir. (Stratejik Hedef 5.1).

Mesleki teknik egitim ve hayat boyu 6grenme sistemleri vasitasiyla, isgiicii piyasasi ve bilgi ¢aginin gereklerine uygun bigimde, ihtiya¢ duyulan nitelikli isgiicii
ihtiyact karsilanarak bireylerin is ve yasam kaliteleri yiikseltilecektir. (Stratejik Amag 6)

Mesleki ve teknik egitim kurumlarimizin egitim ortamlari ve insan kaynaklar1 gelistirilecektir. (Stratejik Hedef 6.2.)

Bireylerin is ve yasam kalitelerini yiikseltmek amaciyla hayat boyu 6grenme nitelik, katilim ve tamamlama oranlar1 artirilacaktir. (Stratejik Hedef 6.4)
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WASTE FOOD MANAGEMENT
As the food and beverage services department in our school, in addition to our theory and practice courses, we aim to raise awareness of our students on waste
management, waste prevention, sustainability, zero waste and carbon footprint in connection with our field.

Our school's Food and Beverage Services department aims to train professional chefs who have sufficient knowledge and skills to produce national and
international quality food and beverages, who are entrepreneurial, visionary, conscious of food waste and sustainable waste management, and respectful of nature.

In line with our needs and goals, our Strategic Objectives, Targets, Indicators and Strategies, which are common with the 2019-2023 strategic plan of the
Kocaeli Provincial Directorate of National Education, are as follows;

-A functional psychological counseling and guidance structure will be effectively carried out to enable students to receive education appropriate to their temperament,

interests and abilities.
-Through vocational technical education and lifelong learning systems, the need for a qualified workforce will be met in accordance with the requirements of the labor

market and the information age, and the work and life quality of individuals will be increased.
-The educational environments and human resources of our vocational and technical education institutions will be improved.

-To enhance individuals’ quality of work and life, the quality, participation, and completion rates of lifelong learning programs will be systematically improved.
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