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We warmly welcome the new students joining the Faculty of

Activities Applied Sciences (FASC) and new and returning FASC members

Appointments with the start of the 2024-2025 academic year.

MEFASS L S The highlights from this issue of FASC the Newsletter are:

Messages From

Graduates - . On 6 December 2024, the 12th FASC Sectoral Meeting event was

Bullesians conducted with more than 60 companies to hire students from
FASC-Hotel Management and Gastronomy and Culinary Arts

programs as interns and full-timers.

FASC continued industrial collaborations this semester. The
Gastronomy and Culinary Arts Department developed projects
with Starbucks and Bonna, and the Hotel Management

Department signed an agreement with Accor Group.

We celebrate your new year and wish you health, happiness and

success in 2025.

Editorial Board Editorial Board

Assoc. Prof .

As st . Prof .

Asst. Prof. Suzan Tireki
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RESEARCH
CONGRESS AND CONFERENCES

Prof. Aysin Pasamehmetoglu’'s joint paper entitled “The
influence of employee age and job embeddedness on the
link between health-oriented leadership and knowledge
sharing in the hospitality and tourism sector” was
presented at the ICHRIE 2024 Montreal, Quebec, Canadaq,
on 24-26 July 2024.
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Assoc. Prof. Ozge Samanci attended “Heritage
Restaurants of Turkish Cuisine: From Tradition to

the Future” panel in Gastroantep Culture Road
Festival on 16 September 2024.

ABUSIVE SUPERVISION ON
SERVICE ERRORS AND FAILURES

YONETIM S
- AKADEMIsi 4
'PERNEGI

Asst. Prof. Suzan Tireki made a presentation regarding “Sensory Evaluation as a Key
Tool in the Development of Innovative Plant-based Food Products” in the
International Consumer and Sensory Sciences Conference (CONSENSE2024)
conducted on 2-3 October 2024 in Istanbul Technical University, Istanbul.

She also participated in the 10th International Aegean Congress on Innovation
Technologies and Engineering with a presentation entitled “Production of Dates
Leather with Infrared Drying Method” on 5-7 October 2024.

Object
Qualiit‘y’e
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Assoc. Prof. Ozge Samanci and Asst. Prof. Candan Turkkan
attended “Transnational Foodways and Food Citizenship Across
Tdrkiye and the Levant” symposium on 29-30 November 2024 in
Salt Galata.

The international symposium was organised in collaboration
between Birkbeck, University of London, Ozyedin University, and
Climavore X Jameel at the Royal College of Art, and focused on
ecologies, terroirs, and landscapes as routes into understanding
transnational foodways.

Gastronomy and Culinary Arts hosted a seminar and workshop titled "Grocers of
Istanbul: Tracing Food Consumption in the 18th and 19th Centuries" on September
12-13 2024. The findings of the project conducted by the Department of Turkology at
the University of Vienna, which examines the grocers' inventories (post-mortem
inventories) of 18th and 19th century Istanbul in terms of food culture were shared,
and researchers working in the field of Ottoman culinary history participated in the
panels. Assoc. Prof. Ozge Samanci delivered a presentation about “Ottoman-Turkish
Food Historiography” as a keynote speaker in the event.
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mm}l? ADINLA = Assoc. Prof. Ozge Samanci attended the "Women Shaping
e © Gastronomy" meeting in Tokat on 21 December 2024.

PUBLICATIONS

Prof. Aysin Pagamehmetoglu served as the editor of the special

issue of the Journal of Global Business Insights. The journal will
have a special issue on Human Paradox Research and Practice.
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PROJECTS

Asst. Prof. Candan Turkkan’s (Lead Researcher)
project “Neo-Farmers, Rural Transformation and
Rural Gentrification in Turkey” got acceptance
from TUBITAK 1001 Funding Program. Prof. Isil
Erol, Acting Dean of the Faculty of Applied
Sciences, is also contributing to the project as
ateam member.

AWARDS

Paul Métay, a distinguished instructor chef at the
prestigious Le Cordon Bleu Istanbul at Ozyegdin University,
has been honored with the ‘Gastronomy Honor Award’
during the VII. International Ozkan Mert Honor Awards.
Renowned as the ‘Nobel Peace Prizes of Turkiye,’ the
awards have been conferred since 2015 across 11
categories to recognize outstanding contributions that
set an exemplary standard for Turkiye and all humanity.
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This year's awards were presented to their rightful owners during a ceremony at the
Bahgesehir University Conservatory Building on 26 October 2024. The accolades
were determined by Artshop Publishing, the Fikirtepe Lions Club, the Fikirtepe Sanata
Evet (Yes to Art) Branch Lions Club, the Nicomedia Academy Association, and the
International Ozkan Mert Awards Selection Committee. The selection process was
informed by UNESCO’s and the Turkish Ministry of Culture and Tourism'’s eligibility
criteria for “Living Human Treasures.” These criteria include:

At least 20 years of experience in demonstrating their skills within the community,
KExcellence in the application of the knowledge and skills displayed, and expertise in
the field,

MDedication and commitment to their profession,

Ahe ability of the person to further develop their knowledge and skills and the ability
to integrate innovations that bring their skills to the pubilic,

A\ willingness and ability of the person to pass on the knowledge and skills to
society, along with the demonstrated visibility of their expertise and sKkills.

Seminars
A Multinational View to Hospitality

UYGULAMALI BILIMLER FAKULTEST
QTEL YONETICILIG BOLUMD

Otelcilige Cok
Boyutlu Bakis

ISTANBUL PAZAR ARASTIRMASI

Otel Yoneticillgi
Boélami Ogrencileri:
Beyza Nur Ozsen
Sema Etiz

Nafl sarmell
0Oguzhan Elma

14 OCAK

1.00-12.00

Eticinlikc dill Tlrkce'cir
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Seminar Series of the Faculty of Applied Sciences

2022 SKAL International President, Ms.
Burgin Turkkan was the first guest
speaker of the seminar series of the
semester on 17 October 2024. She
delivered an interesting presentation
about “Ai's impact in hr-recruitment
process and talent management in
hospitality industry” to the FASC
students.

The general manager of Rixos Sungate,
Mr. Onur Ozdiker was the guest speaker
of the seminar series on 14 November
2024. He made a presentation about
“Your Focus is Your Life” and shared his
experiences with the students.

T e AT

Department of Hotel Management's
faculty member Prof. Aysin
Pagsamehmetoglu was the  guest
speaker of the seminar series on 7
November 2024. She conducted a
presentation regarding “Hospitality
Vision of Ataturk: Case of Ankara Palas
and Ankara Ship” to the students.

The Faculty of Applied Sciences hosted
Mr. Orkun Petekgi, who is the Chief
Executive Officer of Elite World Hotels, as
the guest speaker of the seminar series
on 28 November 2024. He made a
presentation entitled “Who are you in
the tourism industry” and shared his
experiences with FASC students.
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The Faculty of Applied Sciences hosted
Mr. Andreas Block for the last seminar of
the semester on 12 December 2024. He
is working as the executive chef of The
Peninsula Istanbul. He delivered a
presentation entitled “Naturally
Peninsula” and shared his experiences
with the students.

Hotel Management students; Sema Etiz,
Maysoon Khan, Beyza Nur Ozsen,
Oguzhan Elma, and Nafi Surmeli, who
participated in the Smith Travel
Research (STR) Market Study
Competition, were the guest speakers
of the seminar series on 21 November
2024. They delivered a presentation
about "Market Study for Istanbul
City”. STR Inc. is a member of the Co
Star group and offers insightful
competitive data for the hotel industry
all over the world. The company
organizes a competition every year for
higher education students to develop
their awareness of the industry
dynamics and improve their knowledge
and skills in hotel analytics.
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PROJECTS

Ozyegdin University and Accor have launched the "Accor Management Training
Program" to equip students with international-standard management skills. Through
this innovative program, students will benefit from both theoretical education and
practical experience, enabling them to embark on a global career journey with a
solid foundation and accelerate their paths to managerial roles. The program
offers unique opportunities to gain in-depth knowledge of industry dynamics and
develop leadership skills, preparing the tourism professionals of the future. This
significant collaboration was formalized during a signing ceremony attended by
Ozyedin University President Prof. Baris Tan, Ozyegdin University School of Applied
Sciences Founding Director M. Teoman Alemdar, Accor Turkey Vice President of
Operations Sinan Késeogdlu, and Accor Turkey Talent and Culture Director Cigdem
Ozdemir.
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Starbucks

Bonna and students from Ozyedin University’s Gastronomy and Culinary Arts and
Industrial Design departments have come together to create a new generation
dining experience by merging the worlds of gastronomy and design. In this
collaboration project that will inspire the industry, creative ideas have been
transformed into innovative porcelain designs.

Istanbul Modern
Sokak | ezzetleri
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Projects of HMAN 466 Desighing the Next
Generation Hotel Room Course

ACTIVITIES
12th Sectoral Meeting Event

World Food Day Activity

On the occasion of World Food Day on October 16, the right to food event themed
‘Leave No One Behind for a Better Life and Future,” organized in collaboration with FAO
(Food and Agriculture Organization), took place at the Faculty of Applied Sciences
Banquet Room. Hosted by the Rector of the Ozyegdin University, Prof.Barig Tan, and with
the participation of FAO Turkey Assistant Representative Dr. Aysegul Selisik,
representatives from the FAO Turkey office, and the academics and students. Ozyegdin
University students presented interdisciplinary discussions on the right to food.
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In addition, Ozyedin University Gastronomy and Culinary Arts students and Le
Cordon Bleu Chef Instructors held a Gastroshow, preparing delicious recipes using
products from the Sile Earth Market's women producers.

FASConnect

To evaluate the GARM and HOTM programs, the Faculty of
Applied Sciences organized FASConnect meeting on 19
December 2024. The meeting was conducted bilingually
(Turkish and English) and allowed an open communication

between students and faculty.
. L -

STUDENT AND FACULTY

LET'S
MEET TOGETHER!

16"

onneRaTe— The event will be held in bott
Turkish and Englist

FASC New Year Dinner
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L'Atelier Bleu Restaurant

L'atelier Bleu Restaurant has opened for the 2024-2025 Fall Academic Semester
offering a variety of international dishes. The restaurant is run by students who are
practicing their culinary and service skills within the scope of GARM 222 International
Cuisines course for lunch and GARM 322 A La Carte Cookery course for dinner.

Reservations are done at: https://latelierbleu.ozyegin.edu.tr/en

FASC IN MEDIA

To mark the International Day of Persons with
Disabilities week on December 3rd, numerous
events and programs were held for individuals with
special needs and their families. Among these, the
most significant initiative was undertaken by
Cekmekoy Municipality Council. A heartwarming
event was organized where students from Ozyedin University's Gastronomy and
Culinary Arts Department joined individuals with special needs at Cekmekoy
Municipality's Barrier-Free Living Center for a day of baking, tea, and music.

For more information:
https://www.yerelgazete.com.tr/cekmekoy-kent-konseyi-ve-ozyegin-universitesi-

isbirligiyle/

ISSUE 5 ° XcC'


https://www.yerelgazete.com.tr/cekmekoy-kent-konseyi-ve-ozyegin-universitesi-isbirligiyle/
https://www.yerelgazete.com.tr/cekmekoy-kent-konseyi-ve-ozyegin-universitesi-isbirligiyle/

edAWex I x aA»¢g > Ca U 71lqgcCca’ ~U- LT ATAWB AF U AXT A

A contribution by Asst. Prof. H. Kader Sanliéz Ozgen appeared in
the October edition of Tourism Project Magazine, focusing on
the special feature about the qualified personnel shortage in
the sector. The article discussed the collaborative approach
developed with FASC to provide solutions and opportunities for
FASC students and graduates.

For more information:
https://www.calameo.com/read/00674671153ac37be5c58

Asst. Prof. Candan Turkkan was interviewed on the Kultur
Tarihi (Culture History) YouTube channel regarding her
book "Feeding Istanbul: The Political Economy of Urban

Provisioning." @masa

KOLTUR YOLU FESTi
T VI B KNI CLERY,
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LE CORDON BLEU EVENTS

Fete Nationale Frangaise

Le Cordon Bleu team was at the French Palace for the “Fete Nationale Frangaise”
celebration on 9 July 2024. Le Cordon Bleu Instructor Chefs and students served “Pot

au Feu” and “Crepe Suzette” during the event.

baene> APHCK
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Le Cordon Bleu’den
Vs sy oo f,
Sindiiniilebilon
Receteler
Le Cordon Bleu Yonetici Egitmen Sefi
Erich Ruppen'in Surdirulebilir Recetelerini

izleme ve Tatma Sansini Kagirmaym!

Tarih: 5 Agustos 2024, Pazartesi

Saat: 14.00 - 16.00
Yer: Vertical Garden

G tecomonury [{] Electrolux —SS05EN— WERTIGAL

e e

Le Cordon Bleu Egitmen $efleri ile

é%/el ?A)&%a/mp 'unll

Katilmak ister Misiniz?

Standimize udrayip, kayit olusturmayi unutmayin!

Tarih: 14 - 15 Eylil 2024
Yer: Gazhane, Kadikéy

Beaujolais Nouveau

Le Cordon Bleu team and GARM students were at the French

Palace for the “Beaujolais Nouveau” activity on 28 November
2024.
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Gastroshow Gastroshow
16 Temmuz 2024 i - . 25 December 2024
15.00 - 16.30 14.00 - 15.30

Luca De ASTIS

Egitmen Sef

B - Doruk TURANLI
1 Yolac OZCAN s ) Sm:i;& »:Si‘:qy
Kont Coffee 9 g
Sohibi

Gastroshow | viv. : ; =" Gastroshow
17 Ekim 2024 (”“A‘ .
16.30-16.30 | Gana

22 November 2024
15.00 - 16.30

Marc PAUQUET
instructor Chef

2
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L
5  Gizem YIDRIM

y . Divan Patisseries/ Cake Decorating Chof
I
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Madame Nadia Fanton, Consule Generale of France, was
hosted in Le Cordon Bleu Istanbul on 26 December 2024,
and she attended GARM students’ class and experienced
the lunch. New gastronomic event opportunities were also
discussed during the visit.

Students from the Hotel Management and Interior
Architecture and Environmental Design departments,
working on a joint hotel project within the scope of the
Future Hotel Room Design course, had the opportunity to
observe hotel operations holistically by conducting a
technical visit to Swiss Otel Bosphorus on 3 November
2024.

Yasemin Karmahmut and Nupelda Guney visited
Faculty of Applied Sciences for future collaborations
and projects on 18 October 2024.
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Appointments

Prof. Aysin Pasamehmetoglu was appointed as a Member of the '.t.(..,gé}

Editorial Board of Journal of Human and Work in December _

2024.

Prof. Aysin Pasamehmetoglu was appointed as the Coordinator
of Organizational Behavior (OB) Interset Group of the Turkish
Academy of Management on 12 November 2024. OB focuses on
understanding individuals and groups in the organizational
context and aims to explain, predict, and control how
individuals, groups, and organizations perform, and influence

and adapt to each other dynamically in time. The purpose of OB-IG
the OB interest group is to encourage the formation of
collaborative research networks and support research and
field networking interests in organizational behavior. OB

interest group encourages the dissemination of information COORDINATORS
and fellowship among researchers, academics, and Iggmt:y@
MANAGEMENT

practitioners of similar and professional academic interests.

New FASC Members

Sezai Omer Erdogan
5'?“4 Chef Sezai Omer Erdodan started his culinary journey by the age of

, sixteen. Throughout his career, he has received education in Hotel and
Tourism Management at North East Surrey College of Technology in
England and at School Glion in Switzerland, and has || lc
from
also the to with -
and
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