
Our program, wh�ch offers a w�de range of job opportun�t�es, �s a f�eld where you can ut�l�ze your
creat�v�ty and art�st�c talents. You can showcase your creat�v�ty �n processes such as creat�ng new
rec�pes, mak�ng un�que presentat�ons, and comb�n�ng flavors.
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Head of Pastry and Bakery Program
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W�th the educat�on our students rece�ve,
they are expected to def�ne bas�c
concepts and profess�onal standards �n
bak�ng and pastry, ut�l�ze chocolate, cake,
dessert, and bread product�on techn�ques
and techn�cal equ�pment used �n food and
beverage establ�shments, present the�r
products �n the f�eld of pastry and bak�ng
art�st�cally, have knowledge of produc�ng
w�th�n the scope of food safety.

The a�m of the Pastry and Bakery Program �s
to tra�n personnel w�th suff�c�ent knowledge �n
the f�eld to meet the needs of pastry chefs and
bakers �n food and beverage serv�ce
establ�shments. It also a�ms to create
opportun�t�es for �nd�v�duals who want to
develop themselves �n the f�eld of pastry, and
to gu�de students �n prepar�ng and present�ng
h�gh-qual�ty and creat�ve products �n food and
beverage establ�shments.

Future of The
Program

The A�m of
the Program

PASTRY AND BAKERY PROGRAM

You can f�nd opportun�t�es to work
�n var�ous sectors such as
pat�sser�es, restaurants, hotels,
cafes, baker�es, and even start�ng
your own bus�ness.

Curr�culum
Informat�on
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The normal durat�on to complete the
Pastry and Bakery Program �s two
academ�c years, w�th a total m�n�mum
cred�t requ�rement of 120 ECTS based
on student workload.

In the f�rst two semesters, our students
take common courses offered at our
vocat�onal school and �ntroductory
courses relevant to the�r f�eld. From the
th�rd semester onward, the focus sh�fts
to profess�onal courses, and our
students beg�n tak�ng both the
mandatory courses necessary for the�r
profess�on and elect�ve courses.



PASTRY AND BAKERY PROGRAM

Career
Opportun�t�es

Graduates of the Pastry and Bakery
Program w�ll have career opportun�t�es
such as pastry chef, baker, pastry
ass�stant, baklava maker, börek maker,
bread baker, and chocolat�er.

Pastry and Bakery
Head of The Program

Lect.
Semanur ÖNAL

Academ�c
Staff
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Sectoral
Collaborat�ons

In our pursu�t of excellence �n educat�on
and research, our un�vers�ty places great
�mportance on collaborat�ng w�th publ�c,
pr�vate, and non-governmental
organ�zat�ons. These partnersh�ps enable
us to share knowledge and resources,
work together towards common goals,
and bu�ld a stronger future.

Internsh�p

At the end of the second or fourth
semester, our students complete a 30-day
summer �nternsh�p, wh�ch �s a requ�rement
for graduat�on. Th�s exper�ence helps
them advance �n the�r career journey.

Pastry and Bakery

Lect.
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T he act�v�t�es carr�ed out are as follows:

Workshops
Fest�vals
Tr�ps
Sem�nars
Sympos�ums
Exh�b�t�ons
Soc�al Respons�b�l�ty Projects
Talks
Susta�nable Events

PASTRY AND BAKERY PROGRAM
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Our un�vers�ty and program not only
focus on ga�n�ng knowledge and sk�lls
but also contr�bute to becom�ng an
�nd�v�dual who makes a d�fference and
benef�ts soc�ety. Our students have
the opportun�ty to develop the�r sk�lls
�n var�ous workshops, learn through
fun at fest�vals, create awareness �n
soc�al respons�b�l�ty projects,
part�c�pate �n memorable events, and
demonstrate the�r talents �n
compet�t�ons. Our act�v�t�es foster
collaborat�on and teamwork sk�lls
wh�le also prov�d�ng career
opportun�t�es

Act�v�t�es



The purpose of the double major
program �s to enable students who
successfully complete the�r major
programs to study �n a second major
program free of charge. Students who
have a GPA of 2.90 out of 4.00 �n the�r
major program and who are �n the top
20% of the�r undergraduate/pre-degree
program can start the second major
d�ploma program free of charge.

Double Major
Opportun�t�es

Erasmus+
Program

Innovat�ve, technolog�cal and
soc�olog�cal stud�es are carr�ed out �n
many d�fferent branches w�th 20
d�fferent appl�cat�on and research
centers w�th�n our un�vers�ty. In add�t�on,
themat�c research groups carry out
stud�es that w�ll contr�bute to sc�ence �n
10 d�fferent f�elds from food to
construct�on, automot�ve to health.

IGU Technology Transfer Off�ce, wh�ch
was establ�shed to prov�de the
necessary �nformat�on and gu�dance for
academ�c�ans, researchers, students and
graduates to start the�r own �n�t�at�ves,
l�stens to all students who say “I have a
project” and prov�des all k�nds of
opportun�t�es to real�ze these projects.

Research
Centers
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W�th Erasmus+, the European Un�on's
(EU) grant program �n educat�on, youth
and sports opportun�t�es, our students
can access var�ous opportun�t�es such as
educat�on, tra�n�ng, �nternsh�p,
profess�onal development, non-formal
learn�ng-based youth act�v�t�es abroad.
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6 Computer Laborator�es - PC
Computer Laboratory - MAC
K�tchen

Workshops, Laborator�es,
and Stud�os
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Engl�sh CourseDGS Course

W�th�n the framework of a v�s�on for
cont�nuous development, Istanbul
Gel�s�m Vocat�onal School a�ms to
enhance the human cap�tal of our
students by offer�ng profess�onal Engl�sh
courses. These courses are des�gned to
prov�de educat�on based on soc�al
sc�ences and natural sc�ences. By
work�ng on Engl�sh texts spec�f�c to the�r
f�elds, the courses re�nforce our students'
bas�c Engl�sh sk�lls.

Our Engl�sh courses are completely free
and contr�bute to �ncreas�ng the human
cap�tal of our students.

Every year, Istanbul Gel�s�m Vocat�onal
School offers a free Vert�cal Transfer
Exam (DGS) Course to our students.
The course covers top�cs relevant to the
DGS, �nclud�ng fundamental
mathemat�cs and geometry.

Our second-year vocat�onal school
students can apply and reg�ster for the
course on the announced dates,
allow�ng them to prepare for the DGS
free of charge.
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For more �nformat�on, please contact
the program head:
sonal@gel�s�m.edu.tr

CONTACT:

myo.gel�s�m.edu.tr

�gumyo

0212 422 70 00

�gumyo

�gumyo

Let's Learn
Together

Let’s Connect
to the World!

Let’s
D�scover
Together

https://myo.gelisim.edu.tr/tr/akademik-anasayfa

