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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

MENU PLANNING / MENU PLANNING

Ders Kodu / Course Code

TUR1612014839

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 4.00
Haftalik Ders Saati (Kuramsal) / 3.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 1.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00

Hours For Week (Laboratory)

Dersin Verildigi Yl / Year

1

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Ogrenci bu ders ile menii planlamasi menii maliyeti hesaplama ve menii karti hesaplama
yeterligini kazanabilecektir.

To enable the students to gain the ability for menu planning, cost calculation of menu,
preparation of menu card

igerigi / Content

Yemekleri regeteleri olusturmak, igecek meniileri olusturmak, Ozel meniileri olusturmak,
Porsiyon maliyetlerini hesaplamak , Satig fiyatini olusturmak, Menu kartlarini hazirlamak.

Preliminary preparation to the meni, Organizing the recipes, Drinks menu planning,
Planning special menus, Pricing the cost of portion, Pricing the sales cost, Preliminary
preparation, Creating menu cards.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

Kitabi / Malzemesi / Onerilen
Kaynaklar / Books / Materials /
Recommended Reading

Meni Yonetimi ve Meni Planlama (Hiseyin ALTINEL)
Yiyecek sektdriinde bulunan kurumlar
Internet

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Mustafa SARI




OGRENME GIKTILARI / LEARNING OUTCOMES

Meni planlamak

Menu planning ;

Menul maliyeti hesaplamak

Pricing of menu;

Menii karti hazirlamak

Creating menu cards;

Porsiyon maliyetlerini hesaplamak;

Pricing the cost of portion;

Satis fiyatini olugturmak;

Pricing the sales cost

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Meni 6n hazirliklarinin yapilmasi
Preliminary preparation to the menu
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Yemek regeteleri olusturma
Organizing the recipes
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 igecek meniileri olusturma
Drinks menu planning
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Ozel meniiler olugturma
Drinks menu planning
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Ozel meniiler olusturma

Drinks menu planning
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Porsiyon maliyetlerini hesaplama
Planning special menus
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Porsiyon maliyetlerini hesaplama
Planning special menus
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara sinav
Midterm Exam
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Meniide maliyet kontroli
Pricing the cost of portion
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Menide maliyet kontroll
Pricing the cost of portion
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Menlide degerlendirme

Pricing the sales cost
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Satig fiyatini olusturma
Pricing the sales cost
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 On hazirliklan yapma
Preliminary preparation
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Meni kartlarini hazirlama
Creating menu cards
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Men kartlarini hazirlama
Creating menu cards
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Tekrar
Final Exam

517




DEGERLENDIRME / EVALUATION

Savi/ Katki Yuzdesi /
Nun}llber Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Katki Yuzdesi /
Sayi /
Percentage of
e Contribution (%)
Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 60
Etkinliklerinin Basar Notuna Katki Yiizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100
Degerlendirme Tipi / Evaluation Type:
iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
. Sayi/ (Saat) / (Saat) / Total
SR Er e e Number | Duration Work Load
(Hours) (Hour)
Ara Sinav / Midterm Examination 1 1.00 1.00
Final Sinavi / Final Examination 1 1.00 1.00
Derse Katilim / Attending Lectures 14 3.00 42.00
Uygulama/Pratik / Practice 14 1.00 14.00
Bireysel Calisma / Self Study 14 4.00 56.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 3 1.00 3.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 3 1.00 3.00
Toplam / Total: 50 12.00 120.00

6/7




Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 120.00/30.00 = 4.00 ~ 4.00 / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 120.00 / 30.00 = 4.00 ~ 4.00

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program Outcomes
Learning Outcomes 11.1(21.121.2 (311 |312|321(33.1 (341342
1.Meni planlamak / Menu 4 4 4 4
planning ;

2.Menii maliyeti hesaplamak / 4 4 4 5
Pricing of menu;

3.Mend karti hazirlamak / 3 3 4 4
Creating menu cards;

4 Porsiyon maliyetlerini

hesaplamak; / Pricing the cost 4 4 5 4

of portion;

5.Satis fiyatini olusturmak; / 4 4 4 5
Pricing the sales cost

Katki Dlzeyi / Contribution Level : 1-Cok Diistk / Very low, 2-Diistk / Low, 3-Orta / Moderate, 4-Yuksek / High, 5-Cok Yiiksek / Very high
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