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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

LOCAL CUISINE / LOCAL CUISINE

Ders Kodu / Course Code

ASP10620148310

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

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Bu derste yoéresel mutfak kiltiiriinii arastirarak bu yorelerin yemeklerini hazirlamak
yeterliklerini kazandirmak amacglanmaktadir.

This course is aimed to gain the qualifications to prepare the dishes of these regions
by investigating the local culinary culture.

igerigi / Content

Orta Anadolu MutfagiOrta Anadolu Mutfagi YemekleriDogu Anadolu Bélgesi Mutfagi Dogu

Anadolu Bélgesi Mutfagi YemekleriGiineydogu Anadolu MutfagiGiineydogu Anadolu
Mutfagr YemekleriAkdeniz MutfagiAkdeniz Mutfagi YemekleriEge Mutfagi Ege Mutfagi
YemekleriKaradeniz Bolgesi MutfagiKaradeniz Bolgesi Mutfag YemekleriTrakya
MutfagiTrakya Mutfagi Yemekleri

Central Anatolian Cuisine Central Anatolia Cuisine Foods Eastern Anatolia Region
Foods Eastern Anatolia Region Foods Southeastern Anatolia Foods Southeastern
Anatolia Foods Mediterranean Foods Mediterranean Foods Mediterranean Foods
Aegean Foods Aegean Foods Blacksea Region Foods Blacksea Region Foods Foods
Trakya Foods Trakya Foods Foods

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Megep Ders Moddilleri
Internet
Yoresel Mutfak Tarifleri

Megep Ders Moddilleri
Internet
Yoresel Mutfak Tarifleri

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Nagehan AYDIN SARI




OGRENME GIKTILARI / LEARNING OUTCOMES

Orta Anadolu bélgesi mutfak kultiiri konusunda arastirma yapmak

To do research about Central Anatolia region culinary culture

Dogu Anadolu mutfak kiiltiiri konusunda arastirma yapmak

Do research on Eastern Anatolian culinary culture

Gilineydogu Anadolu mutfak kultiiri konusunda arastirma yapmak

Do research on Southeast Anatolia culinary culture

Akdeniz Bolgesi mutfak kilturi konusunda arastirma yapmak

Do research on culinary culture of the Mediterranean region

Ege mutfak kultiiri konusunda arastirma yapmak

Do research on Aegean culinary culture

Karadeniz mutfak kiiltiri konusunda arastirma yapmak

Do research on the Black Sea culinary culture

Trakya mutfak kiltliri konusunda arastirma yapmak

To research about Thrace cuisine

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;;{%:ﬁg:&i\éz Methods On Hazirlik / Preliminary
Techniques
1 Orta Anadolu Mutfagi
Central Anatolian Cuisine
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Orta Anadolu Mutfagi Yemekleri
Central Anatolian Cuisine Food
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Dogu Anadolu Bélgesi Mutfagi
Eastern Anatolia Region Cuisine
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Dogu Anadolu Bélgesi Mutfagi Yemekleri
Eastern Anatolia Region Foods
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Glneydogu Anadolu Mutfagi
Southeastern Anatolia Cuisine
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Gilineydogu Anadolu Mutfagi Yemekleri
Southeastern Anatolia Cuisine Foods
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Akdeniz Mutfagi
Mediterranean cuisine
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Vize Sinavi
Midterm
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Akdeniz Mutfagi Yemekleri
Mediterranean Cuisine Foods
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Ege Mutfagi
Aegean Cuisine
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Ege Mutfagi Yemekleri

Ege Turkish Cuisine
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Karadeniz Bolgesi Mutfagi
Blacksea Region Cuisine
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Karadeniz Bolgesi Mutfagi Yemekleri
Blacksea Region Cuisine Cuisine
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Trakya Mutfagi
Thrace Cuisine
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Trakya Mutfagi Yemekleri
Thrace Cuisine
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Final Sinavi
Final Exam
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

Nii)l/tlaér Perc_:ent_age of
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
S2ht | Poronige
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:
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IS YUKU / WORKLOADS

Siiresi | Toplam Is Yiikii
Son | S | Gaan o

(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 4.00 56.00
Uygulama/Pratik / Practice 14 2.00 28.00
Soru-Yanit / Question-Answer 7 1.00 7.00
Gdsterme / Demonstration 7 1.00 7.00
Bireysel Calisma / Self Study 7 1.00 7.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 7 1.00 7.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 6 1.00 6.00
Toplam / Total: 64 13.00 120.00

Dersin AKTS Kredisi = Toplam g 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

718




PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilari / Program Outcomes

1.1.2

1.1.3

211

212

213

3.1.1

3.1.2

3.21

322

3.23

3.24

3.25

3.3.1

3.3.2

3.4.1

34.2

343

3.4.4

345

1.0rta Anadolu bolgesi mutfak
kiltliri konusunda arastirma
yapmak / To do research about
Central Anatolia region culinary
culture

2.Dogu Anadolu mutfak kultara
konusunda arastirma yapmak /
Do research on Eastern
Anatolian culinary culture

3.Giineydogu Anadolu mutfak
kiltliri konusunda arastirma
yapmak / Do research on
Southeast Anatolia culinary
culture

4.Akdeniz Bolgesi mutfak
kiltliri konusunda arastirma
yapmak / Do research on
culinary culture of the
Mediterranean region

5.Ege mutfak kiltiri
konusunda arastirma yapmak /
Do research on Aegean
culinary culture

6.Karadeniz mutfak kulttrd
konusunda arastirma yapmak /
Do research on the Black Sea
culinary culture

7.Trakya mutfak kiltari
konusunda aragtirma yapmak /
To research about Thrace
cuisine

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