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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

PASTRY PRODUCTS / PASTRY PRODUCTS

Ders Kodu / Course Code

ASP20320148310

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 5.00
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 2

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Cesitli hamur tekniklerini kullanarak cesitli pastane Uriinlerini hazirlama yeterliliklerini
kazandirmak.

To be able to prepare various pastry products by using various dough techniques

igerigi / Content

Basit hamurlar

Yagh hamurlar

Mayali hamurlar

Pismis hamurlar

Kek, pasta hamurlari

Kuru pasta hamurlari

Tath hamurlan

Tart, tartdlet, pay, kis hamurlan
Seker ve cikolata slislemeleri

Simple pastes

Fatty doughs

Yeast doughs

Cooked doughs

Cakes, pastries

Dry paste pastes

Sweet pastry

Tart, tartal, share, pastry

Sugar and chocolate ornaments

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Modil kitaplari, yemek kitaplari, internet

Module books, cookbooks, internet

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr.Gér. Meryem SET




OGRENME GIKTILARI / LEARNING OUTCOMES

Basit hamur ve yagli hamur ile triinler hazirlamak ve sunmak Making preparations for menu planning
Mayali hamur ve pigsmis hamurlar ile Griinler hazirlamak ve sunmak Plan a menu

Kek, pasta ve kuru pasta ile Grlnler hazirlamak ve sunmak Create a standard recipe

Tath hazirlama, tart, tartélet, pay, kis hamuru ile trtinler hazirlamak ve sunmak Prepare a diet menu

Seker ve gikolata slslemeleri yapmak ve Urilnlerde kullanmak To plan a menu for special occasions

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teknikleri/Teaching Methods On Hazirlik / Preliminary

Teorik Dersler / Theoretical Uygulama Lab

Techniques

1 On hazirliklar, basit hamur ile bérekler hazirlama Mutfakta Urlinler hazirlama

Preliminary preparations, preparing simple pastries and pastries

Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary

Techniques

2 Ekmek dekorlari Mutfakta Griinler hazirlama

Bread decors

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 O.” _r_\a2|rI|kIar, r_mlfoy haml.’.”.’. hazilama Mutfakta Grtinler hazirlama
Milféy hamuru ile yapilan driinler
Preliminary preparations, preparation of milfoil dough
Products made with puff pastry
. . Ogretim Yont - L
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 On hazirliklar, ekmek gesitleri hazirlama Mutfakta Grlinler hazirlama
Preparations, preparation of bread varieties
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary
Technigues
5 Pogaca, gorek, simit cesitleri Mutfakta Griinler hazirlama

Pizza cesitlerini hazirlama

Pogaca, donut, bagel varieties
Preparing pizza varieties
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 On hazirliklar, pismis hamurdan iiriin hazirlanmasi Mutfakta Grlinler hazirlama
Preparations, preparation of baked pasta products
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 On hazirliklar, kek gesitleri hazirlama Mutfakta Uriinler hazirlama
Preparations, preparation of varieties of cakes
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Yas pasta hazirlama Mutfakta Uriinler hazirlama
MIDTERM
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 On hazirliklar, kuru pasta hamurlarindan iriinler hazirlama Mutfakta Grlinler hazirlama
Preparation of wet pastry
Preparations, preparing products from dry pasta
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Sitlu tathlar P
10 Meyve tatllar Mutfakta Grlinler hazirlama
Milky sweet
Fruit desserts
. . gretim Yont .. o
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Ozel Tiirk tatlilar (helva asure vb.) hazirlama Mutfakta Grlinler hazirlama

Preparation of special Turkish desserts (halva asure etc.)
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Dondurma ve sorbe gesitleri Mutfakta Grlinler hazirlama
Uluslararasi mutfaklardan tath gesitleri
Types of ice cream and sorbets
Dessert varieties from international cuisines
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 On hazirliklar, tart, tartélet, pay, kis hazirlama Mutfakta Uriinler hazirlama
Preliminary preparations, tart, tartal, share, quiz preparation
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
On hazirliklar -
14 Sekerleme ile siisleme Mutfakta Uriinler hazirlama
Preparations
Decorating with candy
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Gikolata ile siisleme Mutfakta Uriinler hazirlama
Decorating with chocolate
. . 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 /

Ni?]}./t')ér Perc_:ent_age of
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40

Sayi /
Number

Katki Yuzdesi /
Percentage of
Contribution (%)

Final Sinavi / Final Examination

100
Toplam / Total: 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

ShauliE: o eees 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 16 4.00 64.00
Bireysel Calisma / Self Study 3 8.00 24.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 3 9.00 27.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 3 9.00 27.00
Toplam / Total: 27 32.00 144.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 144.00/30.00 = 4.80 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 144.00 / 30.00 = 4.80 ~
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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.Basit hamur ve yagh hamur
ile Urlinler hazirlamak ve
sunmak / Making preparations
for menu planning

2.Mayali hamur ve pismis
hamurlar ile Grtinler hazirlamak
ve sunmak / Plan a menu

3.Kek, pasta ve kuru pasta ile
Urtinler hazirlamak ve sunmak /
Create a standard recipe

4.Tatl hazirlama, tart, tartélet,
pay, kis hamuru ile Grinler
hazirlamak ve sunmak /
Prepare a diet menu

5.Seker ve cikolata suslemeleri
yapmak ve urlnlerde
kullanmak / To plan a menu for
special occasions

Katki Dlzeyi / 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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