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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

KITCHEN PLANNING / KITCHEN PLANNING

Ders Kodu / Course Code

ASC10120188310

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 dersle hijyen sanitasyon kurallarini uygulama, besin 6gelerinin kaynaklarini se¢me ve
mutfagin planlanmasi yeterliliklerini kazandirmak amaclanmaktadir.

This course aims to practice hygiene sanitation rules, to select the sources of food
items and to acquire qualifications for kitchen design.

igerigi / Content

Viicut temizligi

Is kiyafeti giyme

Yiyecek hijyeni

Beslenmenin 6nemi

Besin gruplarn

Mutfakta genel gtivenlik dnlemleri
Mutfagin fiziki 6zellikleri

Mutfagin bolimleri

Soguk ve kuru depolar

General safety precautions in kitchen
Mutfagin physical Body cleaning
Wearing work clothes

Food hygiene

The importance of feeding

Food groups

features

Mutfagin sections

Cold and dry tanks

Onerilen Diger Hususlar / Yok None
Recommended Other
Considerations
Staj Durumu / Internship Status Yok None
Kitabi / Malzemesi / Onerilen Otel i§le_tmelerinde Mutfak Yonetimi ( Prof. Dr. Ahmet AKTAS, Dog. Dr. Bahattin Kitchen Management in Hotel Establishments (Prof. Dr. Ahmet AKTAS, Associate
Kaynaklar / Books / Materials / OZDEMIR) Prof. Dr. Bahattin OZDEMIR)
Recommended Reading Oteller, restoran, kafeler Hotels, restaurants, cafes
Internet Internet

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Goér. Meryem SET




OGRENME GIKTILARI / LEARNING OUTCOMES

Doing personal care

Doing personal care

Preparing for the job

Preparing for the job

Implementing hygiene and sanitation rules

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Viicut temizligi
Body cleaning
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 is kiyafetini giyme
Wearing work clothes
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Yiyecek hijyeni
Calisma ortami hijyeni
Food hygiene
Working environment hygiene
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Beslenmenin 6nemi ve besin dgeleri
Nutrition and food items
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Besin 6geleri

Food items
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Besin gruplar ve porsiyon miktarlari
inspired groups and portion sizes
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Mutfakta genel giivenlik dnlemleri
General safety precautions in kitchen
. . 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
Mutfagin fiziki 6zellikleri
9 Ana mutfak, sicak mutfak tretim alanini planlama
Sebze hazirlik bélimiini planlama
Physical properties of mutfag
Planning of main kitchen, hot kitchen production area
Vegetable preparation planning
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁiw:eri/?rr;:(r‘}]ﬁ\rg Methods On Hazirlik / Preliminary
Techniques
10 Soguk mutfak, kahvalti mutfagi tretim alanini planlama
Planning the production area of cold kitchen, breakfast kitchen
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Kasaphane boliminu planlama

Scheduling of the shop floor
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Banket ve kurum mutfagi tretim alanini planlama
Planning the production area of banquet and institution kitchen
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Alakart mutfagi Gretim alanini planlama
Oda servisi mutfak alanini planlama
Planning of A la carte kitchen production area
Planning kitchen area of room service
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Pasta ve ekmek lretim alanini planlama
Planning of pie and bread production area
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Soguk ve kuru depolari planlama
Planning of cold and dry warehouses
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Ddénem sonu sinavi

Final exam
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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 4.00 56.00
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: 36 12.00 120.00

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
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /

Program Ciktilari / Program Outcomes

Learning Outcomes 111|112 [ 113 [ 211|212 [ 21.3 [ 3.1.1 | 3.1.2 [ 321 | 3.22 | 3.23 (324 | 3.25 | 3.3.1 [3.3.2 |34.1 | 34.2 [ 3.4.3 (344 |345
1./ Doing personal care 3 4 4 3 4 3 4 4 3 4 3 4 3 4 3 4 3 4 4 3
2./ Doing personal care 3 4 4 3 3 3 4 4 3 3 3 4 3 4 3 4 3 4 4 3
3./ Preparing for the job 4 4 4 3 3 3 4 4 4 4 3 4 3 4 3 4 3 4 3 4
4./ Preparing for the job 3 4 4 3 4 3 4 4 3 4 3 4 3 4 3 4 3 3 3 3
5./ Implementing hygiene and 4 | 4 | 4| 3| 4| 3| 4| 4|3 ]| 3|3 ]| 4|3 4| 3| 4]|3/|3]|as]|3
sanitation rules

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