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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

INTRODUCTION TO GASTRONOMY / INTRODUCTION TO GASTRONOMY

Ders Kodu / Course Code

ASC10720188310

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 4.00
Haftalik Ders Saati (Kuramsal) / 2.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 0.00
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

Gastronominin temel konulari ve meslek hakkinda 6grenciyi bilgilendirme, ulusal ve
ulusalararasi mutfak kiilttrlerinin 6gretilmesi

Basic topics of the gastronomy and informing the students about the profession,
teaching the national and international culinary cultures

igerigi / Content

Gastronomi, mutfak terimleri, Tirk ve Osmanli mutfagi ve uluslar arasi mutfak kultiirleri ve
ozellikleri

Gastronomy, culinary terms, Turkish and Ottoman cuisine and international culinary
cultures and their characteristics

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Gastronomi tarihi, Anadolu Universitesi Yayinlar, 2015, Edt: Yrd. Doc. Dr. Hakan Yilmaz,
Yrd. Doc. Dr. Alev Diindar

Gastronomi tarihi, Anadolu Universitesi Yayinlar, 2015, Edt: Yrd. Doc. Dr. Hakan
Yilmaz, Yrd. Doc. Dr. Alev Diindar

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Nagehan Aydin Sari




OGRENME GIKTILARI / LEARNING OUTCOMES

1. Gastonomi kavramini bilecek Know the concept of gastonomy
2. Mutfak terimlerini kavrayacak Understand kitchen terms
3. Ulusal ve Uluslar arasi mutfak kdltirlerini taniyacak Recognize national and international culinary cultures

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 Gastronominin tanimi ve gastronomi uzmaninin gérevleri
Definition of gastronomy and duties of a gastronomic expert
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Gastronomik mutfak s6zligi,Gastronomiye giris
Gastronomical kitchen dictionary, Gastronomy entry
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Turk ve Osmanli mutfag
Turkish and Ottoman cuisine
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Fransiz mutfagi
French cuisine
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Cin mutfagi

Chinese cuisine
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 italyan mutfag
Italian cuisine
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Yunan mutfagi
Greek cuisine
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
Midterm
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Rus mutfag
Russian cuisine
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Uzakdogu mutfagi-Latin Amerika mutfagi
Far East Cuisine - Latin American Cuisine
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁgll(T;rT/?rr:aeg;i\;\Z Methods On Hazirlik / Preliminary
Techniques
11 Amerikan mutfag

American cuisine
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Ortadogu Mutfagi
Middle East Cuisine
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Farkh mutfak kiltirlerine ait 6zellikler
Characteristics of different culinary cultures
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Yemek tarihi
Food history
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Yemek tarihi
Food history
. . 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

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 4.00 4.00
Final Sinavi / Final Examination 1 4.00 4.00
Derse Katilim / Attending Lectures 14 4.00 56.00
Soru-Yanit / Question-Answer 14 2.00 28.00
Gésterme / Demonstration 14 2.00 28.00
Toplam / Total: 44 16.00 120.00

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 /
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

344

345

1.1. Gastonomi kavramini
bilecek / Know the concept of
gastonomy

2.2. Mutfak terimlerini
kavrayacak / Understand
kitchen terms

3.3. Ulusal ve Uluslar arasi
mutfak kulturlerini taniyacak /
Recognize national and
international culinary cultures

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