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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

CUISINE CULTURE AND HISTORY / CUISINE CULTURE AND HISTORY

Ders Kodu / Course Code

ASC11020188310

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 2.00
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

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Tum dinya gastronomisini kita ve ulke esasina gére genel hatlariyla ele alarak, o Ulkelerin
6zel yemek ve mendileri ile diinya gastronomi literatlirine kazandirdiklari &nemli terimleri
aciklamaktir

It is to explain the global terms of gastronomy by continental and country-wide basis
and to explain the important terms that countries have gained for special dishes and
menus and world gastronomy literatures.

igerigi / Content

Gecgmisten glinimiize gastronominin gelisimi
Fransiz mutfagi

Turk mutfagi

Uzakdogu ve Avustralya mutfagi

Amerika mutfag

Giliney Avrupa mutfagi

Kuzey Avrupa mutfagi

Orta Asya Mutfagi

Ortadogu mutfagi

Afrika mutfagi

Southern European cuisine
Northern European cuisine
Central Asian Cuisine
Middle Eastern cuisine
African cuisine

Onerilen Diger Hususlar / Yok None

Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

Kitabi / Malzemesi / Onerilen Uluslararasi Gastronomi (Temel Ozellikler, Ornek Meniiler ve regeteler) Editor : Mehmet International Gastronomy (Key Features, Sample Menus and Prescriptions) Editor:
Kaynaklar / Books / Materials / SARIISIK Mehmet SARIYIK

Recommended Reading Internet Internet




Ogretim Uyesi (Uyeleri) / Faculty Ogr. Gor. Meryem SET
Member (Members)

OGRENME GIKTILARI / LEARNING OUTCOMES

1 Gecgmisten glinimiize gastronominin gelisimini inceleyebilme To be able to examine the development of the daily gastronomy from the past
2 Diinya mutfaklari ve belirgin 6zelliklerini kavrayabilme To be able to comprehend world cuisines and their distinctive features

3 Diinya mutfaklarinin tarihsel gelisimini kavrayabilme To be able to comprehend the historical development of world cuisines

4 Diinya mutfaginda 6guinler ve aligkanliklar hakkinda bilgi sahibi olma To be able to learn menu and prescription examples of world cuisines

5 Diinya mutfaklarina ait meni ve recete drneklerini 6grenebilme Having information about meals and habits in world cuisines

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

. . Ogretim Yont - I
Teorik Dersler / Theoretical Uygulama Lab Tglz(neill(rlgri/(?rr;a?gi\r/]z Methods On Hazirlik / Preliminary
Techniques
1 Tirkge:Uluslararasi gastronomiye genel bakis
English:International gastronomy overview
. . Ogretim Yéntem ve = _—
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
2 Turkge:Uluslararasi gastronomiye genel bakig
English:International gastronomy overview
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Tirkge:Fransiz mutfagi
English:French cuisine
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Turkge:Turk mutfagi
English:Turkish cuisine
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary
Technigues
5 Turkge:Turk mutfag
English:Turkish cuisine
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Tirkge:Uzakdogu ve Avustralya mutfagi
English:Far East and Australian cuisine
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Turkge:Uzakdogu ve Avustralya mutfagi
English:Far East and Australian cuisine
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Turkge:Amerika mutfagi
English:American kitchen
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Turkge:Ara Sinav
English:Midterm
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Tirkge:Giiney Avrupa mutfagi
English:Southern European cuisine
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Turkge:Kuzey Avrupa mutfagi

English:Northern European cuisine
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Tirkge:Orta Asya mutfagi
English:Central Asian cuisine
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Tirkge:Ortadogu mutfagi
English:Middle East cuisine
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Tirkge:Ortadogu mutfagi
English:Middle East cuisine
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
15 Turkge:Afrika mutfagi
English:African cuisine
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Turkge:Afrika mutfagi

English:African cuisine
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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 2.00 28.00
Bireysel Calisma / Self Study 14 2.00 28.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 2 1.00 2.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 2 1.00 2.00
Toplam / Total: 34 8.00 62.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 62.00/30.00 = 2.07 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 62.00 / 30.00 = 2.07 ~
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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.Gegmisten gliniimlze
gastronominin gelisimini
inceleyebilme

/ To be able to examine the
development of the daily
gastronomy from the past

2.Dlnya mutfaklari ve belirgin
ozelliklerini kavrayabilme / To
be able to comprehend world
cuisines and their distinctive
features

3.Diinya mutfaklarinin tarihsel
gelisimini kavrayabilme / To be
able to comprehend the
historical development of world
cuisines

4.Dinya mutfaginda 6giinler ve
aligkanliklar hakkinda bilgi
sahibi olma / To be able to
learn menu and prescription
examples of world cuisines

5.Dlinya mutfaklarina ait menu
ve regete drneklerini
odgrenebilme / Having
information about meals and
habits in world cuisines

Katki Dlizeyi / Contribution Level : 1-Cok Duisiik / Very low, 2-Diisiik / Low, 3-Orta / Moderate, 4-Yiksek / High, 5-Cok Yiiksek / Very high
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