2023 - 2024 / ASC20520188310 - COOKING METHODS - 2 / COOKING METHODS - 2

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

COOKING METHODS - 2/ COOKING METHODS - 2

Ders Kodu / Course Code

ASC20520188310

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 2

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

Bu derste hiyerarsik yapiya gore mutfak ¢alisanlarin is tanimlarini yapma, uluslararasi
dograma ve pisirme yontemlerini kullanarak gesitli yemekler hazirlama yeterliliklerini
kazandirmak amaglanmaktadir.

According to this derste hierarchical structure, it is aimed to make the job descriptions
of the kitchen workers and to gain the competencies of preparing various meals by
using the international chopping and cooking methods.

igerigi / Content

Mutfagin hiyersik yapiya gore yonetim semasi ve mutfak bolimlerindeki calisanlarn is ve
goérev tanimlari,Jilienne, Brunoise, Jardiniére, Macedoine sekillerde dograma
yapmak/yaptirmak

Mire poix, Paysanne / Batonnets, Vichy, ve diger sekillerde dograma yapmak/yaptirmak /
Lezzet verici karisimlari hazirlamak,Basic White stock (Temel beyaz etsuyu) stock
hazirlama,Yiyecekleri Suda Blanching Boiling, Stewing olarak Pisirme

Job descriptions of kitchen workers according to the hierarchical structure ,Chopping /
cutting operations used in international kitchens

Basic Stocks (flesh) and sauces, . Blanching (pre-baking / bleaching) process, Boiling
(cooking with plenty of water) meals, Stewing (cooked in own water) meals

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr.Gér. Mehmet KABACIK




OGRENME GIKTILARI / LEARNING OUTCOMES

Mutfagin hiyersik yapiya gore yonetim semasi ve mutfak bolimlerindeki galisanlarin is ve goérev
tanimlan / Entremetier (Garnitlr, gorba, yumurta, Garde manger (soguk mutfak ) , Pastry (pastane), Preparing the grilled meals
Kasaphane, Yerel Mutfak, Chef Tournantin )

Jillienne, Brunoise, Jardiniére, Macedoine sekillerde dograma yapmak Steaming (Buharda) prepare / prepare meals cooked

Lezzet verici karisimlari hazirlamak To make / process the products in oil

Basic White stock (Temel beyaz etsuyu) stock hazirlamak, Basic brown (Temel kahverengi etsuyu )

stock hazirlamak Preparing / preparing meals for poaching (cooking in hot water at 80-90 degrees)

Yiyecekleri Suda Blanching (On Pisirme/Agartma) pisirme islemi igin én hazirlik Braising cook meals prepared / prepared
Yiyecekleri Boiling (Bol Suda Pisirme)olarak Pigirme Preparing / preparing gratinating products
Yiyecekleri Stewing (Kendi Suyunda Pisirme) olarak Pisirme Roti (cooking large pieces of meat)

HAFTALIK DERS iCERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

. . Ogretim Yont - -
Teorik Dersler / Theoretical Uygulama Lab Tglz(neill(rlgri/(?rr;a?gi\rgz Methods On Hazirlik / Preliminary
Techniques
Mutfagin hiyersik yapiya gore yonetim semasi ve mutfak
1 bélimlerindeki ¢aliganlarin is ve gérev tanimlar / Entremetier X
(Garnitur, corba, yumurta, Garde manger (soguk mutfak ) , Pastry
(pastane), Kasaphane, Yerel Mutfak, Chef Tournantin )
Manifest diagram according to kitchen layout and job descriptions of N
employees in kitchen sections
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁi:(l?;ri/%gsgiﬁz Methods On Hazirlik / Preliminary
Techniques
Mutfagin hiyerarsik yapiya gore yénetim semasi ve mutfak
2 bélimlerindeki ¢alisanlarin is ve gérev tanimlar / Entremetier X X
(Garnitur, corba, yumurta, Garde manger (soguk mutfak ) , Pastry
(pastane), Kasaphane, Yerel Mutfak, Chef Tournantin
Manifest diagram according to kitchen layout and job descriptions of N
employees in kitchen sections
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?e?l:ﬁi;(?;ri/?l'g:&i\rgz Methods On Hazirlik / Preliminary
Techniques
3 Julienne, Brunoise, Jardiniére, Macedoine sekillerde dograma X X
yapmak/yaptirmak
Julienne, Brunoise, jardiniére, joinery / making macedonia X
. . Ogretim Yontem ve x -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
4 Mire poix, Paysanne / Batonnets, Vichy, ve diger sekillerde dograma M
yapmak/yaptirmak / Lezzet verici karigimlari hazirlamak
Mire poix, Paysanne, X
Woodworking / making in Batonnets, Vichy, and other forms
. . Ogretim Yont .. .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlnerils)l'rt‘asgi\rgz Methods On Hazirlik / Preliminary
Techniques
5 Lezzet verici kangimlan hazirlamak X X
Preparing flavor blends X
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Basic White stock (Temel beyaz etsuyu) stock N .
hazirlamak/hazirlatmak
Basic White stock (Basic white meat) stock prepare / prepare X
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
Basic brown (Temel kahverengi etsuyu ) stock
7 hazirlamak/hazirlatmak X X
Basic brown (Temel kahverengi etsuyu ) stock
hazirlamak/hazirlatmak
Basic brown (basic brown meat) prepare / prepare X
. . Ogretim Yontem ve x -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav X X
Midterm exam
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cr:ui\rgz Methods On Hazirlik / Preliminary
Techniques
Yiyecekleri Suda Blanching (On Pisirme/Agartma) pisirme islemi igin
9 s X
on hazirh
Preparing food for blanching water (Blanching) X
. . Ogretim Yontem ve - .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Yiyecekleri Suda Blanching (On Pisirme/Agartma) olarak pisirme X X
Cooking food as water blanching (Pre-Cooking / Bleaching) X
Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;g;:{ﬁgggig Methods On Hazirlik / Preliminary
Techniques
11 Yiyecekleri Boiling (Bol Suda Pigirme)pisirme islemi igin 6n hazirhk  |x X
Cooking food as water blanching (Pre-Cooking / Bleaching) X
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Yiyecekleri Boiling (Bol Suda Pigirme)olarak Pisirme X X
Cooking food as boiling X
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Yiyecekleri Stewing (Kendi Suyunda Pisirme)islemi icin 6n hazirlik X X
Preparations for Stewing Food Stuffs X
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Yiyecekleri Stewing (Kendi Suyunda Pisirme) olarak Pigirme X X
Preparations for Stewing Food Stuffs X
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
15 yiyecekleri poche olarak Pigirme X X
Preparations for Stewing Food Stuffs X
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 yiyecekleri poche olarak Pigirme X X
Final Exam X
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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 igin Bireysel Calisma / Individual Study for 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 4.00 4.00
Derse Katilim / Attending Lectures 14 4.00 56.00
Uygulama/Pratik / Practice 14 4.00 56.00
Laboratuvar / Laboratory 4 4.00 16.00
Toplam / Total: 34 17.00 133.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 133.00/30.00 = 4.43 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 133.00 / 30.00 = 4.43 ~
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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.Mutfagin hiyersik yapiya gore
yonetim semasi ve mutfak
bélumlerindeki ¢alisanlarin is
ve gorev tanimlan / Entremetier
(Garnitiir, gorba, yumurta,
Garde manger (soguk

mutfak ) , Pastry (pastane),
Kasaphane, Yerel Mutfak, Chef
Tournantin ) / Preparing the
grilled meals

2.Jilienne, Brunoise,
Jardiniére, Macedoine
sekillerde dograma yapmak /
Steaming (Buharda) prepare /
prepare meals cooked

3.Lezzet verici karigimlari
hazirlamak / To make / process
the products in oil

4.Basic White stock (Temel
beyaz etsuyu) stock
hazirlamak, Basic brown
(Temel kahverengi etsuyu )
stock hazirlamak / Preparing /
preparing meals for poaching
(cooking in hot water at 80-90
degrees)

5.Yiyecekleri Suda Blanching
(On Pigirme/Agartma) pisirme
islemi icin 6n hazirlik / Braising
cook meals prepared /
prepared

6.Yiyecekleri Boiling (Bol Suda
Pisirme)olarak Pisirme /
Preparing / preparing
gratinating products

7.Yiyecekleri Stewing (Kendi
Suyunda Pisirme) olarak
Pisirme / Roti (cooking large
pieces of meat)

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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