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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

OTTOMAN CUISINE / OTTOMAN CUISINE

Ders Kodu / Course Code

ASC20620188310

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

Amaci / Purpose

Osmanli Saray Mutfak kiilttriini ve bu kiiltirde var olan yemekleri uygulamali olarak
ogrenmek

To learn the Ottoman Palace Culinary culture and the dishes in this culture practically

igerigi / Content

Osmanli mutfak kultiiri, osmanh saray mutfagi, osmanli halk mutfagi, osmanl mutfak
ekipmanlari, osmanl dénemi yiyecek ve igecekler

Ottoman cuisine culture, ottoman palace cuisine, ottoman folk cuisine, ottoman kitchen
equipment, ottoman food and beverage

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Osmanli Mutfagi Anadolu Universitesi yayinlar

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Dr. Mehmet KABACIK




OGRENME GIKTILARI / LEARNING OUTCOMES

Osmanli mutfagi tizerinde farkl kiilttrlerin etkilerini agiklayabilme To be able to explain the effects of different cultures on Ottoman cuisine

Osmanli saray mutfagi yapisini ve teskilatini kavrayabilme To be able to comprehend the structure and organization of Ottoman palace cuisine

Food prepared in the Ottoman palace kitchen, dessert, etc. to be able to explain its features and

Osmanli saray mutfaginda hazirlanan yemek tath vb. 6zelliklerini ve yapiliglarini agiklayabilme structures

Osmanli ddneminde anadolu mutfak ve yemek kiiltiriini bilme To know Anatolian cuisine and food culture in the Ottoman period

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teknikleri/Teaching Methods On Hazirlik / Preliminary

Teorik Dersler / Theoretical Uygulama Lab

Techniques

Osmanli dénemi mutfak kultiriine giris. Osmanl mutfagi ile ilgili basil
1 kaynaklarin tanitilmasi, Etnik gruplarin ve cografi kesiflerin osmanli
mutfagina etkileri

introduction to culinary culture. Introducing printed sources about
Ottoman cuisine, the effects of ethnic groups and geographical
discoveries on the Ottoman cuisine.

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

Techniques

2 Osmanl mutfak kiiltiriine Orta Asya, gocler ve islamiyetin etkisi.

Central Asia on the culinary culture, the effects of immigration and

Islam.
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Selguklu dénemi mutfak kultiri ve mevlevi mutfagi
Seljuk period culinary culture and Mevlevi cuisine
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary

Techniques

4 Kurulus yillan ve saray mutfagina gegis

Foundation years and transition to palace kitchen

gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary

Technigues

5 Saray mutfak tegkilati ve personel.

Palace kitchen organization and staff.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Padisahlarin yemekleri, 6glnleri ve sofra diizeni
Food, meals and tableware of the sultans
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Mutfak ve servis de kullanilan kaplar Yiyecek, icecek Uretimi ve satisi
yapan esnaflar
Utensils used in kitchen and service Tradesmen producing and
selling food, drinks
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Halkin yiyecek ve icecek tedariki ve yemek yeme aligkanliklari
People's food and beverage supply and eating habits
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Halkin Yiyecek ve igecek Tedariki
Public Food and Drink Supply
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 ara sinav
midterm exam
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁgll(T;rT/?rr:aeg;i\;\Z Methods On Hazirlik / Preliminary
Techniques
Corbalar, yahniler, pilakiler,
11 yumurta yemekleri, micver,

Hamur igleri ve pilavlar

Soups, stews, stews, egg dishes,

bowl, pastries and pilaf
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Et yemekleri, kebaplar, balik vd.
dolmalar, sarmalar.
Meat dishes, kebabs, fish etc.
stuffed, wrapped.
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Salatalar, tursular, icecekler,
tathlar ve baharatlar
Salads, pickles, drinks, desserts
and spices
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Besinleri hazirlama, pisirme ve
saklama/depolama uygulamalar
Food preparation, cooking and
storage / storage applications
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Osmanlidan gliniimiize 6zel glin yemekleri ve gelenekler
Ottoman day meals and traditions
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 final
final
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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 /
N?J?riltl)ér Percentage of
Contribution (%)
Final Sinavi / Final Examination 100
Toplam / Total: 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 60
100

Etkinliklerinin Basar Notuna Katki Yiizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade:

Degerlendirme Tipi / Evaluation Type:

iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
. Sayi/ (Saat) / (Saat) / Total
Etniiklefioriloads 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
Uygulama/Pratik / Practice 14 4.00 56.00
Toplam / Total: 30 10.00 114.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 114.00/30.00 = 3.80 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 114.00 / 30.00 = 3.80 ~
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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

1.0smanh mutfagi Gizerinde
farkh kiltirlerin etkilerini
aciklayabilme / To be able to
explain the effects of different
cultures on Ottoman cuisine

2. Osmanli saray mutfagi
yapisini ve teskilatini
kavrayabilme / To be able to
comprehend the structure and
organization of Ottoman palace
cuisine

3.0smanl saray mutfaginda
hazirlanan yemek tatlh vb.
ozelliklerini ve yapiliglarnni
aciklayabilme / Food prepared
in the Ottoman palace kitchen,
dessert, etc. to be able to
explain its features and
structures

4.0smanl déneminde anadolu
mutfak ve yemek kiltirinu
bilme / To know Anatolian
cuisine and food culture in the
Ottoman period

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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