2023 - 2024 / ASC20820188310 - WORLD CUISINE / WORLD CUISINE

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

WORLD CUISINE / WORLD CUISINE

Ders Kodu / Course Code

ASC20820188310

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

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Dilinya mutfak kultiriinu arastirarak bu mutfaklardan yemekler hazirlanmasi, yeni yemek
recetelerinin tasarlanmasi ve mesleki gelisime iliskin faaliyetlerin yuratiimesi
yeterliliklerinin kazandirilabilmesi.

It is aimed to acquire the competences of preparing dishes from these cuisines,
designing new food prescriptions and conducting professional development activities
by researching world culinary culture.

igerigi / Content

Osmanli saray mutfagi

Uzak Dogu/ Asya mutfagi

Akdeniz mutfagi

Orta ve Kuzey Afrika mutfagi

Avrupa mutfagi

Deniz asin llke mutfagi

islam dinine ve diger dinlere uygun yemek hazirlama
Yeni yemek recetesi tasarlanmasi

Yapilan yemegi tadima sunma

Yaninda galisanlara egitim vermek

Researching Kitchen Culture in Far East and Asia

Researching Mediterranean Cuisine Culinary

Investigating Culinary Culture in the Middle East and North Africa
Investigating European Kitchen Culture

Investigating the Culinary Culture of Overseas Countries
Preparing Meals According to Religious Beliefs, Customs
Designing New Food Prescriptions

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None
Kitabi / Malzemesi / Onerilen Uluslararasi Gastronomi (Editér: Mehmet SARIISIK)

Kaynaklar / Books / Materials / Modiiller

Recommended Reading Internet

Yemek Kitaplari




Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Nagehan AYDIN SARI

OGRENME GIKTILARI / LEARNING OUTCOMES

1 Osmanli saray mutfagi yemeklerini arastirmak Researching Kitchen Culture in Far East and Asia

2 Uzak Dogu ve Asya mutfak kultlirlinii aragtirmak Investigating Mediterranean Culinary Culture

3 Akdeniz mutfak kiltiiriini aragtirmak Investigating Kitchen Culture in the Middle East and North Africa
4 Orta Dogu ve Kuzey Afrika mutfak kultirini aragtirmak Investigating European Kitchen Culture

5 Avrupamutfak kulttirind arastirmak Investigating the Culinary Culture of Overseas Countries

6 Deniz asin ulkelerin mutfak kiltirtini arastirmak Preparing Meals According to Religious Beliefs, Customs

7 Dini inanglara, 6rf ve adetlere gére yemek hazirlamak Designing New Food Prescriptions

8 Yeni yemek regeteleri tasarlamak Conducting Professional Development Activities

9 Mesleki gelisime iliskin faaliyetleri yiriitmek Conducting Professional Development Activities

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Osmanli saray mutfagl _ Mutfak
Osmanli saray mutfagi yemekleri
Far East / Asian Cuisine
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Uzak Dogu/ Asya mutfagi Mutfak
Far East and Asian Kitchen Cultural Appropriate Foods
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Uzak dogu ve Asya mutfak kiltiirine uygun yemekler pisirmek Mutfak
Mediterranean cuisine
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Akdeniz mutfagi Mutfak
Mediterranean Cuisine Foods
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Akdeniz mutfagi yemekleri Mutfak

Central and North African Cuisine
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Orta ve Kuzey Afrika mutfagi Mutfak
Middle Eastern and North African Cuisine Meals
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Orta ve Kuzey Afrika mutfagi yemekleri Mutfak
Middle Eastern and North African Cuisine Meals
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Avrupa mutfagi
8 Avrupa mutfagi yemekleri Mutfak
Midterm exam
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
Denizasir tlke mutfagi
9 Denizasin ulke mutfagl yemekleri Mutfak
European Cuisine
European Cuisine Food
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁiw:eri/?rr;:(r‘}]ﬁ\rg Methods On Hazirlik / Preliminary
Techniques
10 islam dinine uygun yemek hazirlama Mutfak
Overseas Country Cuisine
Cooking Overseas Country Cuisine Foods
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Diger dinlere uygun yemek hazirlama Mutfak

islam Dinine Uygun Yemek Hazirlama
Hristiyan Dinine Uygun Yemek Hazirlama
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Yeni yemek regetesi tasarlanmasi Mutfak
Jewish Religious Food Preparation
Other Dinlere Food Preparation
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
Yeni yapilan yemegi tadima sunma
13 Yapilan yemegi fotograflamak Mutfak
Designing a New Food Prescription
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Yaninda calisanlara egitim vermek
14 Yayin ve dékiiman hazirlamak Mutfak
Designing a New Food Prescription
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Meslek ile |Ig|l| toplanti, seminer, konferans, fuar, festival, yarisma, Mutfak
yayinlar takip
Offering Newly Made Food Tasting
Making Your Food
. . 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 1.00 1.00
Final Sinavi / Final Examination 1 4.00 4.00
Derse Katilim / Attending Lectures 16 4.00 64.00
Takim/Grup Calismasi / Team/Group Work 2 8.00 16.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 2 8.00 16.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 2 8.00 16.00
Toplam / Total: 24 33.00 117.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 117.00/30.00 = 3.90 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 117.00 / 30.00 = 3.90 ~
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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

1.0smanl saray mutfagi
yemeklerini arastirmak /
Researching Kitchen Culture in
Far East and Asia

2.Uzak Dogu ve Asya mutfak
kultrind aragtirmak /
Investigating Mediterranean
Culinary Culture

3.Akdeniz mutfak kiltlrini
arastirmak / Investigating
Kitchen Culture in the Middle
East and North Africa

4.0rta Dogu ve Kuzey Afrika
mutfak kaltdrant arastirmak /
Investigating European Kitchen
Culture

5.Avrupamutfak kaltGrini
arastirmak / Investigating the
Culinary Culture of Overseas
Countries

6.Deniz asin llkelerin mutfak
kiltirind arastirmak /
Preparing Meals According to
Religious Beliefs, Customs

7.Dini inanglara, 6rf ve adetlere
gore yemek hazirlamak /
Designing New Food
Prescriptions

8.Yeni yemek receteleri
tasarlamak / Conducting
Professional Development
Activities

9.Mesleki gelisime iliskin
faaliyetleri yuritmek /
Conducting Professional
Development Activities

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