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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

KITCHEN PLANNING / KITCHEN PLANNING

Ders Kodu / Course Code

ASC11420228310

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

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

Bu derste genel menii ve 6zel meniilerin planlanmasi yeterliligini kazandirmak

amagclanmaktadir.

It is aimed to gain competence in general menu and planning of special menus.

igerigi / Content Menii Menu
Standart yemek regetesi Standard food prescription
Uriin maliyeti Product cost
Tabldot, ala cart, ziyafet mendileri Tabldot, ala cart, banquet menus
Mend karti Menu card
Ozel meniiler Special menus
Onerilen Diger Hususlar / Yok None
Recommended Other
Considerations
Staj Durumu / Internship Status Yok None

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

Men(i Yénetimi ve Meni planlama ( Hiseyin ALTINEL )
Internet
Otel, restoran, kafeler

Menu Management and Menu Planning (Huseyin ALTINEL)
Internet
Hotel, restaurant, cafes

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Goér. Meryem SET




OGRENME GIKTILARI / LEARNING OUTCOMES

Men planlama hazirliklan yapmak

Making preparations for menu planning

Menu planlamak

Plan a menu

Standart regete tarifi olusturmak

Create a standard recipe

Diyet menlsu hazirlamak

Prepare a diet menu

Ozel durumlara uygun menii planlamak

To plan a menu for special occasions

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Menii
Menu
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Standart yemek recetesi
Standard food prescription
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Uriin maliyeti gikarma
Product cost deduction
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Tabldot menu planlama
Table-top menu planning
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Ala carte menu planlama

Planning a la carte menu
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Ziyafet meniileri
Banquet menues
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Men karti
Menu card
. . 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 Kalp damar hastalari icin meni
Menu for cardiovascular diseases
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Sindirim sistemi hastaliklar i¢in menu
Menu for digestive system diseases
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Diyabet hastaliinda uygulanacak meni

Menu to be applied in diabetes
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Sporcu meniisi
Sportsman's menu
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Cocuk ve geng menlsi
Children's and young men's
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Yaslilar igcin meni planlama
Menu planning for the elderly
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Vejeteryan menusu
Vegetarian menu
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Final exam
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 1.00 1.00
Derse Katilim / Attending Lectures 14 4.00 56.00
Bireysel Calisma / Self Study 14 4.00 56.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 3.00 3.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 3.00 3.00
Toplam / Total: 32 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

111 (112113211212 (213 (3.1.1 (312321322323 324 (325(331[332|34.1|342|343 (344|345
1.Meni planlama hazirliklari
yapmak / Making preparations 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4
for menu planning
2.Men( plantamak / Plan a 4 | 4| a | a | a| a | s a| a|al|al|al]a]|a]|a]|a)| 4| 4a]|a]|a
menu
3.Standart recete tarifi
olusturmak / Create a standard 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4
recipe
4.Diyet men_l‘,‘lsij hazirlamak / 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4
Prepare a diet menu
5.0zel durumlara uygun menti
planlamak / To plan a menu for 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4

special occasions

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