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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

KITCHEN PLANNING / KITCHEN PLANNING

Ders Kodu / Course Code

ASC21720228310

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

Turk mutfak kultiriini aktarmak ve 6grencilerin bu bilgileri kullanarak Tirk mutfak
kiltlirini gelecekte daha iyi yerlere getirmelerini saglamak.

To convey the Turkish culinary culture and to help the students use these information
to bring Turkish culinary art to better places in the future.

igerigi / Content

Tirk mutfak tarihi

Mutfak araclarn

Pisirme teknikleri

Sofra dlizeni

Yemek adabi

Kutsal glinlerde yemekler

Tarihsel siiregte devamlilik
Osmanli mutfaginin 6nemi

Turkish kitchen history

Kitchen tools

Cooking techniques

Table layout

Cooking adab

Meals on holy days

Continuity in historical process
The importance of Ottoman cuisine

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Kultur bakanhigi yayinlar
Modil kitapgiklan

internet

Yemek kitaplari ve dergiler

Ministry of Culture publications
Module booklets

Internet

Cookbooks and magazines

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Nagehan AYDIN SARI




OGRENME GIKTILARI / LEARNING OUTCOMES

To understand the characteristics of Turkish cuisine

To apply cooking techniques for Turkish cuisine

To introduce Turkish cuisine at international level

To prepare menues for Turkish cuisine

To be able to give information about the period of Central Asian period of Turkish cuisine

HAFTALIK DERS ICERIGi / 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 Introduction to kitchen history
Introduction to kitchen history
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Historical development
Historical development
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Kitchen architecture
Kitchen architecture
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Kitchen tools
Kitchen tools
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Cooking techniques

Cooking techniques
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Tableware and kitchenware
Tableware and kitchenware
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Meal meals
Meal meals
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Food adjective
Food adjective
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Invitation meals and refreshments
Invitation meals and refreshments
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Holy days
Holy days
. . gretim Yont .. o
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Transition periods

Transition periods
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Happy days
Happy days
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Resources related to the daily Turkish kitchen from Central Asia
Resources related to the daily Turkish kitchen from Central Asia
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 General evaluation of meals and applications
General evaluation of meals and applications
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 General evaluation of meals and applications
General evaluation of meals and applications
. . 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 /
NIUToTser Percentage of

Contribution (%)

Final Sinavi / Final Examination

100
Toplam / Total: 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

ShauliE: o eees 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 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 9.00 18.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 2 9.00 18.00
Toplam / Total: 24 32.00 118.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 118.00/30.00 = 3.93 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 118.00 / 30.00 = 3.93 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilari / Program Outcomes

1111112113211 (212|213 |3.1.1|3.12[321 (322 (323|324 |325(331(332|34.1|34.2|343(344 345
1./ To understand the
characteristics of Turkish 3 4 4 4 3 4 4 3 3 3 4 4 4 4 3 4 4 4 4 4
cuisine
2./ Toapplycooking 3| 4| 4| 4| 4] 3| 3|4 |3 |3 |3 |3 ]|3]|3 /|3 |3 ]| 4| 4/|4]|a4
techniques for Turkish cuisine
3./To introduce Turkish 3| 3| 3| 4| 4|3 |3 |4)|as]| 4|3 |3|3]|3|4]|a]|3]3]|3]3
cuisine at international level
4./ To prepare menues for 3 | 3| 3| 3| 3| 4| 4| 4|3 |3|4a|a|a]|as]|3]|3]|3]|3]|3]3
Turkish cuisine
5./ To be able to give
information about the period of 4 4 4 4 4 4 3 4 3 3 3 3 4 4 3 4 3 3 3 4

Central Asian period of Turkish
cuisine

6./

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