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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

KITCHEN PLANNING / KITCHEN PLANNING

Ders Kodu / Course Code

ASC11320228310

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

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Hiyerarsik yapiya gore mutfak calisanlarinin is tanimlarini yapma, uluslararasi dograma ve
pisirme yontemlerini kullanarak gesitli yemekler hazirlama yeterliligini kazandirma.

According to the hierarchical structure, making the job descriptions of the kitchen
workers, gaining the competence of preparing various dishes using international
chopping and cooking methods.

igerigi / Content

Hiyerarsik yapiya gére mutfak ¢alisanlarinin is tanimlari
Uluslararasi mutfaklarda kullanilan dograma/kesme islemleri
Temel stoklar (et sulan) ve soslar hazirlama

Blanching (6n pisirme/agartma) islemini yapma

Boiling ( Bol suda pisirme) pisen yemekleri hazirlama
Steving(Kendi suyunda Pigirme) pisen yemekleri hazirlamak

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

Preparing basic stocks (broths) and sauces

Doing the blanching (pre-cooking/bleaching) process

Preparing the dishes that are cooked by boiling (cooking in plenty of water)
Preparing Steving (Self-Juice) cooked dishes

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Pisirme Yoéntemleri ve Teknikleri |-l / Ayhan GOKDEMIR
Internet yayinlari
Yemek kitaplar

Cooking Methods and Techniques |-l / Ayhan GOKDEMIR
webcasts
cookbooks

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr.Goér. Meryem SET




OGRENME GIKTILARI / LEARNING OUTCOMES

Hiyerarsik yapiya goére mutfak ¢alisanlarinin is tanimlarini yapmak To make job descriptions of kitchen workers according to the hierarchical structure
Uluslararasi mutfaklarda kullanilan dograma/ kesme islemlerini yapmak Carrying out the chopping / cutting processes used in international kitchens

Temel stoklar (et sulan) ve soslari hazirlamak Preparing basic stocks (broths) and sauces

Blanching, boiling, stewing yéntemleri ile pisen yemekleri hazirlamak Preparing dishes cooked with blanching, boiling, stewing methods

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Mutfagin hiyerarsik yapiya gore yénetim semasi
Management scheme of the kitchen according to the hierarchical
structure
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Mutfak béliimlerinde galisanlarin is ve goérev tanimlari
Job and job descriptions of employees in kitchen departments
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Uluslararasi dograma sekilleri (Julienne, brunoise, jardiniere, MUTFAK
macedon)
International chopping shapes (Julienne, brunoise, jardiniere, KITCHEN
macedon)
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 U]uslararag dograma sekilleri ( Mire poix, paysanne, batonnets, MUTFAK
vichy)
International chopping styles ( Mire poix, paysanne, batonnets, vichy) [KITCHEN
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary
Technigues
5 Lezzet verici karigimlari hazirlamak

Preparing flavoring mixes

3/7




Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Temel beyaz et suyu hazirlamak MUTFAK
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Temel kahverengi et suyu hazirlamak MUTFAK
Preparing the basic brown broth KITCHEN
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 ARA SINAV
MIDTERM
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
9 Blanching pisirme iglemi igin yiyeceklere 6n hazirlik yapmak
Preparing food for the blanching cooking process
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Yiyecekleri Blenching yontemiile pisirme MUTFAK
Cooking food with the Blending method KITCHEN
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁgll(T;rT/?rr:aeg;i\;\Z Methods On Hazirlik / Preliminary
Techniques
11 Boiling pisirme iglemi icin yiyeceklere 6n hazirlik yapmak

Preparing food for the cooking process
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Yiyecekleri boiling pisirme yontemi ile pisirmek MUTFAK
Cooking food with the boiling method KITCHEN
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Stewing islemi igin yiyeceklere 6n hazirlik yapmak
Preparing food for the Stewing process
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Yiyecekleri stewing yontemi ile pisirmek MUTFAK
Cooking food with the stewing method KITCHEN
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
15 Soslar yiyeceklerde kullanmak
Using sauces in food
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Hazirlanan stoklan yiyeceklerde kullanmak MUTFAK
Using prepared stocks in food KITCHEN
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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
Bireysel Calisma / Self Study 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 ~

6/7




PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilari / Program Outcomes

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

344

345

1.Hiyerarsik yapiya gére
mutfak ¢aliganlarinin is
tanimlarini yapmak / To make
job descriptions of kitchen
workers according to the
hierarchical structure

2.Uluslararasi mutfaklarda
kullanilan dograma/ kesme
islemlerini yapmak / Carrying
out the chopping / cutting
processes used in international
kitchens

3.Temel stoklar (et sulan) ve
soslari hazirlamak / Preparing
basic stocks (broths) and
sauces

4.Blanching, boiling, stewing
yontemleri ile pisen yemekleri
hazirlamak / Preparing dishes
cooked with blanching, boiling,
stewing methods

5./

Katki Dlzeyi/ Contribution Level :

1-Cok Distik / Very low, 2-Diistik / Low, 3-Orta / Moderate, 4-Yuksek / High, 5-Cok Yiiksek / Very high
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