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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Culture of Turkish Cuisine / Culture of Turkish Cuisine

Ders Kodu / Course Code

GMS12012021341

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor’s / Bachelor's

Ders Akts Kredi / ECTS 5.00
Haftalik Ders Saati (Kuramsal) / 3.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 0.00
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

Bu dersin 6n kosulu bulunmamaktadir.

The prerequisite for this course is not.

Amaci / Purpose

Turk mutfaginin tarihsel gelisimini agiklamak.

To explain the historical development of Turkish cuisine

igerigi / Content

Turk Mutfaginin Tarihsel Gelisim

Orta Asya, Selguklu ve Beylikler Dénemi Tirk Mutfak Kultiird
Osmanli Dénemi Tirk Mutfak Kalturt

Cumbhuriyet Donemi'nde Tirk Mutfak Kulturt

Bolgelere Gore Tirk Mutfak Kiltiri

Turk Mutfak Kiltrd ile Diger Mutfaklarin Etkilesimi

Tirk Mutfagindan Yemek Ornekleri

Historical Development of Turkish Cuisine

Turkish Culinary Culture of the Period of Central Asia, Seljuks and Principalities
Turkish Culinary Culture of the Ottoman Period

Turkish Culinary Culture in the Republican Period

Turkish Culinary Culture by Region

Interaction of Turkish Culinary Culture and Other Cuisines

Examples of Dishes from Turkish Cuisine

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Tiirk Mutfak Kiiltiiri Anadolu Universitesi Yayinlari

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Mehmet KABACIK




OGRENME GIKTILARI / LEARNING OUTCOMES

Turk mutfaginin tarihsel gelisimini agiklayabilecektir.

Will be able to explain the historical development of Turkish cuisine.

Cesitli donemlere gore Tirk mutfaginda tiiketilen Uriinleri agiklayabilecektir.

Will be able to explain the products consumed in Turkish cuisine according to various periods.

Turk mutfagina 6zgl geleneksel mekéanlan ve gida esnafini agiklayabilecektir.

Will be able to explain the traditional places and food tradesmen of Turkish cuisine.

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 Turk Mutfaginin Tarihsel Geligimi
Historical Development of Turkish Cuisine
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Orta Asya, Selguklu ve Beylikler Donemi Tirk Mutfak Klttird
Turkish Culinary Culture of the Period of Central Asia, Seljuks and
Principalities
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Orta Asya, Selguklu ve Beylikler Donemi Tirk Mutfak Kiiltri
Turkish Culinary Culture of the Period of Central Asia, Seljuks and
Principalities
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Osmanli Dénemi Tirk Mutfak Kultiri
Turkish Culinary Culture of the Ottoman Period
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Osmanli Dénemi Tirk Mutfak Kultlirt

Turkish Culinary Culture of the Ottoman Period
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Cumbhuriyet Dénemi'nde Turk Mutfak Kualttra
Turkish Culinary Culture in the Republican Period
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Cumbhuriyet Dénemi'nde Turk Mutfak Kulttrd
Turkish Culinary Culture in the Republican Period
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 ARA SINAV
Midterm Exam
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Bolgelere Gére Turk Mutfak Kulttri
Turkish Culinary Culture by Region
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Bolgelere Gore Turk Mutfak Kiltir
Turkish Culinary Culture by Region
. . gretim Yont . -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Turk Mutfak Kiltird ile Diger Mutfaklarin Etkilesimi

Interaction of Turkish Culinary Culture and Other Cuisines

417




Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Turk Mutfak Kiltiiri Baglaminda Geleneksel Mekanlar, Yiyecek ve
Icecekler
Traditional Places, Food and Drinks in the Context of Turkish
Culinary Culture
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Turk Mutfak Kiltird Baglaminda Geleneksel Mekanlar, Yiyecek ve
Icecekler
Traditional Places, Food and Drinks in the Context of Turkish
Culinary Culture
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Tirk Mutfagindan Yemek Ornekleri
Examples of Dishes from Turkish Cuisine
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Tirk Mutfagindan Yemek Ornekleri
Examples of Dishes from Turkish Cuisine
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 FINAL SINAVI
Final Exam

517




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 3.00 42.00
Bireysel Calisma / Self Study 14 6.00 84.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 10.00 10.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 10.00 10.00
Toplam / Total: 32 31.00 148.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 148.00/30.00 = 4.93 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 148.00 / 30.00 = 4.93 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program
SR, QU EaTES 111 (211 [31.1 321|331 | 34.1

1.Tark mutfaginin tarihsel
gelisimini agiklayabilecektir. /
Will be able to explain the 5 5 5 5 5 5
historical development of
Turkish cuisine.

2.Cesitli donemlere gore Turk
mutfaginda tiiketilen Urinleri
aciklayabilecektir. / Will be able
to explain the products
consumed in Turkish cuisine
according to various periods.

3.Turk mutfagina 6zgu
geleneksel mekanlari ve gida
esnafini agiklayabilecektir. /
Will be able to explain the
traditional places and food
tradesmen of Turkish cuisine.

Katki Dlizeyi / Contribution Level : 1-Cok Diisilik / Very low, 2-Diisiik / Low, 3-Orta / Moderate, 4-Yiksek / High, 5-Cok Yiiksek / Very high
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