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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Kitchen Planning / Kitchen Planning

Ders Kodu / Course Code

GMS12052021341

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

Mutfak planlamayi ve mutfakta kullanilan arag-gerecler hakkinda bilgi sahibi olunmasini
saglamaktir.

To provide kitchen planning and knowledge about the tools and equipment used in the
kitchen.

igerigi / Content

Mutfak planlamayi etkileyen etmenler, mutfak planlarken karsilasilan zorluklar, mutfak
dizayni hakkinda bilgi, mutfak modernizasyon calismalarinda etkin rol oynayabilecek
beceriler

Factors affecting kitchen planning, difficulties encountered when planning a kitchen,
information about kitchen design, skills that can play an active role in the work of
kitchen modernization

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Diindar Denizer,2005.Konaklama isletmelerinde Yiyecek ve igecek Yénetimi,
Detay Yayincilik, Ankara.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Mehmet Kabacik




OGRENME GIKTILARI / LEARNING OUTCOMES

Otel isletmelerinde mutfagin yeri ve 6nemini agiklamak. To explain the place and importance of cuisine in hotel establishments.

Otel isletmeleride mutfak planlama,mutfagin konumu ve fiziksel 6zellikleri agiklamak. To explain kitchen planning, kitchen location and physical properties in hotel enterprises.
Mutfagin ana kisimlarini tanimlamak. To describe the main parts of the kitchen.

Otel isletme mutfaklarda kullanilan donanimlar agiklamak. To explain the equipment used in hotel operating kitchens.

Otel isletme mutfaklarinnin giivenligi konusunda bilgi sahibi olmak. To have information about the safety of hotel operating kitchens

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 isletmelerde mutfagin yeri ve dnemi

The place and importance of the kitchen in enterprises

Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary

Techniques

2 Mutfak Planlamasi

Kitchen Planning

Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary

Techniques

3 Mutfagin Konumu ve Fiziksel 6zellikleri

Location and Physical Characteristics of the kitchen

Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;g;:{ﬁg:&ig Methods On Hazirlik / Preliminary

Techniques

4 Mutfak Tasariminda Optimizasyon

Optimization of Kitchen Design

gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary

Technigues

5 Mutfakta Kullanilan arag ve Geregler

Tools and Equipment Used in the Kitchen
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Personelin istihdami Personelin Giyimi
Employment of personnel Clothing of Personnel
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Ara Sinav
Midterm Exam
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Mutfagin bélimleri
The parts of kitchen
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Mutfak Malzemelerinin Bakim Onarim ve Temizligi
Maintenance, Repair and Cleaning of Kitchen Equipment
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Mutfak Kazalari
Kitchen Accidents
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Mutfak aracglarinin yapiminda kullanilan ana malzemeler

The main materials used in the construction of kitchen appliances
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Mutfak isletmelerinde sanitasyon, hijyen ve guvenlik
Sanitation, hygiene and safety in kitchen establishments
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Mutfak araclarinin ¢alistinimasinda kullanilan gili¢c kaynaklar
Power supplies used to operate kitchen appliances
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Yiizey kaplama ve izalasyonunda kullanilan malzemeler
Materials used for surface coating and insulation
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Gida guvenligi, Haccp ve Tse belgesi
Food safety, Haccp and Tse certificate
. . 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 1.00 1.00
Derse Katilim / Attending Lectures 14 2.00 28.00
Bireysel Calisma / Self Study 10 5.00 50.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 5 5.00 25.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 5 5.00 25.00
1 15.00 15.00
Toplam / Total: 37 34.00 145.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 145.00/30.00 = 4.83 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 145.00 / 30.00 = 4.83 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilar / Program

1.11

21.1(3.1.1 (321 |33.1]341

1.0tel isletmelerinde mutfagin
yeri ve 6nemini aciklamak. / To
explain the place and
importance of cuisine in hotel
establishments.

2.0tel igletmeleride mutfak
planlama,mutfagin konumu ve
fiziksel 6zellikleri agiklamak. /
To explain kitchen planning,
kitchen location and physical
properties in hotel enterprises.

3.Mutfagin ana kisimlarini
tanimlamak. / To describe the
main parts of the kitchen.

4.0tel isletme mutfaklarda
kullanilan donanimlari
aclklamak. / To explain the
equipment used in hotel
operating kitchens.

5.0tel isletme mutfaklarinnin
guvenligi konusunda bilgi
sahibi olmak. / To have
information about the safety of
hotel operating kitchens

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