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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Culinary Techniques-I (Practical) / Culinary Techniques-I (Practical)

Ders Kodu / Course Code

GMS21022021341

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor’s / Bachelor's

Ders Akts Kredi / ECTS 5.00
Haftalik Ders Saati (Kuramsal) / 2.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 2.00
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

Amaci / Purpose

Mutfakla alakali (temel kesim teknikleri, soslar, corbalar vb.) konularda temel olusturmak.

It is relevant for the kitchen (basic cutting techniques, sauces, soups, etc.) to create a
basis for the subjects.

igerigi / Content

Corba veya sos tlrevlerini detaylandirmak igin malzemelerin ve soslarin 6zelliklerini
uygulamak, dersler ve laboratuvar uygulamalari gibi konulari yer almaktadir.

Topics such as applying the properties of ingredients and sauces, lectures and
laboratory applications are included to detail soup or sauce derivatives.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

TEMEL MUTFAK TEKNIKLERIi VE YONETIMI. (2021). DETAY YAYINCILIK

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)




OGRENME GIKTILARI / LEARNING OUTCOMES

Mutfakla Alakali Temek Kavramlar Ogrenme

Learning Basic Concepts Related to the Kitchen

Mutfak ekipmanlarini 6grenme

Learning kitchen equipment

Mutfakta Hijyen ve Sanitasyonu Ogrenme

Mutfakta Hijyen ve Sanitasyonu Ogrenme

Besin isleme ve Saklama Yéntemlerini Ogrenme

Learning Food Processing and Storage Methods

Uluslararasi Dograma Yéntemlerini Ogrenme

Learning International Joinery Methods

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 MUTFAK PLANLAMASI VE YONETIMI
KITCHEN PLANNING AND MANAGEMENT
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary
Techniques
2 MUTFAK EKIPMANLARI VE OZELLIKLERI
KITCHEN EQUIPMENT AND ITS CHARACTERISTICS
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 HIJYEN VE SANITASYON
HYGIENE AND SANITATION
Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;g;:{ﬁg:&ig Methods On Hazirlik / Preliminary
Techniques
4 MUTFAK MALIYETLERININ HESAPLANMASI VE KONTROLU
CALCULATION AND CONTROL OF KITCHEN COSTS
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5  |BESIN ISLEME VE SAKLAMA YONTEMLERI

METHODS OF FOOD PROCESSING AND STORAGE
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 INTERNATIONAL METHODS OF JOINERY
ULUSLARARASI DOGRAMA YONTEMLERI
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 ULUSLARARASI PiSIRME YONTEMLERI
INTERNATIONAL COOKING METHODS
. . 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 ET/SEBZE SUYU (FOND) TURLERI VE GORBALAR
TYPES OF MEAT/VEGETABLE BROTH (FOND) AND SOUPS
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Soslar
sauces
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁgll(T;rT/?rr:aeg;i\;\Z Methods On Hazirlik / Preliminary
Techniques
11 |ET VE ET URUNLERI

MEAT AND MEAT PRODUCTS
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 SEBZE VE MEYVELER
VEGETABLES AND FRUITS
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 APERATIFLER VE GARNITURLER
SNACKS AND SIDE DISHES
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 KURUBAKLAGILLER VE TAHILLAR
LEGUMES AND CEREALS
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
15 EKMEK VE UNLU MAMULLER
BREAD AND BAKERY PRODUCTS
. . 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: 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40

Sayi /
Number

Katki Yuzdesi /
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 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 6 7.00 42.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 5 5.00 25.00
Toplam / Total: 37 21.00 147.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 147.00/30.00 = 4.90 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 147.00 / 30.00 = 4.90 ~
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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.Mutfakla Alakali Temek
Kavramlan Ogrenme / Learning
Basic Concepts Related to the
Kitchen

2.Mutfak ekipmanlarini
o6grenme / Learning kitchen 5 5 5 5 5 5
equipment

3.Mutfakta Hijyen ve
Sanitasyonu Ogrenme /
Mutfakta Hijyen ve
Sanitasyonu Ogrenme

4 Besin isleme ve Saklama
Yéntemlerini Ogrenme /
Learning Food Processing and
Storage Methods

5.Uluslararasi Dograma
Yontemlerini Ogrenme /
Learning International Joinery
Methods

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