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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Regional Cuisines / Regional Cuisines

Ders Kodu / Course Code

GMS22052021341

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor’s / Bachelor's

Ders Akts Kredi / ECTS 4.00
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

Ogrencilerin yéresel mutfaklar hakkinda bilgi edinmesini saglamak.

To enable students to learn about local cuisines.

igerigi / Content

Yéresel Mutfak Kavrami, Kiiltlrel Miras Ogesi Olarak Yoresel Mutfaklar, Yéresel
Mutfaklarin Gastronomi Turizmi lle lligkisi, Y&resel Mutfaklarin Destinasyon
Pazarlamasindaki Roli, Yoresel Mutfak ve Surdurilebilirlilk lligkisi, Y6resel Mutfaklarin

Marka Olusturma Sireci.

The Concept of Local Cuisine, Local Cuisines as an Element of Cultural Heritage, The
Relationship of Local Cuisines with Gastronomic Tourism, The Role of Local Cuisines
in Destination Marketing, The Relationship of Local Cuisine and Sustainability, The
Process of Creating a Brand of Local Cuisines.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)




OGRENME GIKTILARI / LEARNING OUTCOMES

Kiiltiirel Miras Ogesi Olarak Yoéresel Mutfaklan Ogrenme Learning about Local Cuisines as an Element of Cultural Heritage
Yéresel Mutfaklarin Destinasyon Pazarlamasindaki Roliinii Ogrenme Learning the Role of Local Cuisines in Destination Marketing
Yoresel Mutfaklarin Marka Olusturma Sireci Hakkinda Bilgi Edinme To Learn About the Branding Process of Local Cuisines

Yéresel Mutfak ve Siirdiiriilebilirlilk iliskisini Ogrenme Learning the Relationship between Local Cuisine and Sustainability

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 YORESEL MUTFAK KAVRAMI
THE CONCEPT OF REGIONAL CUISINE
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary
Techniques
2 TURK MUTFAK KULTURU
TURKISH CULINARY CULTURE
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 AKDENIZ BOLGESI MUTFAK KULTURU
CULINARY CULTURE OF THE MEDITERRANEAN REGION
Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;g;:{ﬁg:&ig Methods On Hazirlik / Preliminary
Techniques
4 EGE BOLGESI MUTFAK KULTURU
CULINARY CULTURE OF THE AEGEAN REGION
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 DOGU ANADOLU BOLGESI MUTFAK KULTURU

CULINARY CULTURE OF THE EASTERN ANATOLIA REGION
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 GUNEY DOGU ANADOLU BOLGESI MUTFAK KULTURU
CULINARY CULTURE OF THE SOUTH-EASTERN ANATOLIA
REGION
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 iC ANADOLU BOLGESI MUTFAK KULTURU
CULINARY CULTURE OF THE CENTRAL ANATOLIAN REGION
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 KARADENIZ BOLGESI MUTFAK KULTURU
CULINARY CULTURE OF THE BLACK SEA REGION
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
9 MARMARA BOLGESI MUTFAK KULTURU
CULINARY CULTURE OF THE MARMARA REGION
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Kiiltiirel Miras Ogesi Olarak Yéresel Mutfaklar
Local Cuisines as an Element of Cultural Heritage
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁgll(T;rT/?rr:aeg;i\;\Z Methods On Hazirlik / Preliminary
Techniques
11 Yéresel Mutfaklarin Gastronomi Turizmi ile iliskisi

The Relationship of Local Cuisines with Gastronomic Tourism
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Yoresel Mutfaklarin Destinasyon Pazarlamasindaki Rolu
The Role of Local Cuisines in Destination Marketing
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Yéresel Mutfak ve Siirdiiriilebilirlilk iligkisi
The Relationship between Regional Cuisine and Sustainability
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Yoresel Mutfaklarin Marka Olusturma Sreci
The Process of Creating a Brand of Local Cuisines
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Yéresel Etnik Mutfaklar
Local Ethnic Cuisines
. . 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 16 2.00 32.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 15 2.00 30.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 14 2.00 28.00
Toplam / Total: 61 10.00 120.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 120.00/30.00 = 4.00 ~ 4.00 / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 120.00 / 30.00 = 4.00 ~ 4.00
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program
Learning Outcomes 111|211 311321 (331 34.1

1 Kiiltiirel Miras Ogesi Olarak
Yéresel Mutfaklan Ogrenme /
Learning about Local Cuisines 5 5 5 5 5 5
as an Element of Cultural
Heritage

2.Yoresel Mutfaklarin
Destinasyon Pazarlamasindaki
Roliinii Ogrenme / Learning the 5 5 5 5 5 5
Role of Local Cuisines in
Destination Marketing

3.Yoresel Mutfaklarin Marka
Olusturma Siireci Hakkinda
Bilgi Edinme / To Learn About 5 5 5 5 5 5
the Branding Process of Local
Cuisines

4 .Yoresel Mutfak ve
Surdrilebilirlilk iligkisini
Ogrenme / Learning the 5 5 5 5 5 5
Relationship between Local
Cuisine and Sustainability

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