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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Culinary Techniques-IIl (Practical) / Culinary Techniques-Ill (Practical)

Ders Kodu / Course Code

GMS31052021341

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 3

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Ogrencilerin; baslangiglar, aperatifler, ana yemek ve tath konusunda bilgi diizeylerinin To increase students' level of knowledge about starters, snacks, main course and

artirimasini saglamak.

dessert.

igerigi / Content

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

1 Temel ascilik bilgisini edinme Obtaining basic culinary knowledge
5 mutfak kiltiirinde yaygin kullanilan gidalarin islenmesi, yemege hazirlanilmasi, pisiriimesi, sunumu ve to have knowledge and skills related to the processing, preparation, cooking, presentation and
saklanmasina iligkin bilgi ve becerilere sahip olma storage of foods commonly used in culinary culture




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 hamburger, pastaci kremasi, patates salatasi
burgers, pastry cream, potato salad
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 kara lahana ve 1spanak yemegi, kuzu incik
a dish of black cabbage and spinach, lamb shank
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Yahni ve keskek
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Hamsi Koéfte, Hamsi tava, levrek bugulama
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Kuru yufka, misir ekmegi
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Lobye, kara lahana diblesi
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Tirmit Kavurmasi, Sakarca Kayganasi, Sakarca Mihlamasi,
. . 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 Balkabagi Tatlisi, Findikl Un Helvasi, Pekmez Tatlisi, Papa (Siyah
Uizim) tathsi
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Dut Pekmezi, incir Regeli, Cilek (dag cilegi) Regeli, Persembe Ceviz
10
Helvasi.
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁgll(T;rT/?rr:aeg;i\;\Z Methods On Hazirlik / Preliminary
Techniques
11 Taflan, fasulye ve kara lahana tursusu yapimi
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Barbunya, Kuru Fasulye ve Nohut yemekleri
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁ;LT;ri/%Zt:g;li\éz Methods On Hazirlik / Preliminary
Technigues
13 Sunum
Presentation
. . Ogretim Yont: - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlrt\eri/s)l'r;sgiﬁge; Methods On Hazirlik / Preliminary
Techniques
14 Final Sinavi
Final Exam

517




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 16 4.00 64.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 16 4.00 64.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 18 1.00 18.00
Toplam / Total: 52 11.00 148.00

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.Temel ascilik bilgisini
edinme / Obtaining basic 5 5 5 5 5 5
culinary knowledge

2.mutfak kultirinde yaygin
kullanilan gidalarin iglenmesi,
yemege hazirlaniimasi,
pisirilmesi, sunumu ve
saklanmasina iligkin bilgi ve
becerilere sahip olma / to have 5 5 5 5 5 5
knowledge and skills related to
the processing, preparation,
cooking, presentation and
storage of foods commonly
used in culinary culture

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