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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Patisserie Products 2 / Patisserie Products 2

Ders Kodu / Course Code

GMS32022021341

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 3

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Cesitli pastacilik tekniklerini kullanarak cesitli pastane uriinlerini hazirlama yeterliklerini
kazandirmaktir.

To gain the skills of preparing various pastry products by using various pastry
techniques.

igerigi / Content

Basit hamur ile bérekler hazirlama, ekmek dekorlari, milféy hamuru hazirlama, milféy
hamuru ile yapilan Uriinleri, ekmek cesitleri hazirlama, pogaca /¢orek /simit gesitleri, pizza
gesitlerini hazirlama, Pigsmis hamurdan uriin hazirlanmasi, Kek gesitleri hazirlama, Yas
pasta hazirlama, kuru pasta hamurlarindan trlnler hazirlamak, sutla tathlar meyve tatllari,
Ozel tiirk tathlan (helva, asure vb.) hazirlama, dondurma ve sorbe cesitleri uluslararasi
mutfaklardan tatli gesitleri, tart, tartdlet, pay ve kis hazirlama, sekerleme ile siisleme,
cikolata ile stsleme

Prepare puff pastry with a simple dough, bread decorations, preparing puff pastry, puff
pastry products made with bread, types of donuts /doughnuts /bagels and pizza
varieties, the preparation of Baked dough products, a selection of cakes, preparation,
preparation, pie, the cake batter to prepare the products of dry milk, desserts, fruit
desserts, special Turkish sweets (candy, Ashura, etc.) preparation, types of ice cream
and sorbet dessert types from international cuisines, tart, tartelet, share and quiche
preparation, confectionery decoration, chocolate decoration

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

Basit hamur ile trtin hazirlar. Prepare the product with simple dough.

Ability to design a sweet sorbet with yeast dough Ability to design a sweet sorbet with yeast dough

Pandispanya ¢esitlerini yaparak listeler. Lists the types of sponge cake by making it.

Seker ve cikolata stslemeleri ile Tirk tathlarini tasarlar. Designs Turkish desserts with sugar and chocolate decorations.

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 Basit hamur ile bérekler hazirlama
Preparing pies with simple dough
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Ekmek Dekorlari
Bread decorations
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Milféy hamuru hazirlama, Milféy hamuru ile yapilan drinleri
Preparation of puff pastry, products made from puff pastry
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Ekmek gesitleri hazirlama
Preparing various types of bread
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Pogaca /Corek /Simit Cesitleri, Pizza gesitlerini hazirlama

Types of Porridges / Donuts / Bagels, Preparing types of pizzas
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Preparation of products from baked dough
Preparation of products from baked dough
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Preparing different types of cakes
Preparing different types of cakes
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
Midterm
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Yas pasta hazirlama
Preparing a cake for the age
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Kuru pasta hamurlarindan triinler hazirlamak
Preparing products from dry pastry dough
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Sitlu tathlar

Desserts with milk
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 |Ozel Tiirk tathlan
Special Turkish Desserts
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Dondurma ve sorbe gesitleri uluslararasi mutfaklardan tath gesitleri
Types of ice cream and sorbet types of desserts of international
cuisines
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 tart, tartolet, pay ve kis hazirlama
preparation of tartlets, tartlets, share and quiche
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 sekerleme ile slsleme, cikolata ile siisleme
decorating with sweets, decorating with chocolate
. . 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

Katki Yiizdesi /

amber | ghereiage o
Ara Sinav / Midterm Examination 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
Bireysel Calisma / Self Study 15 2.00 30.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 15 4.00 60.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 14 2.00 28.00
Toplam / Total: 46 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.Basit hamur ile Uriin
hazirlar. / Prepare the product 5 5 5 5 5 5
with simple dough.

2.Ability to design a sweet
sorbet with yeast dough /
Ability to design a sweet sorbet
with yeast dough

3.Pandispanya cesitlerini
yaparak listeler. / Lists the
types of sponge cake by
making it.

4.Seker ve gikolata siislemeleri
ile Turk tathlanni tasarlar. /
Designs Turkish desserts with 5 5 5 5 5 5
sugar and chocolate
decorations.

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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