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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Culinary Techniques-IV (Practical) / Culinary Techniques-IV (Practical)

Ders Kodu / Course Code

GMS32052021341

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

Bu dersin amaci; 6grencilerin sahip olduklan uygulama bilgilerini ileri dizeye ¢ikarmaktir. The aim of this course is to increase the application knowledge of the students to an

advanced level

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 Corbalar, mezeler, etler, sakatatlar, kimes ve av hayvanlari, deniz urinleri uygulamalarini 6grenme

Learning the applications of soups, appetizers, meats, offal, poultry and game animals, seafood

Sebze ve meyve yemekleri, pilavlar ve makarnalar, borekler ve ¢érekler, hamur tathlar, sitli, hafif
tatllar ve sekerlemeler, meyveli tathlar ve icecekler uygulamalar yapabilme

Ability to apply vegetable and fruit dishes, rice and pasta, pies and buns, pastries, milk, light desserts
and confectionery, fruit desserts and drinks




HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE

217



Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Tirk mutfak kilturd
Turkish culinary culture
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Turk mutfaginda pisirme yontemleri
Methods of cooking in Turkish cuisine
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Turk mutfaginda kullanilan malzemeler
Ingredients used in Turkish cuisine
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Turk mutfagina ait yemeklerin hazirlanmasi
Preparation of dishes of Turkish cuisine
gretim YO o
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Turk yemeklerinin modern bir sekilde sunulmasi

A modern presentation of Turkish dishes
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Uygulamalar: Corbalar, mezeler
Applications: Soups, appetizers
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Etler, sakatatlar
Meats, offal
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Kiimes ve av hayvanlari, deniz Grinleri
Poultry and game animals, seafood
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Sebze ve meyve yemekleri, pilavlar ve makarnalar
Vegetable and fruit dishes, pilaf and pasta
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Borekler ve ¢orekler, hamur tatlilar
Pies and buns, pastries
. . gretim Yont .. o
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Sitlu tathlar
Milk Puddings
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 |icecekler
Beverages
Teorik Dersler / Theoretical Uygulama Lab ?ggﬁ;ﬂ;:{ﬁrgsggi\% Methods On Hazirlik / Preliminary
Technigues
13 Uygulama
Practice
Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁﬂ&gﬁgﬁgmz Methods On Hazirlik / Preliminary
Techniques
14 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
Derse Katilim / Attending Lectures 16 4.00 64.00
Bireysel Calisma / Self Study 14 2.00 28.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 14 4.00 56.00
Toplam / Total: 46 12.00 150.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 150.00/30.00 = 5.00 ~ 5.00 / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 150.00 / 30.00 = 5.00 ~ 5.00
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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.Corbalar, mezeler, etler,
sakatatlar, kimes ve av
hayvanlari, deniz Grnleri
uygulgmalarlnl og_ren_me/ 5 5 5 5 5 5
Learning the applications of
soups, appetizers, meats, offal,
poultry and game animals,
seafood

2.Sebze ve meyve yemekleri,
pilavlar ve makarnalar, borekler
ve ¢Orekler, hamur tatlilari,
sutlu, hafif tathlar ve
sekerlemeler, meyveli tatllar ve
icecekler uygulamalar

yapabilme / Ability to apply S 15 |5 |5 5|5
vegetable and fruit dishes, rice
and pasta, pies and buns,
pastries, milk, light desserts
and confectionery, fruit
desserts and drinks

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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