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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

World Cuisines / World Cuisines

Ders Kodu / Course Code

GMS41012021341

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 4

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Dunyadaki gesitli kulturlere ait yemekleri ilgili kiltire uygun bir sekilde hazirlayabilmeyi ve

sunabilmeyi saglamak.

To provide the ability to prepare and serve dishes belonging to various cultures around
the world in accordance with the relevant culture.

igerigi / Content

Diinya Mutfak Kultiiri ve Uygulamalari

World Culinary Culture and its Applications

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

Diinyadaki mutfak kultiiriiniin tarihsel gelisimini anlatabilme To be able to explain the historical development of culinary culture in the world
Cesitli mutfak kulturlerindeki pisirme yontemlerini tanimlar. Defines cooking methods in various culinary cultures.

Cesitli mutfak kilturlerindeki kullanilan triin ve malzemeleri tanimlar. Defines the products and materials used in various culinary cultures.
Dunyadaki ¢esitli kulttrlere ait yemekleri uygulayabilme Ability to apply dishes belonging to various cultures around the world

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 Diinya Mutfak Kultara
World Culinary Culture
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Fransiz Mutfag, italyan Mutfag
French Cuisine, Italian Cuisine.
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 ispanyol Mutfag, ingiliz ve Balkan Mutfagi, iskandinav ve Rus
Mutfag.
Spanish Cuisine, English and Balkan Cuisine, Scandinavian and
Russian Cuisine.
. . Ogretim Yont - L
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Orta ve Kuzey Amerika Mutfagi, Meksika Mutfagi, Gliney Amerika
Ulkeleri Mutfag.
Cuisine of Central and North America, Mexican Cuisine, Cuisine of
South American Countries.
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Fransiz Mutfagr Uygulamasi.

Application of French Cuisine.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 italyan Mutfagi Uygulamasi
Application of Italian Cuisine
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 ispanyol Mutfagi Uygulamasi
Application of Spanish Cuisine
. . 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 ingiliz Mutfagi Uygulama.
Application of English Cuisine.
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 |iskandinav Mutfagi Uygulamasi.
Application of Scandinavian Cuisine.
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁgll(T;rT/?rr:aeg;i\;\Z Methods On Hazirlik / Preliminary
Techniques
11 Balkan Mutfagi Uygulamalari

Application of Balkan Cuisine.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Rus Mutfagi Uygulamasi.
Application of Russian Cuisine.
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Orta ve Kuzey Amerika Mutfagi Uygulama
Application of Central and North American Cuisine
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Meksika Mutfagi Uygulamasi.
Application of Mexican Cuisine.
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Giiney Amerika Ulkeleri Mutfagi Uygulama.
Application of Cuisine of South American Countries.
. . 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 1.00 14.00
Bireysel Calisma / Self Study 14 4.00 56.00
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 14 1.00 14.00
Toplam / Total: 60 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.Dlinyadaki mutfak kultiranin
tarihsel gelisimini anlatabilme /
To be able to explain the 5 5 5 5 5 5
historical development of

culinary culture in the world

2.Cesitli mutfak kilttrlerindeki
pisirme yontemlerini tanimlar. /
Defines cooking methods in
various culinary cultures.

3.Cesitli mutfak kilturlerindeki
kullanilan {irtin ve malzemeleri
tanimlar. / Defines the products 5 5 5 5 5 5
and materials used in various
culinary cultures.

4.Diinyadaki cesitli kilturlere
ait yemekleri uygulayabilme /
Ability to apply dishes 5 5 5 5 5 5
belonging to various cultures
around the world

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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