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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Advanced Pastry Techniques / Advanced Pastry Techniques

Ders Kodu / Course Code

GMS42072021341

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor’s / Bachelor's

Ders Akts Kredi / ECTS 4.00
Haftalik Ders Saati (Kuramsal) / 3.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 0.00
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

Pastaciligin temel ve ileri tekniklerinin 6gretilmesi ve uygulanmasi

Teaching and applying basic and advanced pastry techniques

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

Temel pigirmenin ileri hamur iglerine uygulanmasi

Application of basic baking to advanced pastries

Bir tarifin uygulanmasi ve olusturulmasi

Implementation and creation of a recipe

Bir tarifin olusturulmasi

Creation of a recipe

Pasta dekorlama teknikleri

Cake decorating techniques

Laboratuvar kitabindaki tim gerekli bilgilerin kopyalanmasi

Copying all the necessary information from the laboratory book

HAFTALIK DERS iGERIGi / 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 Makaron
Macaron
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Muzlu kek
Banana cake
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Paris Brest Pralin
Paris Brest Pralin
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Choux hamuru yapimi
Making choux pastry
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Opera / Kek yapimi ve dekorasyonu

Opera / Cake making and decoration
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Tropikal meyveli mus igeren keklerin dekorasyonu
Decoration of cakes with tropical fruit mousse
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Gikolatali mus kek yapimi ve dekorasyonu & boya tabancasi teknigi
Chocolate mousse cake making and decoration & spray gun
technique
. . 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 Kremali kekler & Tartlar
Cream Cakes & Tarts
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Kakao yagi ve kuru yemisler kullanilarak Cikolatali glaze teknigi
uygulamak
Applying Chocolate glaze technique using cocoa butter and nuts
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Spesiyal Pastalar & Kakao yagi ve kuru yemisler kullanilarak

Cikolatali glaze teknigi uygulamak

Applying Chocolate glaze technique using Special Cakes & Cocoa
butter and nuts
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Kek hamuru karistirma, ¢irpma, sikkma ve pisirme
Mixing, whipping, squeezing and baking cake dough
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Kek hamurunun karigtirimasi, ¢irpiimasi, sikilmasi ve pisirilmesi
Mixing, whipping, squeezing and baking cake dough
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Tart Hamuru & Kremali kekler
Tart Dough & Cream Cakes
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Lamine Hamurlar
Laminated Dough
. . 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 12 4.00 48.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 14 3.00 42.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 10 3.00 30.00
Toplam / Total: 38 12.00 122.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 122.00/30.00 = 4.07 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 122.00 / 30.00 = 4.07 ~

6/7




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 pisirmenin ileri hamur
islerine uygulanmasi /
Application of basic baking to
advanced pastries

2.Bir tarifin uygulanmasi ve
olusturulmasi / Implementation 5 5 5 5 5 5
and creation of a recipe

3.Bir tarifin olusturulmasi /
Creation of a recipe

4.Pasta dekorlama teknikleri /
Cake decorating techniques

5.Laboratuvar kitabindaki tim
gerekli bilgilerin kopyalanmasi /
Copying all the necessary 5 5 5 5 5 5
information from the laboratory
book

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