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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Menu Planning / Menu Planning

Ders Kodu / Course Code

AS107B

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Pre-Bachelor / Pre-Bachelor

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

1

Ogretim Sistemi / Teaching System

Normal Education / Normal Education

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Hijyen ve Sanitasyon konularini kavrayabilme, Yeterli ve dengeli beslenebilmek igin gerekli
olan giinliik besin ihtiyacimiz ve beslenme ilkelerini kavrayabilme, Cesitli beslenme
sekilleri arasindaki farkli ve ménu planlamasi yapmayi kavrayabilme, Yiyecek mondleri
hazirlanirken ménilerin giinimuz insaninin beklentilerine uygun, saglikli, dengeli, hijyenik
ve kaliteli olmalarini saglayacak bilgileri kavrayabilme, Saglkli beslenme icin glinlik monu
planlamasini ve standart regeteleri hazirlayabilme konularinda yeterliligi kazandirabilmek.

To be able to comprehend hygiene and sanitation topics, To comprehend the daily
necessities and nutrition principles necessary for adequate and balanced
nourishment, To comprehend to make different menu plans between different
nutritional forms, To prepare food diets, to ensure that menuns are healthy, balanced,
hygienic and good quality according to the expectations of today's people To
comprehend the information, to be able to gain the proficiency in daily menu planning
and preparation of standard prescriptions for healthy nutrition.

igerigi / Content

Menii On Hazirliklan Yapilmasi, Menii, Meniiniin Tanimi, Menii Cesitleri, Menii On
Hazirhg Yaparken Dikkat Edilecek Hususlar, Piyasa Arastirmasi, Konsepte Gére Men(
Hazirlamak, Meni Maliyeti Hesaplama, Yemeklerin Regetelerini Olusturmak, Beslenme
ilkeleri, Piyasa Arastirmasi Yapmak, isletme Standartlarini Uygulamak, igecek Meniileri
Olusturmak gibi Konulari Kapsamaktadir.

Menu Preparation, Menu Preparation, Menu Types, Menu Types, Menu
Considerations, Market Research, Menu Preparation by Concept, Menu Cost
Calculation, Making Prescriptions of Meals, Nutrition Principles, Market Research,
Applying Business Standards, Beverage Menus Including Topics such as Creating.

Onerilen Diger Hususlar / None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

Kitabi / Malzemesi / Onerilen
Kaynaklar / Books / Materials /
Recommended Reading

Turkan C. (2002) Turizmde Beslenme ilkeleri ve Ménii Planlama, Detay Yayincilik, Ankara
Baysal A. (2019) Beslenme ilkeleri ve M6ni Planlamasi, Ekin Yayinevi, Bursa

Turkan C. (2002) Turizmde Beslenme ilkeleri ve Ménii Planlama, Detay Yayincilik,
Ankara
Baysal A. (2019) Beslenme ilkeleri ve M6nl Planlamasi, Ekin Yayinevi, Bursa

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Mehmet NAZIKGUL

Lecturer Mehmet NAZIKGUL




OGRENME GIKTILARI / LEARNING OUTCOMES

Farkli tip Yiyecek igecek isletmeleri mutfak organizasyonlari hakkinda bilgi sahibi olur

Different tips Food and Beverage Businesses have information about kitchen organizations

Meni Planlayabilir.

Menu can be Planned.

Konaklama isletmelerinde uygulanan agik biife menisu, fix men(, alakart mend tirlerini hazirlayabilir.

Can prepare open buffet menu, fixed menu and a la carte menu types applied in accommodation
establishments.

Meni Karti Hazirlayabilir.

Can Prepare Menu Card.

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teknikleri/Teaching Methods On Hazirlik / Preliminary

Teorik Dersler / Theoretical Uygulama Lab

Techniques

Gastronominin temel kavramlari, farkli tip yiyecek isletmelerinin tarihi
ve gelisimi.

Basic concepts of gastronomy, history and development of different
types of food

Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary

Techniques

2 Mendi tanimi, tarihi ve geligimi. Klasik menli modern meni kavramlari.

Menu definition, history and development. Classic menu modern
menu concepts.

Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary

Techniques

3 Menii planlama nedir. Menl planlamaya etki eden faktorler nelerdir.

What is menu planning? What are the factors affecting menu

planning?
. . Ogretim Yont: - L
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Menii tirleri ve gesitleri. Men tirleri ve gesitleri.

Menu types and varieties.

gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary

Technigues

5 Mend planlamada sureg.

Process in menu planning
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Meni planlamada sureg.
Process in meni planning
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Fakl tip yiyecek icecek isletmelerinin menu gesitleri. Zamanina goére
servis edilen mend tirleri. Servis sekline gére men tirleri.
Menu types of different types of food and beverage establishments.
Menu types served according to time. Menu types according to
service type.
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz 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
Yeni kurulacak igletmelerde pazar arastirmasi, kurulus yeri
9 arastirmasi, hedef kitle arastirmasi ve rakiplerin analizi dogrultusunda
meni planlama agamalari.
Menu planning stages in newly established businesses in line with
market research, location research, target audience research and
competitor analysis.
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁiw:eri/?rr;:(r‘}]ﬁ\rg Methods On Hazirlik / Preliminary
Techniques
10 Mendi tiirleri, mentde dontsiim, menlide revizyon, menide
dénemsellik.
Menu types, menu transformation, menu revision, periodicity in the
menu.
Teorik Dersler / Theoretical Uygul Lab Sl On Hazirik / Prelimi
eorik Dersler eoretica ygulama a Teknikleri/Teaching Methods n Hazirl reliminary
Techniques
11 Mend gelistirme islemleri. Tedarik ve stok uygulamalari.

Menu development processes. Supply and stock applications.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Meni maliyeti, beslenme ilkeleri ve gesitliligin farkl isletme tiplerinde
uygulanmasi.
Application of menu cost, nutritional principles and diversity in
different business types.
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
isletme servis zamani ve imkanlarina gére depo ve mutfak
13 organizasyonlarinin belirlenmesi. Birimler arasinda uyum surecinin
islevsel kilnmasi.
Determination of warehouse and kitchen organizations according to
business service time and facilities. Making the adaptation process
functional between units.
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Meni maliyeti, standart recete ve satis fiyati politikalari.
Menu cost, standard recipe and sales price policies.
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Mend karti planlama, tasarim ve kullanimi.

Menu card planning, design and use.
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DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities y Percentage of
Number - A
Contribution (%)
Ara Sinav / Midterm Examination 1 40
Soru-Yanit / Question-Answer 1 15
Rapor Hazirlama / Report Preparation 1 15
Bireysel Calisma / Self Study 1 15
Odev Problemleri igin Bireysel Calisma / Individual Study for Homework Problems 1 15
Toplam / Total: 5 100
Basari Notuna Katki Y{izdesi / Contribution to Success Grade(%): 40
Savi/ Katki Yuzdesi /
Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities N y Percentage of
umber S o
Contribution (%)
Final Sinavi / Final Examination 1 60
Rapor Hazirlama / Report Preparation 1 20
Final Sinavi igin Bireysel Calisma / Individual Study for Final Examination 1 20
Toplam / Total: 3 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 60
Etkinliklerinin Basari Notuna Katki Yiizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100

Degerlendirme Tipi / Evaluation Type:
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IS YUKU / WORKLOADS

Siiresi | Toplam Is Yiikii
- Sayi/ (Saat) / (Saat) / Total

S e et eEes Number | Duration Work Load

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 1.00 1.00
Final Sinavi / Final Examination 1 2.00 2.00
Rapor Hazirlama / Report Preparation 5 1.00 5.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 15 1.00 15.00
Final Sinavi igin Bireysel Calisma / Individual Study for Final Examination 12 2.00 24.00
Ev Odevi / Homework 14 3.00 42.00
Derse Katilim / Attending Lectures 14 3.00 42.00
Toplam / Total: 62 13.00 131.00

Dersin AKTS Kredisi = Toplam g Yiikii (Saat) / 30.00 (Saat/AKTS) = 131.00/30.00 = 4.37 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 131.00/ 30.00 = 4.37 ~

718




PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktllan / Program Ciktilari / Program Outcomes
Learning Outcomes 1111112 (113 |21.1|3.1.1 (321|331 (34.1|342|343

1.Farkli tip Yiyecek icecek
isletmeleri mutfak
organizasyonlar hakkinda bilgi
sahibi olur / Different tips Food 1 3 4 3 2 4 4 4 4 2
and Beverage Businesses
have information about kitchen
organizations

2.Menu Planlayabilir. / Menu
can be Planned.

3.Konaklama isletmelerinde
uygulanan agik blfe mendsi,
fix mend, alakart men tirlerini
hazirlayabilir. / Can prepare 1
open buffet menu, fixed menu
and a la carte menu types
applied in accommodation
establishments.

4.Menu Karti Hazirlayabilir. / 1 4
Can Prepare Menu Card.

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

8/8




