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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Cooking Methods / Cooking Methods

Ders Kodu / Course Code

AS113B

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Pre-Bachelor / Pre-Bachelor

Ders Akts Kredi / ECTS 5.00
Haftalik Ders Saati (Kuramsal) / 1.00
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

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

Hiyerarsik yapiya gore mutfak calisanlarin is tanimlarini yapma, uluslararasi pisirme
yontemlerini kullanarak cesitli yemekler hazirlama yeterliliklerini kazandirmak
amaclanmaktadir.

According to the hierarchical structure, it is aimed to gain the competencies of making
the job descriptions of kitchen workers and preparing various dishes by using
international cooking methods.

igerigi / Content

Lezzet verici karigimlari hazirlamak, Basic White stock (Temel beyaz etsuyu) stock
hazirlamak, Basic brown (Temel kahverengi etsuyu ) stock hazirlamak, Yiyecekleri Suda
Blanching (On Pisirme/Adartma) pisirme islemi igin 6n hazirlik, Yiyecekleri Suda Blanching
(On Pisirme/Agartma) olarak pisirme, Yiyecekleri Boiling (Bol Suda Pisirme) pisirme islemi
icin 6n hazirlik, Yiyecekleri Boiling (Bol Suda Pisirme) olarak pisirme, Yiyecekleri Stewing
(Kendi Suyunda Pigirme) islemi icin 6n hazirlik, Yiyecekleri Stewing (Kendi Suyunda
Pisirme) olarak pisirme.

Preparing delicious blends, Preparing Basic White stock stock, Preparing Basic brown
stock, Preparing food for Blanching in water, Preparing food for Blanching in water,
Preparing food for Boiling cooking, Preparing food for Boiling, Preparing food for
Stewing Cooking, Stewing Foods.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

ERASLAN, Nevzat, (2012), Pisirme Yontemleri. Ankara: Detay Yayincilik.
GOKDEMIR, Ayhan, (2012), Pisirme Yontemleri I-1l. Ankara: Detay Yayincilik.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Mirag ilyas KIVANG




OGRENME GIKTILARI / LEARNING OUTCOMES

Mutfagin ve hiyerarsik yapiya gére mutfak ¢aliganlarinin is tanimlarini yapabilir. According to the hierarchical structure of the kitchen and kitchen workers can define the job
descriptions.

f(/‘;aF[W"gL"’Hi\tg'l‘j’xg;,’}'s‘i’grﬁg'r&\?&w ';,"ig'iRH&‘ELg‘:\éA\'ngEﬁDK'Sx;mEADE%E“g%l_'z\(ipé%': Learns 8 different cooking techniques. (BLANCHING, BOILING, STEWING, GRILLING, STEAMING,

KIZARTMA) ’ ’ ’ SAUTING, SHALLOW FAT FRYING, DEEP FAT FRYING)

Mutfakta kullanilan sebze ve baklagilleri tanir. Recognizes vegetables and legumes used in the kitchen.

Mutfakta kullanilan et, balik ve av kanatlilarini bilir. Knows the meat, fish and game poultry used in the kitchen.

Mutfakta kullanilan yag gesitlerini bilir. Knows the types of oils used in the kitchen.

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 Mutfagin hiyerarsik yapisina gére yénetim semasi
Management scheme according to the hierarchical structure of the
kitchen
. . Ogretim Yéntem ve = _—
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
2 Mutfagin hiyerarsik yapisina gére yénetim semasi
Management scheme according to the hierarchical structure of the
kitchen
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Mutfagin tanimi, mutfakla ilgili temel kavramlar
Definition of kitchen, basic concepts about kitchen
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Mutfak bélimlerindeki galisanlarin is ve gorev tanimlari
Work and job descriptions of kitchen employees
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Mutfakta saglik, temizlik, hijyen ve gida glvenligi

Kitchen health, cleaning, hygiene and food safety
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Yiyeceklerin yapiminda kullanilacak maddelerin temizligi ve
6 hazirlanmasi
Cleaning and preparation of food ingredients
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
Basic brown stock (temel kahverengi et suyu) tanimi, 6nemi,
7 kullanildiklar yerler, hazirlanmasi ve saklanmasi
Basic brown stock definition, importance, where they are used,
preparation and storage
. . 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/(')rgt:cr:?]i\rllz Methods On Hazirlik / Preliminary
Technigues
Basic white stock (temel beyaz
9 etsuyu) tanimi, nemi,
kullanildiklan yerler, hazirlanmasi
ve saklanmasi
Basic white stock definition,
importance, where they are used,
preparation and storage
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
Basic Fish Stock (temel balik et
10 suyu) tanimi, dnemi, kullanildiklari
yerler, hazirlanmasi ve
saklanmasi
Basic Fish Stock definition,
importance, where they are used,
preparation and storage
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(qzeri/%r;:giﬁz Methods On Hazirlik / Preliminary
Techniques
Remulage (Yeniden
1 Degerlendirme) tanimi, 6nemi,

hazirlanmasi ve saklanmasi

Definition, importance,
preparation and storage of
Remulage
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12

Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Techniques

On Hazirlik / Preliminary

Yiyecekleri boiling (bol suda
pisirme)pisirme iglemi tanimi,
6nemi, kullanildiklan yerler,
hazirlanmasi ve saklanmasi

Definition of boiling cooking
process, importance of food
processing, preparation and
storage

13

Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Techniques

On Hazirlik / Preliminary

Yiyecekleri stewing (kendi
suyunda pisirme)islemi tanimi,
6nemi, kullanildiklan yerler,
hazirlanmasi ve saklanmasi

Definition of food stewing process,
its importance, places of use,
preparation and storage

14

Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Technigues

On Hazirlik / Preliminary

Yiyecekleri suda blanching (6n
pisirme/agartma) tanimi, nemi,
kullanildiklan yerler, hazirlanmasi
ve saklanmasi

Definition of food blanching in
water, importance, usage,
preparation and storage

15

Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Technigues

On Hazirlik / Preliminary

Lezzet verici kanisimlarin
hazirlanmasi

Preparation of flavoring mixtures

517




DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities Nun}llber Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Savi/ Katki Yuzdesi /
Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities Nun¥ber Percentage of
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
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 14 1.00 14.00
Derse Katilim / Attending Lectures 14 3.00 42.00
Ev Odevi / Homework 14 3.00 42.00
Final Sinavi / Final Examination 1 2.00 2.00
Final Sinavi igin Bireysel Calisma / Individual Study for Final Examination 14 1.00 14.00
Rapor Hazirlama / Report Preparation 14 2.00 28.00
Toplam / Total: 72 13.00 143.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 143.00/30.00 = 4.77 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 143.00 / 30.00 = 4.77 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilarn / Program Outcomes

1.1.2

1.1.3

211 (3.1.1(321|33.1|34.1|342 343

1.Mutfagin ve hiyerarsik yapiya
g6re mutfak ¢aliganlarinin is
tanimlarini yapabilir.

/ According to the hierarchical
structure of the kitchen and
kitchen workers can define the
job descriptions.

2.8 farkli pisirme teknigini
ogrenir. (AGARTMA,
HASLAMAK, KENDI
SUYUNDA PIiSIRME, IZGARA
YAPMA, BUHARDA PiSIRME,
TAVADA PISIRME, SIG
YAGDA KIZARTMA, DERIN
BOL YAGDA KIZARTMA) /
Learns 8 different cooking
techniques. (BLANCHING,
BOILING, STEWING,
GRILLING, STEAMING,
SAUTING, SHALLOW FAT
FRYING, DEEP FAT FRYING)

3.Mutfakta kullanilan sebze ve
baklagilleri tanir. / Recognizes
vegetables and legumes used
in the kitchen.

4 Mutfakta kullanilan et, balik
ve av kanatllarini bilir. / Knows
the meat, fish and game poultry
used in the kitchen.

5.Mutfakta kullanilan yag
cesitlerini bilir. / Knows the
types of oils used in the
kitchen.

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