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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Cooking Methods Il / Cooking Methods Il

Ders Kodu / Course Code

AS108B

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

Uluslararasi pisirme yéntemlerini kullanarak ¢esitli yemekler hazirlama yeterliliklerini
kazandirmak amaglanmaktadir.

It is aimed to gain competence in preparing various dishes by using international
cooking methods.

igerigi / Content

Yiyecekleri 1izgarada (Grill) Pisirme steaming (buharda) pisirme, Sauting (az yagda pisen )
pisen Urlnler, Shallow fat frying (si§ yag) pisen urlnler, Deep fat frying (derin yag- bol yag)
pisen Urunler, yiyecekleri poaching (80-90 derecede isinmis suda pisirme) pisirme,
yiyecekleri braising pisirme, Etleri fime pisirme, Yiyecekleri gratinating pisirme, firnda
(roti) gevirerek pisirme

Steaming cooking, Sauting products, Shallow fat frying products, Deep fat frying
products, poaching food (80-90) cooking in hot water) cooking, braising food, smoked
meat cooking, gratinating food cooking, roti baking

Onerilen Diger Hususlar /
Recommended Other
Considerations

yok

None

Staj Durumu / Internship Status

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

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

ERASLAN, Nevzat, (2012), Pigirme 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

Ogr. Gér. Mirag ilyas KIVANG




OGRENME GIKTILARI / LEARNING OUTCOMES

7 farkl pigirme teknigini dgrenir. ( KAYNAMAYAN SICAK SUDA HASLAMA, YAHNI, TUTSULEME, Learns 7 different cooking techniques. (POACHING, BRAISING, KIPPERING, GRATINATING,
USTTEN KIZARTMA, FIRINDA CEVIREREK PISIRME, PARLATMA, FIRINDA PISIRME) ROASTING, GLAZING, BAKING)

Alternatif pisirme yontemlerini 6grenir. Learns alternative cooking methods.

Et sularini ve temel soslari hazirlayabilir. Can prepare broths and basic sauces.

Lezzet verici karigimlari hazirlar. Prepares flavorful mixtures.

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 Grille pisirme ydntemi Grille pisirme yéntemi érnek
uygulama
Grille cooking method application G””? co_okmg method sample
application
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
. . i . Steaming (Buharda) pisirme
2 Steaming (Buharda) pisirme yontemi yéntemine érmek uygulamalar
Sample applications of steaming Sample applications of steaming
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
o . - .. . Sote (az yagda pisen) pisen
3 Sote (az yagda pisen) pisirme yontemi driinlere drek uygulamalar
Sauteed (cooked in low oil) cooking method Sample applications of sauting
products
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Shallow frying (sig yag) pisirme yéntemi Shallow frying (sig yag) pisen
urlinlere 6rnek uygulamalar
Shallow frying (shallow oil) cooking method Shalllow.frymg sample
applications
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Deep frying (derin yag-bol yag) pisirme yontemi

Deep frying (derin yag-bol yag)
pisirme usuline érnek
uygulamalar

Deep frying cooking method

Deep frying (deep fat-abundant
fat) cooking practices
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
. . . . Poaching pisirme usuliine 6rnek
6 Poaching pisirme yontemi uygulamalar
Poaching cooking method Poaching cooking practices
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
L L . . Braising pisirme pigirme usuliine
7 Braising pisirme yontemi 6mek uygulamalar
Braising cooking method Braising cooking practices
. . 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
. . . . Flme pisirme usuliine uygun
9 Flme pigirme yéntemi 6mek uygulamalar
Sample applications in
Smoked cooking method accordance with fume cooking
method
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁiw:eri/?rr;:(r‘}]ﬁ\rg Methods On Hazirlik / Preliminary
Techniques
. . . .. . Finnda (Roti) Cevirerek pigirme
10 Firnda (Roti) Cevirerek pisirme yontemi usuliine uygun uygulamalar
Roti cooking method in the oven Roti Cooking practices
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Temel beyaz soslar Temel beyaz soslarin

hazirlanmasi

Basic white sauces

Preparation of basic white sauces
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
: Temel kahverengi soslarin
12 Temel kahverengi soslar hazirlanmasi
. Preparation of basic brown
Basic brown sauces
sauces
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
N N Temel yag (sivi/tereyag) soslarinin
13 Temel yag (sivi/tereyag) soslar hazirlanmasi
S Preparation of essential oil
Essential oil (oil/butter) sauces (liquid / butter) sauces
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Diger temel soslar Diger temel soslarin hazirlanmasi
Other basic sauces Preparation of other basic sauces
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Alternatif pisirme yontemleri Alternatif pisirme yontemlerini

uygulama

Alternative cooking methods

Applying alternative cooking
methods

517




DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities y Percentage of
Number - A
Contribution (%)
Ara Sinav / Midterm Examination 1 100
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 y Percentage of
Number o s
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: DDS
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 1.00 1.00
Final Sinavi igin Bireysel Calisma / Individual Study for Final Examination 14 1.00 14.00
Rapor Hazirlama / Report Preparation 14 3.00 42.00
Toplam / Total: 72 13.00 156.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 156.00/30.00 = 5.20 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 156.00 / 30.00 = 5.20 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilarn / Program Outcomes

1.1.2

113211 (3.1.1]321|33.1|34.1(342 343

1.7 farkh pisirme teknigini
ogrenir. ( KAYNAMAYAN
SICAK SUDA HASLAMA,
YAHNI, TUTSULEME,
USTTEN KIZARTMA, FIRINDA
GEVIREREK PiSIRME,
PARLATMA, FIRINDA
PiSIRME) / Learns 7 different
cooking techniques.
(POACHING, BRAISING,
KIPPERING, GRATINATING,
ROASTING, GLAZING,
BAKING)

2.Alternatif pigsirme yontemlerini
dgrenir. / Learns alternative
cooking methods.

3.Et sularini ve temel soslari
hazirlayabilir. / Can prepare
broths and basic sauces.

4 Lezzet verici karigimlari
hazirlar. / Prepares flavorful
mixtures.

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