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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Pastry and Dessert Production Techniques / Pastry and Dessert Production Techniques

Ders Kodu / Course Code

AS205B

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Pre-Bachelor / Pre-Bachelor

Ders Akts Kredi / ECTS 4.00
Haftalik Ders Saati (Kuramsal) / 1.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 3.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00
Hours For Week (Laboratory)

Dersin Verildigi Yl / Year 2

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

Pasta ve tatl hazirlama, bunlarin sunumu hakkinda bilgi ve beceri kazandirmaktir

The aim of this course is to teach pastry and dessert preparation and presentation

igerigi / Content

Pasta cesitleri, pasta hamurlari, kekleri ve dolgularin hazirlanmasi, pastacilikta kullanilan
krema, surup ve benzer soslarin hazirlanmasi, pastacilik stil ve teknikleri, pasta siisleme
ve dekarasyonu, ¢ikolata, gikolata tatllari, cikolata dekorlari

Varieties of pastry, pastry dough, preparation of cakes and fillings, preparation of
cream, syrup and similar sauces used in pastry, pastry styles and techniques,
decorating and decorating pastry, chocolate, chocolate desserts, chocolate
decorations

Onerilen Diger Hususlar /
Recommended Other
Considerations

Yok

None

Staj Durumu / Internship Status

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

WILLAN (2004). Anne, Cikolatali Tatllar ve Pastalar. istanbul: Remzi Kitabevi.

WILLAN, (2004). Anne, Gikolatali Tatlilar ve Pastalar. istanbul: Remzi Kitabevi.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér.Mehmet NAZIKGUL

Lecturer Mehmet NAZIKGUL




OGRENME GIKTILARI / LEARNING OUTCOMES

Temel pastane Urilinleri ve ekipmanlari hakkinda bilgi sahibidir Have knowledge about basic bakery products and equipments
Cikolatali tathlar hakkinda bilgi sahibi olur Have knowledge about chocolate desserts

Pandispanya yapimi hakkinda bilgi sahibidir Has knowledge about making sponge cake

Basit hamur ile trtin yapabilir Can make products with simple dough

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 Pastaciligin temel kavramlari.
Basic concepts of pastry.
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Hamur hazirlama teknikleri. Simit, kruvasan, pate choux,
ekmek ve otlu poaga yapimi.
. . Making bagels, croissants, pate
Dough preparation techniques. choux, bread and herb pastries.
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Hamur mayasi. Nisasta turleri.
Sourdough. Starch types.
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
. - I Pastaci kremasi, Siitlag,
4 Pastacilikta siit kullamimi. Sutli tath yapimi teknikleri. Magnolya.
Use of milk in pastry. Milk dessert making techniques. lli’/lastry cream, Rice Pudding,
agnolia.
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

Cream brule, suphangle,
profiterol, keskdil

Cream brule, suphangle,
profiterol, keskdil
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Cirpilarak yapilan hamurlar Cesitli kek yapimi
Making various cakes
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Q_lkolata ure_tlm stireci, cikolata yapim ve uygulama yéntemleri, Chocolate sweets
cikolata gesitleri.
Chocolate production process, chocolate making and application Chocolate sweets
methods, chocolate types.
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz 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 cikolata temperleme iglemi
chocolate tempering process
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Cikolata kaliplama ve daldirma
teknikleri.
Chocolate molding and dipping
techniques.
. . Ogretim Yoéntem ve - o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
11 Serbet hazirlama ve serbetli tath gesitleri.

Sherbet preparation and sherbet dessert types.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Baklava, revani, sekerpare, tas
kadayifi, tel kadayif
Baklava, revani, Sekerpare, tas
kadayif, tel kadayif
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Cay saati kavrami ve Urlnleri. Pastacilikta kurupasta ve kurabiyenin
yeri
Tea time concept and products. The place of pastries and cookies in
pastry making
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
Tart hamuru, Belgika kurabiyesi,
14 tuzlu kurupasta, grissini ve
cesitleri
Tart dough, Belgian cookies,
salted cookies, grissini and
varieties
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Kuru ve yas meyve tathlar yapimi

Making dried and fresh fruit
desserts
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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 1 100
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:
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 10 1.00 10.00
Derse Katilim / Attending Lectures 14 4.00 56.00
Ev Odevi / Homework 14 2.00 28.00
Final Sinavi / Final Examination 1 2.00 2.00
Final Sinavi igin Bireysel Calisma / Individual Study for Final Examination 10 1.00 10.00
Rapor Hazirlama / Report Preparation 3 3.00 9.00
Toplam / Total: 53 14.00 116.00
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Dersin AKTS Kredisi = Toplam ig Yiki (Saat) / 30.00 (Saat/AKTS) = 116.00/30.00 = 3.87 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 116.00 / 30.00 = 3.87 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilar / Program Ciktilari / Program Outcomes
Learning Outcomes 111 (1121113211311 (321 [33.1[341|342|343

1.Temel pastane urinleri ve
ekipmanlari hakkinda bilgi
sahibidir / Have knowledge 1 3 2 3 2 4 1 3 2 3
about basic bakery products
and equipments

2.Cikolatall tathlar hakkinda
bilgi sahibi olur / Have

knowledge about chocolate 1 2 4 2 2 2 1 3 1 2
desserts

3.Pandispanya yapimi
hakkinda bilgi sahibidir / Has
knowledge about making
sponge cake

4 .Basit hamur ile Uriin yapabilir
/ Can make products with 1 3 4 4 2 2 1 3 3 2
simple dough

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