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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

World Cuisine Applications and Techniques Il / World Cuisine Applications and Techniques I

Ders Kodu / Course Code

AS204B

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Pre-Bachelor / Pre-Bachelor

Ders Akts Kredi / ECTS 5.00
Haftalik Ders Saati (Kuramsal) / 2.00
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 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

Dilinya mutfak kultiriinu arastirarak bu mutfaklardan yemekler hazirlanmasi, yeni yemek
recetelerinin tasarlanmasi ve mesleki gelisime iliskin faaliyetlerin ylrGtilmesi yeterliklerinin
kazandinimasi amacglanmaktadir.

It is aimed to gain competencies by researching the world cuisine culture, preparing
dishes from these kitchens, designing new food recipes and conducting activities
related to professional development.

igerigi / Content

Farkh Glkelerin yemeklerini hazirlamayi ve o llkelerin kiilttrlerini 6grenirler.

They learn how to prepare dishes of different countries and cultures of those countries.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

GURBUZ, Bektas, (2006), Diinya Mutfagi. Ankara: Detay Yayincilik.

GURBUZ, B., (2006), Diinya Mutfagi. Ankara: Detay Yayincilik.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Hami UNLU

Lecturar Hami UNLU




OGRENME GIKTILARI / LEARNING OUTCOMES

Balkan mutfaklarina 6zgii yiyecek hazirlama tekniklerini 6grenir Learns food preparation techniques specific to Balkan cuisines
Ortadogu mutfak kiiltirlerini ve 6zgiin yiyecek hazirlama tekniklerini 6grenir Learns Middle Eastern culinary cultures and unique food preparation techniques
Rus ve iskandinav mutfak kiiltiiriine 6zgii yemekleri bilir. Knows the specialities of Russian and Scandinavian cuisine.

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 Yemek kiltiirlerinin olusumunda cografya, tarih, ekonomi ve kdltirel
unsurlarn etkisi
The effect of geography, history, economy and cultural elements in
the formation of food cultures
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Turk-osmanh mutfagr 6zelliikleri
Features of Turkish-Ottoman cuisine
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Turk-Osmanli -Azeri mutfagi
uygulamalari
Turkish-Ottoman-Azeri cuisine
applications
. . Ogretim Yoéntem ve . -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
4 italyan ve Fransiz mutfak kiiltiirleri 6zellikleri
Features of Italian and French culinary cultures
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
italyan ve Fransiz mutfaklarinin
5 mond uygulamalan

Menu applications of Italian and
French cuisines
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 ispanyol mutfag 6zellikleri
Spanish cuisine features
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
ispanyol mutfagi ménii
7 uygulamalari
Spanish cuisine menu
applications
. . 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
ilkcagdan giinimiize beslenme aliskanliklar ve pisirme yéntemlerinin
9 A
gelisimi.
Development of feeding habits and cooking methods from antiquity to
the present.
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 iran-Hint -Ortadogu mutfag ézellikleri
Iran-Indo-Middle East cuisine features
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
Uzak dogu-Cin-Japon-Kore
11 Mutfak kultiiri ve uygulamalar

Far East-Chinese-Japanese-
Korean Culinary culture and
practices
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Meksika mutfagi meniisi
hazirlama
Preparing Mexican cuisine menu
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Dunya mutfaklari genel
uygulamalari
General applications of world
cuisines
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
Diinya mutfaklari genel
14 uygulamalari
General applications of world
cuisines
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Diinya Mutfaklar Genel Uygulamalari

General applications of world cuisines
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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 1 15.00 15.00
Derse Katilim / Attending Lectures 14 4.00 56.00
Ev Odevi / Homework 14 4.00 56.00
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 / Report 1 1.00 1.00
Toplam / Total: 42 28.00 141.00

6/7




Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 141.00/30.00 = 4.70 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 141.00 / 30.00 = 4.70 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

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

1.Balkan mutfaklarina 6zgu
yiyecek hazirlama tekniklerini
ogrenir / Learns food 1 2 4 5 5 4 2 5 5 3
preparation techniques specific
to Balkan cuisines

2.0rtadogu mutfak kdlttrlerini
ve dzgun yiyecek hazirlama
tekniklerini 6grenir

/ Learns Middle Eastern
culinary cultures and unique
food preparation techniques

3.Rus ve iskandinav mutfak
kiiltirine 6zgli yemekleri bilir. /
Knows the specialities of 1 2 4 4 5 5 2 5 5 3
Russian and Scandinavian
cuisine.

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