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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Turkish Kitchen Applications and Techniques / Turkish Kitchen Applications and Techniques

Ders Kodu / Course Code

AS206B

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Pre-Bachelor / Pre-Bachelor

Ders Akts Kredi / ECTS 3.00
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 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

Turk mutfagini Orta Asya doneminden giiniimiize kadar gegen sureg iginde incelemek ve
bu konuda bilgi sahibi olmak amacglanmaktadir.

The aim of this course is to examine the Turkish cuisine from the Central Asian period
to the present and to have knowledge about it.

igerigi / Content

Turk Mutfak kultiriiniin Orta Asya’dan giinimiize siiren gelisim sirecinde etkilendigi ve
etkiledigi kultirler, bu cografyada yasayan insanlarin yeme icme aliskanliklari, bu yiyecek
ve iceceklerin hazirlanmasinda kullanilan arag geregler, yiyecekleri saklama ve pisirme
teknikleri

Cultures that Turkish Culinary Culture has been influenced and influenced during the
development process from Central Asia to today, eating and drinking habits of people
living in this geography, tools and equipments used in the preparation of these foods

and beverages, food storage and cooking techniques

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

OZKAYA, Fiigen Durlu ve COMERT, Menekse, (2017), Tirk Mutfaginda Yolculuk. Ankara:
Detay Yayincilik.

SENGUL, Serkan ve TURKAY, Oguz, (2017), Tiirkiye'nin Yéresel Mutfaklar. Ankara:
Detay Yayincilik.

OZKAYA, Fiigen Durlu ve COMERT, Menekse, (2017), Tiirk Mutfaginda Yolculuk.
Ankara: Detay Yayincilik.

SENGUL, Serkan ve TURKAY, Oguz, (2017), Tiirkiye'nin Yéresel Mutfaklar. Ankara:
Detay Yayincilik.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Mirag ilyas KIVANG

Ogr. Gér. Mirag ilyas KIVANG




OGRENME GIKTILARI / LEARNING OUTCOMES

Tuark mutfaginin tarihgesini agiklamak. To explain the history of Turkish cuisine.

Turk mutfaginda kullanilan arag ve geregleri tanimlamak. To define the tools and equipment used in Turkish cuisine.
Tark mutfaginda yemek pisirme tekniklerini uygulamak. To apply cooking techniques in Turkish cuisine.

Turk mutfaginda yapilan yemek gesitlerini uygulamak. To apply the kinds of food made in Turkish cuisine.

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;;{%:ﬁg:&i\éz Methods On Hazirlik / Preliminary
Techniques
1 Turk beslenme kiiltlri
Turkish nutrition culture
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Tirk mutfak kilturd
Turkish cuisine culture
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Tirk mutfaginin tarihgesi
History of Turkish cuisine
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Turk mutfak donanimi
Turkish kitchen equipment
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
Tiark mutfaginda yemek pisirme
5 teknigi
Cooking technique in Turkish
cuisine
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Yemek kalitesine etki eden etmenler
Factors affecting food quality
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Turk mutfaginda kullanilan arag ve gerecler
Tools and equipments used in Turkish cuisine
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching 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 Tirk mutfaginda kullanilan arag ve geregler Tirk mutfaginda kullanilan arag ve
geregler
Tools and equipments used in Turkish cuisine TOOI.S and _egwpments used in
Turkish cuisine
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Uluslararasi mutfaklarin ézellikleri Uluslararasi mutfaklann 6zellikleri
Features of international cuisine Features of international cuisine
. . gretim Yont .. o
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Tat vericiler
Taste

417




Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Tark mezeleri, Turk sicak
12 yemekleri
Turkish appetizers, Turkish hot
dishes
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Tark Tatllan
Turkish desserts
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Turk hamur isleri
Turkish pastries
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Turk mutfaginda beyaz ve kirmizi

et yemekleri

White and red meat dishes in
Turkish cuisine
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

Yariyil (Yil) igi Etkinlikleri / Term (or Year) Learning Activities Ni?]}./t')ér Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 100
Toplam / Total: 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40

Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities

Sayi /
Number

Katki Yuzdesi /
Percentage of
Contribution (%)

Final Sinavi / Final Examination 100
Toplam / Total: 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 I Yiikii
Etkinlikler / Workloads ol | (Saah/ f (Seatl Total
(Hours) (Hour)
Ara Sinav / Midterm Examination 1 1.00 1.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 5.00 5.00
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 1 5.00 5.00
Rapor Hazirlama / Report Preparation 1 5.00 5.00
Toplam / Total: 33 24.00 102.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 102.00/30.00 = 3.40 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 102.00 / 30.00 = 3.40 ~

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.Tark mutfaginin tarihgesini
aclklamak.

/ To explain the history of
Turkish cuisine.

2.Turk mutfaginda kullanilan
arag ve geregleri tanimlamak.
/ To define the tools and
equipment used in Turkish
cuisine.

3.Turk mutfaginda yemek
pisirme tekniklerini uygulamak.
/ To apply cooking techniques
in Turkish cuisine.

4.Turk mutfaginda yapilan
yemek cesitlerini uygulamak.
/ To apply the kinds of food
made in Turkish cuisine.

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