2023 - 2024 / AS208B - Food Decoration Art / Food Decoration Art

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food Decoration Art / Food Decoration Art

Ders Kodu / Course Code

AS208B

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

Genel olarak corbalarda, ana yemeklerde, tatl ve pastalarda cesitli siisleme tekniklerinin
ogrenilmesi amacglanmaktadir.

Generally it is aimed to learn various decoration techniques in soups, main courses,
desserts and cakes.

igerigi / Content

Sislemede ve dekorda kulanilan araglarn tanima, Cesitli dekor bigaklarini kullanma, Cesitli
kesici aletleri kullanma, Tatli,pasta ve hamur islerinde siisleme teknigi, soguk ve sicak
yemeklerde susleme teknigi

Recogpnition of tools used in decoration and decor, using various decor knives, using
various cutting tools, dessert, pastry and pastry decorating technique, cold and hot
food decorating technique

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Erdogan, C., (2011) Soguk Mutfak ve Sisleme Sanati Soguk Sicak Temel Bilgiler

Erdogan, C., (2011) Soguk Mutfak ve Sisleme Sanati Soguk Sicak Temel Bilgiler

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Mehmet NAZIKGUL

Lecturer Mehmet NAZIKGUL




OGRENME GIKTILARI / LEARNING OUTCOMES

Yemek siisleme sanatinin temel kavramlarini agiklamak.

To explain the basic concepts of food decoration art.

Susleme turlerini agiklamak.

Explain the types of decoration.

Dekor siisleme sanatinin temel kavramlarini agiklamak.

Explain the basic concepts of decor decoration art.

Suslemede ve dekorda kulanilan araclari tanimlamak ve kullanmak

Define and use the tools used in decoration and decor

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

. . Ogretim Yont - I
Teorik Dersler / Theoretical Uygulama Lab Tglz(neill(rlgri/(?rr;a?gi\r/]z Methods On Hazirlik / Preliminary
Techniques
1 Stisleme ile ilgili kavramlar
Concepts related to decoration
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Siisleme Trleri
Decoration Types
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Sislemede Kullanilan Arag-Geregler
Decoration Tools
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Cesitli stisleme teknikleri
Various decorative techniques
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Yemeklerde Susleme
Decoration in meals
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Salatalarda Siisleme
Garnishing in Salads
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Corbalarda Susleme
Soup Decoration
. . 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 Tatllarda Siisleme
Decoration in Desserts
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Sicak Yemeklerde Siisleme
Decoration in Hot Dishes
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Sicak Yemeklerde Siisleme

Decoration in Hot Dishes
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Hamur islerinde Siisleme
Decoration in Pastry
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Cikolata ile Stslemeler
Decorations with chocolate
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Pasta Suslemeleri
Cake Decorations
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Acik blfe dekorlari

Buffet decorations
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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 5 1.00 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 5 1.00 5.00
Rapor Hazirlama / Report Preparation 5 1.00 5.00
Toplam / Total: 45 12.00 102.00
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Dersin AKTS Kredisi = Toplam ig Yiki (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

1.1.3

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

1.Yemek slsleme sanatinin
temel kavramlarini agiklamak.

/ To explain the basic concepts
of food decoration art.

2.Susleme tirlerini agiklamak.
/ Explain the types of
decoration.

3.Dekor silisleme sanatinin
temel kavramlarini agiklamak.
/ Explain the basic concepts of
decor decoration art.

4.Sislemede ve dekorda
kulanilan araglari tanimlamak
ve kullanmak

/ Define and use the tools
used in decoration and decor

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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