2023 - 2024 / AS114.2B - Recipes / Recipes

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Recipes / Recipes

Ders Kodu / Course Code

AS114.2B

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Pre-Bachelor / Pre-Bachelor

Ders Akts Kredi / ECTS 3.00
Haftalik Ders Saati (Kuramsal) / 2.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 1.00
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

Standart yemek tarifleri tanimi, 6nemi ve hazirlanmasinin yanisira, ulusal ve uluslararasi
yemeklerin tariflerinin 6gretilmesi amaglanmaktadir.

It is aimed to teach the definition, importance and preparation of standard recipes
besides Recipes of national and international dishes.

igerigi / Content

Standart yemek tarifleri tanimi ve 6nemi, standart yemek tarifelerinin enerji ve besin
6geleri degerleri, yararlanilan kaynaklar, Tirk mutfagi yemek tarifleri, Uzak Dogu Mutfag
yemek tarifleri, ltalyan Mutfagi yemek tarifleri, Fransiz Mutfagi yemek tarifleri.

Definition and importance of standard recipes, Energy and Nutrient Values of
Standard Food Recipes, Sources Used, Turkish cuisine recipes, Far Eastern cuisine
recipes, Italian cuisine recipes, French cuisine recipes.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Standart Yemek Tarifeleri, 2016
Prof. Dr. Ttirkan Kutluay Merdol
HATIBOGLU YAYINEVI

Standart Yemek Tarifeleri, 2016
Prof. Dr. Tiirkan Kutluay Merdol
HATIBOGLU YAYINEVI

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogretim Uyesi Ozlem Yilmaz

Dr. Ogretim Uyesi Ozlem Yilmaz




OGRENME GIKTILARI / LEARNING OUTCOMES

Standart yemek tariflerinin tanimini, 6nemini ve hazirlanigini bilir. Knows the definition, importance and preparation of standard recipes.

Knows and applies the recipes of prominent dishes in Turkish, French, ltalian and Far Eastern

Tiirk, Fransiz, italyan ve Uzak Dogu mutfaginda éne gikan yemeklerin tariflerini bilir ve uygular. 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 Standart yemek tariflerinin tanimi ve énemi
Definition and importance of standard recipes
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Standart bir yemek tarifi olusturma
Create a standard recipe
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Standart Yemek Tarifelerinin Eneriji ve Besin Ogeleri Degerleri
Energy and Nutrient Values of Standard Meal Recipes
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Yemek Kalitesine Etki Eden Etmenler ve Yemek Hazirlama ve
Pisirmede Dikkat Edilecek Hususlar
Factors Affecting Food Quality and Things to Consider in Food
Preparation and Cooking
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary
Technigues
5 Turk mutfagi yemek tarifleri ve

uygulamasi

Turkish cuisine recipes and
application
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Turk mutfagri yemek tarifleri ve
uygulamasi
Turkish cuisine recipes and
application
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Tark mutfagl yemek tarifleri ve
uygulamasi
Turkish cuisine recipes and
application
. . 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 Uzak Dodu mutfagi yemek tarifleri
ve uygulamasi
Far Eastern cuisine recipes and
application
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Uzak Dogu mutfagi yemek tarifleri
ve uygulamasi
Far Eastern cuisine recipes and
application
. . Ogretim Yoéntem ve - o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
11 Fransiz mutfagi yemek tarifleri ve

uygulamasi

French cuisine recipes and
application
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Fransiz mutfagi yemek tarifleri ve
uygulamasi
French cuisine recipes and
application
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 italyan mutfagi yemek tarifleri ve
uygulamasi
Italian cuisine recipes and
application
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 italyan mutfagi yemek tarifleri ve
uygulamasi
Italian cuisine recipes and
application
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 italyan mutfag tarifleri ve

uygulamasi

Italian cuisine recipes and
application
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

Yariyil (Yil) igi Etkinlikleri / Term (or Year) Learning Activities Nii)l/tlaér Percentage of
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 Nun¥ber Percentage of

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:
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IS YUKU / WORKLOADS

Siiresi | Toplam Is Yiikii
Son | S | Gaan o

(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 2 3.00 6.00
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
Bireysel Calisma / Self Study 3 3.00 9.00
Biitlinleme Sinavi / Makeup Examination 1 2.00 2.00
Toplam / Total: 25 29.00 77.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 77.00/30.00 = 2.57 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 77.00 / 30.00 = 2.57 ~

718




PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktllan / Program Ciktilari / Program Outcomes
Learning Outcomes 1111112 (113 |21.1|3.1.1 (321|331 (34.1|342|343

1.Standart yemek tariflerinin
tanimini, Gnemini ve
hazirlanigini bilir. / Knows the
definition, importance and
preparation of standard
recipes.

2.Tiirk, Fransiz, italyan ve
Uzak Dogu mutfaginda 6ne
cikan yemeklerin tariflerini bilir
ve uygular. / Knows and

applies the recipes of 1 1 1 5 4 3 4 5 1 2
prominent dishes in Turkish,
French, Italian and Far Eastern
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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