2023 - 2024 / AS211.3B - Kitchen Tools / Kitchen Tools

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Kitchen Tools / Kitchen Tools

Ders Kodu / Course Code

A$211.3B

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Pre-Bachelor / Pre-Bachelor

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

(Theoretical)

Haftalik Uygulama Saati / Course 0.00
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

Mutfakta kullanilan her tiirlii ekipmanin kullanimlarinin 6gretilmesi amaclanmaktadir.

It is aimed to learn the use of all kinds of equipment used in the kitchen.

igerigi / Content

Mutfak Ekipmanlarninin Tanitilmasi, Depolama ve Hazirlik Ekipmanlari, Pisirme
Ekipmanlari, Pisir Sogut Teknolojisi, Pisirme Ekipmanlari, Pisir Sogut Teknolojisi, Servis
ve Dagitim Ekipmanlari, Bulasik ve Atik Ekipmanlari.

Introduction of Kitchen Equipment, Storage and Preparation Equipment, Cooking
Equipment, Cooking and Cooling Technology, Cooking Equipment, Cooking and
Cooling Technology, Service and Distribution Equipment, Dish and Waste Equipment.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

NASKALI, Emine Giirsoy, (2017), Mutfak Geregleri Kitabi. Kitabevi Yayinlari. istanbul

NASKALi, Emine Girsoy, (2017), Mutfak Gerecleri Kitabi. Kitabevi Publishing.
Istanbul

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Halil ibrahim KAYA

Asst. Prof. Halil ibrahim KAYA




OGRENME GIKTILARI / LEARNING OUTCOMES

Mutfak ekipmanlarini tanir. Recognizes kitchen equipment.

Mutfak ekipmanlarini kullanabilir. Can use kitchen equipment.

Mutfakta daha verimli olur. The kitchen is more efficient.

Malzemeye uygun ekipman kullanimini bilir. Knows the use of appropriate equipment for the material.

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 Mutfak Ekipmanlarinin Tarihsel Geligimi
Historical Development of Kitchen Equipment
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Yeni trendler ve yeni teknolojiler
New trends and new technologies
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Ekipman Uretiminde kullanilan malzeme ve ilgili standartlar
Materials used in Equipment Manufacturing and related standards
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Mutfak Ekipmanlarinin Tanitiimasi
Introduction of Kitchen Equipment
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Depolama ve Hazirlik Ekipmanlar

Storage and Preparation Equipment
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Pisirme Ekipmanlari, Pisir Sogut Teknolojisi
Cooking Equipment, Cooking Cool Technology
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Pisirme Ekipmanlari, Pigir Sogut Teknolojisi
Cooking Equipment, Cooking Cool Technology
. . 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 Servis ve Dagitim Ekipmanlari
Service and Distribution Equipment
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Bulasik ve Atik Ekipmanlari
Dishwashing and Waste Equipment
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁgll(T;rT/?rr:aeg;i\;\Z Methods On Hazirlik / Preliminary
Techniques
11 Evsel Aletler, Acik blfe ekipmanlari

Domestic Appliances, Buffet Equipment

417




Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Mutfak Ekipman ihtiyacinin Belirlenmesi
Determination of Kitchen Equipment Needs
Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Satin Alma Siireci, Kurulum
Purchasing Process, Installation
Ogretim Yontem ve . o
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Bakim ve Koruma Proseddrleri
Maintenance and Protection Procedures
Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
15 Genel Degerlendirme

General evaluation

517




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 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 / Program Ciktilari / Program Outcomes

Learning Outcomes 111112113 (211 311|321 |331[34.1|342 (343
1.Mutfak ekipmanlarini tanir. / 1 1 1 2 1 1 1 2 3 1
Recognizes kitchen equipment.

2.Mutfak ekipmanlarini

kullanabilir. / Can use kitchen 1 1 1 2 1 1 1 2 3 1
equipment.

3.Mutfakta daha verimli olur. / 1 1 1 2 1 1 1 2 3 1

The kitchen is more efficient.

4. .Malzemeye uygun ekipman
kullanimini bilir. / Knows the
use of appropriate equipment
for the material.

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