2023 - 2024 / AS210.1B - Regional Kitchen / Regional Kitchen

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Regional Kitchen / Regional Kitchen

Ders Kodu / Course Code

A$210.1B

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 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

Yedi cografi bolgenin yemekleri ve yemek kiiltlirii hakkinda bilgi sahibi olmasi
amagclanmaktadir.

It is aimed to have knowledge about food and food culture of seven geographical
regions.

igerigi / Content

Dogu mutfadi, Dogu Karadeniz mutfag, i Anadolu mutfagi, Giineydogu mutfagi, Akdeniz
mutfagi, Ege mutfag.

Eastern Cuisine, Eastern Black Sea Cuisine, Central Anatolian Cuisine, Southeastern
Cuisine, Mediterranean Cuisine, Aegean Cuisine.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

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

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

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Dr. Omer Ceyhun APAK




OGRENME GIKTILARI / LEARNING OUTCOMES

Tark mutfaginin tarihini 6grenir. Learns the history of Turkish cuisine.

Turk mutfaginda kullanilan arag geregleri 6grenir. Learns the tools used in Turkish cuisine.

Tarkiye’nin farkl bolgelerindeki yemek kdltirlerini 6grenir ve uygular. Learn the food culture in different regions of Turkey and implements.
Turk mutfagindaki yemeklerin sunumunu 6grenir. Learns the presentation of dishes in Turkish cuisine.

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 Tirk mutfaginin tarihi
History of Turkish cuisine
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Yoresel mutfaklarin olusum siireci
Formation process of local kitchens
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Tirk mutfaginda Serbetler
Sorbets in Turkish cuisine
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Dogu mutfagi
Eastern cuisine
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Marmara mutfagi
Marmara cuisine
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Dogu Karadeniz mutfagi
Eastern Black Sea Cuisine
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Bati Karadeniz mutfagi
Western Black Sea 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 ic Anadolu mutfagi
Central Anatolian cuisine
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Gineydogu mutfagi
Southeast cuisine
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁgll(T;rT/?rr:aeg;i\;\Z Methods On Hazirlik / Preliminary
Techniques
11 Orta Anadolu mutfagi

Anatolian cuisine
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Akdeniz mutfag
Mediterranean cuisine
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;;{g:{ﬁg:ggi\;z Methods On Hazirlik / Preliminary
Technigues
13 Ege mutfagi
Aegean cuisine
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Trakya mutfag
Thracian cuisine
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Yéresel mutfak uygulamalari

Local culinary practices
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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 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

6/7




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

1.1.3

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

1.Tark mutfaginin tarihini
ogrenir.

/ Learns the history of Turkish
cuisine.

2.Turk mutfaginda kullanilan
arag gerecleri 6grenir.

/ Learns the tools used in
Turkish cuisine.

3.Turkiye’nin farkl
bélgelerindeki yemek
kultrlerini 6grenir ve uygular.
/ Learn the food culture in
different regions of Turkey and
implements.

4.Tiurk mutfagindaki yemeklerin
sunumunu 6grenir.

/ Learns the presentation of
dishes in Turkish cuisine.

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