2023 - 2024 / AS210.2B - Cold Kitchen / Cold Kitchen

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Cold Kitchen / Cold Kitchen

Ders Kodu / Course Code

A$210.2B

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 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

Soguk mutfak yiyeceklerini, ordévr, meze, soguk tabak ve dekor hazirlama gibi bilgilerin
edinilmesi amaglanmaktadir.

It is aimed to obtain information such as cold food, appetizers, cold plates and decor.

igerigi / Content

Uluslararasi soguk mutfak triinleri, Soguk mutfak yiyecekleri, Salata ve salata soslari,
Ordévr, meze ve sandvig, Tirk mutfagina uygun soguk mutfak Grdnleri.

International cold culinary products, cold culinary foods, salad and salad dressings,
appetizers and sandwiches, cold culinary products suitable for Turkish cuisine.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

ARIKDAL, Nail, (2009). Dinden Bugiine Yagayan Blyik Tirk Mutfagl. Dogan Kitap.
YILMAZ, Rahmi, (2008). Rahmi Ustanin Yemek Kitabi. Izmir: Yakamoz Yayinlari.

ARIKDAL, Nail, (2009). Dinden Bugiine Yagayan Blyik Tirk Mutfagl. Dogan Kitap.
YILMAZ, Rahmi, (2008). Rahmi Ustanin Yemek Kitabi. Izmir: Yakamoz Yayinlari.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Mehmet NAZIKGUL

Lecturer Mehmet NAZIKGUL




OGRENME GIKTILARI / LEARNING OUTCOMES

Soguk mutfak yiyeceklerini 6grenir

Learns cold kitchen foods

Soguk mutfaga uygun mentiler planlar

Plan menus suitable for cold kitchen

Salata ve salata soslari hazirlar

Prepares salad and salad dressings

Ordévr, meze ve sandvi¢ hazirlar

Prepares appetizers and sandwiches

Soguk tabak ve dekor hazirlar

Prepares cold plates and decor

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

. . Ogretim Yont x -
Teorik Dersler / Theoretical Uygulama Lab Tglz(neill(rlgri/(?rr;a?gi\r/]z Methods On Hazirlik / Preliminary
Techniques
1 On hazirlik
Preliminary
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
Soguk soslarin ve marinatlarin
2 hazirlanmasi
Preparation of cold sauces and
marinades
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Salatalarin hazirlanmasi
Preparation of salads
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Mezelerin hazirlanmasi
Preparation of appetizers
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Mezelerin hazirlanmasi
Preparation of appetizers
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Ordovr gesitlerinin hazirlanmasi
Preparation of hors d'oeuvres
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Soguk sandvig. sicak sandvig.
Aperatifler
Cold sandwich. hot sandwich.
Snacks
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
Midterm
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Soguk corbalari hazirlanmasi
Preparation of cold broths
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Zeytinyagh yemekleri
10 hazirlanmasi
Preparation of dishes with olive oil
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
Soguk biife yemekleri
11 hazirlanmasi

Preparation of cold buffet dishes
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Soguk buife yemekleri
12 hazirlanmasi
Preparation of cold buffet dishes
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
Tabak ve bife dekorlarinin
13 hazirlanmasi
Preparation of plate and buffet
decors
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
Tabak ve biife dekorlarinin
14 hazirlanmasi
Preparation of plate and buffet
decors
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Sebze oymacilidl, slisleme ve

dekor

Vegetable carving, ornament and
decor

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 /
Learning Outcomes

Program Ciktilarn / Program Outcomes

1.1.2

1.1.3

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

1.Soguk mutfak yiyeceklerini
oégrenir
/ Learns cold kitchen foods

2.Soguk mutfaga uygun
mentiler planlar

/ Plan menus suitable for cold
kitchen

3.Salata ve salata soslari
hazirlar

/ Prepares salad and salad
dressings

4.0rdovr, meze ve sandvig
hazirlar

/ Prepares appetizers and
sandwiches

5.Soguk tabak ve dekor
hazirlar

/ Prepares cold plates and
decor

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

717




