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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Ottoman Palace Cuisine / Ottoman Palace Cuisine

Ders Kodu / Course Code

A$210.3B

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

Osmanli saray mutfagi yiyeceklerinin ve icegeklerinin 6grenilmesi amaclanmaktadir.

The aim of this course is to teach Ottoman palace cuisine foods and drinks.

igerigi / Content

Osmanli mutfak kultird, pisirme yontemleri, yiyeceklerin ddneme uygun bir sekilde
pisiriimesi ve sunumu.

Ottoman culinary culture, cooking methods, cooking in accordance with the period and
presentation of food.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

ISIN, Priscilla Mary, (2014). Osmanli Mutfak imparatorlugu. Kitap Yayinevi.

ISIN, Priscilla Mary, (2014). Osmanli Mutfak imparatorlugu. Kitap Yayinevi.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Mehmet NAZIKGUL

Lecturer Mehmet NAZIKGUL




OGRENME GIKTILARI / LEARNING OUTCOMES

Osmanli mutfagini agiklayabilecektir.

Will be able to explain Ottoman cuisine.

Osmanli saray mutfak kultiirini anlatir.

Tell the Ottoman palace culinary culture.

Osmanli mutfaginda pigirme yéntemlerini tanimlar.

Define cooking methods in Ottoman cuisine.

Osmanli mutfaginda kullanilan malzemeleri tanimlar.

Define the materials used in Ottoman cuisine.

Osmanli saray yemeklerini uygular.

Apply Ottoman palace dishes.

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

. . Ogretim Yont - -
Teorik Dersler / Theoretical Uygulama Lab Tglz(neill(rlgri/(?rr;a?gi\rgz Methods On Hazirlik / Preliminary
Techniques
1 Osmanl mutfak kultirt
Ottoman Culinary Culture
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cr:ui\rgz Methods On Hazirlik / Preliminary
Techniques
2 Osmanl mutfaginda pisirme yontemleri
Cooking methods in Ottoman cuisine
. . Ogretim Yontem ve - .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Osmanl mutfaginda kullanilan malzemeler
Materials used in Ottoman cuisine
. . Ogretim Yont - —
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgrils)l'gsgig Methods On Hazirlik / Preliminary
Techniques
Farkli dénemlere ait Osmanli
4 Saray mutfagi ¢orba, salata, pilav,
et yemegi cesitleri
Ottoman Palace cuisine soup,
salad, rice and meat dishes from
different periods
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?li\r’:; Methods On Hazirlik / Preliminary
Technigues
Farkl dénemlere ait Osmanli
Saray mutfagi sebze yemedi,
5 tavuk yemegi serbet ve tath
cesitleri
Ottoman Palace cuisine vegetable
dishes, chicken dishes, sherbet
and dessert varieties from
different periods
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Etler, sakatatlar
Meats, offal
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Corbalar, mezeler
Soups, appetizers
. . 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 Kuru ve yas meyveler ile
hazirlanan et yemekleri
Meat dishes prepared with dried
and fresh fruits
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Pilav gesitleri, yahni, kalye ve
basti ¢esitleri
Rice varieties, stew, kalye and
basti varieties
. . Ogretim Yoéntem ve - o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Borekler ve ¢orekler, hamur
11 tathlan

Pastries and buns, dough
desserts
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Stld tath gesitleri ve taze meyve
tathlar.
Milk desserts and fresh fruit
desserts.
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Serbetli tathlar. Baklava ve kadayif
Sherbet desserts. Baklava and
kadayif
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Icecekler
Beverages
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Serbetler, surup ve lokum gesitleri

Sherbets, syrups and Turkish
delight varieties
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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 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 Ciktilar / Program Ciktilari / Program Outcomes
Learning Outcomes 111 (1121113211311 (321 [33.1[341|342|343

1.0smanl mutfagini
aclklayabilecektir.

/ Will be able to explain 1 31 1 1 2 |3 2| 21
Ottoman cuisine.

2.0smanli saray mutfak
kiltlrind anlatir. / Tell the
Ottoman palace culinary
culture.

3.0smanli mutfaginda pisirme
yontemlerini tanimlar.

/ Define cooking methods in
Ottoman cuisine.

4.0smanl mutfaginda
kullanilan malzemeleri
tanimlar. 1 2 4 2 1 4 2 4 2 1
|/ Define the materials used in
Ottoman cuisine.

5.0smanli saray yemeklerini
uygular. / Apply Ottoman 1 1 2 2 2 3 2 4 3 2
palace dishes.

Katki Diizeyi / Contribution Level : 1-Cok Dustlk / Very low, 2-Disiik / Low, 3-Orta / Moderate, 4-Y{iksek / High, 5-Cok Yiksek / Very high

717




