2023 - 2024 / AS210.4B - Vegetarian Cuisine / Vegetarian Cuisine

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Vegetarian Cuisine / Vegetarian Cuisine

Ders Kodu / Course Code

A$210.4B

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

Vejetaryen beslenme 6zellikleri, gesitleri, saglik agisindan faydali, zararl yonleri,
vejetaryen mutfak kultiri, 6zellikleri, yemek ¢esitlerini konularinda bilgi edinilmesi
amaclanmaktadir.

The aim of this course is to provide information about vegetarian nutritional
characteristics, types, useful and harmful aspects of vegetarian culture, vegetarian
cuisine culture, characteristics and types of food.

igerigi / Content

Vejeteryan Mutfaklarinin genel yapisi ve tarihinden bahsedilerek, Vejeteryan Mutfaklarinda
kullanilan malzemeler ve bu malzemelerle yemek hazirlama becerilerinin gelistiriimesine
yonelik uygulamalar yapilir. Vejeteryan Mutfaklarina has tarihi ve kdltirel 6geler ile bu
ogelerle uyumlu yemek sunumunu ve organizasyonunu igerir.

By mentioning the general structure and history of vegetarian cuisines, the materials
used in vegetarian cuisines and the applications for improving their food preparation
skills are made. It includes the historical and cultural elements of vegetarian cuisine
and the presentation and organization of the meals in harmony with these elements.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Vegan 100: Over 100 Incredible Recipes from Avant-Garde Vegan.
Gaz Oakley and Simon Smith Healthy Happy Vegan Kitchen, Kathy Patalsky

Vegan 100: Over 100 Incredible Recipes from Avant-Garde Vegan.
Gaz Oakley and Simon Smith Healthy Happy Vegan Kitchen, Kathy Patalsky

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Omer Ceyhun Apak

Omer Ceyhun Apak




OGRENME GIKTILARI / LEARNING OUTCOMES

Vejetaryen tatlar tanir

Recognize vegetarian tastes

Vejetaryen meniilerin besin degerlerini tanimlar

Define the nutritional values of vegetarian menus

Vejetaryen proteinleri diger malzemelerle birlestirir

Combines vegetarian proteins with other ingredients

Bir vejetaryen menu hazirlayip sunar

Prepares and offers a vegetarian menu

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods

On Hazirlik / Preliminary

Techniques

VEJETARYANLIGI ANLAMAK

UNDERSTANDING VEGETARIANISM

Ogretim Yéntem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
2 VEGAN YEMEKLERI NELERI KAPSAR
WHAT DOES VEGAN FOOD COVER
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 CIG YEMEGIN FAYDALARI
BENEFITS OF RAW DINNER
Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;g;:{ﬁg:&ig Methods On Hazirlik / Preliminary
Techniques
4 CiG YEMEK EKIPMANLARI, TEKNIKLERI VE GRUPLARI

RAW FOOD EQUIPMENT, TECHNIQUES AND GROUPS

gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary

Technigues

BiTKiLER VE SEBZELERDEN VEGANLAR iGIiN BESLEYiICI
5 IHTIYACLARI

NUTRITIONAL REQUIREMENTS FOR VEGANS FROM PLANTS
AND VEGETABLES
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 VEGAN VE VEJETARYAN KAHVALTI
VEGAN AND VEGETARIAN BREAKFAST
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 SALATALAR
SALADS
. . 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 GORBALAR
SOUPS
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 BURGER VE DURUMLER
BURGERS AND VERSIONS
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁgll(T;rT/?rr:aeg;i\;\Z Methods On Hazirlik / Preliminary
Techniques
11 ANA YEMEKLER
MAIN MEALS

417




Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 ANA YEMEKLER
MAIN MEALS
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;;{g:{ﬁg:ggi\;z Methods On Hazirlik / Preliminary
Technigues
13 TATLILAR
DESSERTS
Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;;&gﬁgﬁ&iﬁz Methods On Hazirlik / Preliminary
Techniques
14 TATLILAR
DESSERTS
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
15 TATLILAR
DESSERTS

517




DEGERLENDIRME / EVALUATION

Yariyil (Yil) igi Etkinlikleri / Term (or Year) Learning Activities

Sayi /
Number

Katki Yuzdesi /
Percentage of

Contribution (%)

Ara Sinav / Midterm Examination

100
Toplam / Total: 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40

Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities

Sayi /
Number

Katki Yuzdesi /
Percentage of
Contribution (%)

Final Sinavi / Final Examination

100
Toplam / Total: 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: DDS
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 2 3.00 6.00
Derse Katilim / Attending Lectures 14 3.00 42.00
Ev Odevi / Homework 5 3.00 15.00
Final Sinavi / Final Examination 1 2.00 2.00
Final Sinavi igin Bireysel Calisma / Individual Study for Final Examination 2 3.00 6.00
Rapor Hazirlama / Report Preparation 1 5.00 5.00
Toplam / Total: 26 20.00 77.00
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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 ~

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.Vejetaryen tatlar tanir
/ Recognize vegetarian tastes

3 4 4 3 4 3 2

2.Vejetaryen meniilerin besin
degerlerini tanimlar

/ Define the nutritional values
of vegetarian menus

3.Vejetaryen proteinleri diger
malzemelerle birlestirir

/ Combines vegetarian
proteins with other ingredients

4 .Bir vejetaryen menu
hazirlayip sunar

/ Prepares and offers a
vegetarian menu

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