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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Kitchen Applications Il / Kitchen Applications I

Ders Kodu / Course Code

OASC267

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 6.00
Haftalik Ders Saati (Kuramsal) / 1.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 4.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00
Hours For Week (Laboratory)

Dersin Verildigi Yl / Year 2

Ogretim Sistemi / Teaching System

Evening Class / Evening Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

YOK - Ders igin 6n kosul olmamasi sebebiyle YOK yaziimistir.

NO - NO written due to lack prerequisite for the course.

Amaci / Purpose

Dersimizde 6grencilerimizin bu ddneme kadar gordiikleri teorik ve uygulama bilgilerinin
pekistirimesi. Pisirme teknikleri ve Uriin kullanimi ile ilgili pratik edinme, tekniklerini
gelistirme ve mutfak deneyimi kazandirmak igin yapilan uygulama ¢alismalari yer
almaktadir.

The reinforcement of the theoretical and practical knowledge of our students that they
have seen until this period in our course There are application studies about cooking
techniques and product usage, to get practical, improve techniques and gain kitchen
experience.

igerigi / Content

Dersimiz 6grencilerimizin bugiine kadar uygulamalarda gérmedigi temel pisirme
yoéntemlerini tamamlama ve ana Uruin olarak kullanmadiklar diger malzemeleri kullanma,
isleme ve pisirme yontemlerini 6gretmeyi amaglar.

Our course aims to complete the basic cooking methods that our students have not
seen in practice until today, and to teach the use, processing and cooking methods of
other materials that they have not used as main products.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Kaynak Kitaplar ve Ogretim Elemani Ders Notlari

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Selcuk KARACAM




OGRENME GIKTILARI / LEARNING OUTCOMES

Mutfakta uyulmasi gereken giivenlik, hijyen ve ilk yardim kurallar hakkinda bilgi sahibi olma.

To have knowledge about safety, hygiene and first aid rules that must be followed in the kitchen.

Mutfak ekipmanlarini tanimak, kullanimlarn hakkinda bilgi sahibi olmak ve ekipman kullanimi sirasinda

To know the kitchen equipment, to have information about their use and to learn about the problems

2 olusabilecek sorunlar hakkinda bilgi edinmek. that may occur while using the equipment.

3 g;jg;zlr(]rl:lﬂlanlml hakkinda da deneyim kazanmak ve bigak yaralanmalarina nasil mudahale edilecegini To gain experience in the use of knives and learn how to intervene in knife injuries.

4 Proteinlerin islenmesi, saklanma kosullari, tedarik ve pisirme teknikleri ile ilgili bilgilerin 6grenilmesi. Learning about the processing, storage conditions, supply and cooking techniques of proteins.

5 Recetelerin okunmasi, recete uygulama teknikleri ve nasil regete olusturulacaginin 6grenilmesi. Learning prescriptions, prescription application techniques and how to create prescriptions.

6 Tabak olusturulurken porsiyon miktarinin hesaplanmasi, tabaktaki ana triin ve yan uriin miktarlarinin Calculating the portion amount while creating the plate, learning how to adjust the amount of main
nasil ayarlanmasi gerektiginin égrenilmesi. and by-products in the plate.

7 Tabak sunum tekniklerinin gelistiriimesi ve tabak sunumunun énceden nasil tasarlandigi hakkinda Learning about the development of plate presentation techniques and how the plate presentation is
bilgi edinilmesi. designed beforehand.

8 UL Sa'.‘a"a” allstitnisls: ¢ usheiel ol izl allel v s lai) sy loel bl el Professionally applying the artistic knowledge and skills required in the field of Culinary Arts.
uygulayabilmek.

9 Mutfak Sanatlari ve Yonetimi alaninda uygulamada karsilasilan ve 6ngérillemeyen karmasik sorunlari To be able to take responsibility individually and as a group member to solve unforeseen and complex
¢6zmek igin bireysel ve grup uyesi olarak sorumluluk alabilmek. problems in practice in the field of Culinary Arts and Management.

10 Gorsel diisiinme becerilerine sahip olmak ve gorsel kavramlari etkili bir sekilde aktarabilmek. To have visual thinking skills and to be able to communicate visual concepts effectively.

HAFTALIK DERS iGERIGi / 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 uygulamalari | tekrari. Mutfak uygulamalari | tekrar.
Culinary practice | review. Culinary practice | review.
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Pisirme teknikleri. Pisirme teknikleri.
Cooking techniques. Cooking techniques.
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Kanatlilarin triin kabulli, saklama kosullari, islenmesi ve . S
3 . o o Pisirme tekniklerinin uygulanmasi.
uygulanabilecek pisirme tekniklerinin anlatimi.
Explanation of poultry product acceptance, storage conditions, - . .
processing and cooking techniques that can be applied. Application of cooking techniques.
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
Biyilikbas hayvanlarin Grlin kabulii, saklama kosullari, islenmesi ve . S
4 uygulanabilecek pisirme tekniklerinin anlatimi. Pisirme teknikleri.
Explanatlpn of pro<l:|uct acceptqnce, ;torage conditions, processing Cooking techniques.
and cooking techniques of bovine animals.
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary
Technigues
5 Kigukbas hayvanlarin Grlin kabulii, saklama kosullar, islenmesi ve Pisirme teknikleri.

uygulanabilecek pisirme tekniklerinin anlatimi.

Explanation of product acceptance, storage conditions, processing
and cooking techniques of ovine animals.

Cooking techniques.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Kuguk baliklarin triin kabuli, saklama kosullari, islenmesi ve Pisirme teknikleri
uygulanabilecek pisirme tekniklerinin anlatimi. s ’
Explanation of small fish product acceptance, storage conditions, Cooking techniaues
processing and cooking techniques that can be applied. 9 ques.
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;;{g:{ﬁg:ggi\;z Methods On Hazirlik / Preliminary
Technigues
7 Buyuk baIn!(Iarln drdin kabulu,_sakl_ama kosullari, islenmesi ve Pisirme teknikleri.
uygulanabilecek pisirme tekniklerinin anlatimi.
Explanation of product acceptance, storage conditions, processing . .
and cooking techniques applicable to big fish. Cooking technigues.
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
8 Ara sinav.
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
Deniz kabuklularinin triin kabulli, saklama kosullari, islenmesi ve - S
9 - . PR Pisirme teknikleri.
uygulanabilecek pisirme tekniklerinin anlatimi.
Explanation of product acceptance, storage conditions, processing Cooking techniques
and cooking techniques of sea crustaceans. 9 ques.
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁiw:eri/?rr;:(r‘}]ﬁ\rg Methods On Hazirlik / Preliminary
Techniques
10 Deniz yum_usakgal_armm urun_kab_ul_u, saklama kosullari, islenmesi ve Pisirme teknikleri.
uygulanabilecek pisirme tekniklerinin anlatimi.
Product acceptance, storage conditions, processing and cooking . .
techniques of sea mollusks. Cooking techniques.
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Av hayvanlarinin trin kabulu, saklama kosullar, islenmesi ve Pisirme teknikleri.

uygulanabilecek pisirme tekniklerinin anlatimi.

Explanation of product acceptance, storage conditions, processing
and cooking techniques applicable to game animals.

Cooking techniques.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Stir-frying pisirme tekniginin &zellikleri, uyulmasi gereken énemli . e
12 noktalar ve pif noktalarinin anlatimi. Pisirme tekniginin uygulanmasi.
Explanation of the features of the stir-frying cooking technique, I . .
important points and tricks to follow. Application of cooking technique.
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
Poshe / Buharda pisirme tekniginin 6zellikleri, uyulmasi gereken . e
13 onemli noktalar ve plf noktalarinin anlatimi. Pisirme teknigin uygulanmasi.
Description of the features of Porsche / Steaming technique, Application of the cooking
important points to be followed and tips. technique.
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
Confit pisirme tekniginin 6zellikleri, uyulmasi gereken 6nemli noktalar | 5. . e
14 ve piif noktalarinin anlatimi. Pisirme tekniginin uygulanmasi.
Explanation of the features of confit cooking technique, important o . .
points to be followed and tips. Application of cooking technique.
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Final sinavi.
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DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities Nun}llber Percentage of
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 Nurr¥ber Percentage of
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 10.00 10.00
Final Sinavi / Final Examination 1 1.00 1.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 10.00 10.00
Okuma / Reading 1 80.00 80.00
Uygulama/Pratik / Practice 1 60.00 60.00
Toplam / Total: 6 162.00 162.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 162.00/25.00 = 6.48 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 162.00 / 25.00 = 6.48 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilar / Program Outcomes
Hzailifg QUERES 111 (112113 (114|115 [ 116 | 1.1.7 [ 1.1.8 | 1.1.9 [1.1.10[1.1.11]1.1.12|1.1.13|1.1.14 [1.1.15

1.Mutfakta uyulmasi gereken
guvenlik, hijyen ve ilk yardim
kurallan hakkinda bilgi sahibi
olma. / To have knowledge 5 5 5 3 3 4 3 4 4 5 2 2 2 2 2
about safety, hygiene and first
aid rules that must be followed
in the kitchen.

2.Mutfak ekipmanlarini
tanimak, kullanimlar hakkinda
bilgi sahibi olmak ve ekipman
kullanimi sirasinda
olusabilecek sorunlar hakkinda
bilgi edinmek. / To know the 5 5 5 3 3 4 3 4 4 2 2 2 2 2 2
kitchen equipment, to have
information about their use and
to learn about the problems
that may occur while using the
equipment.

3.Bigak kullanimi hakkinda da
deneyim kazanmak ve bigak
yaralanmalarina nasil
mudahale edilecegini
6grenme. / To gain experience
in the use of knives and learn
how to intervene in knife
injuries.

4 .Proteinlerin iglenmesi,

saklanma kosullari, tedarik ve
pisirme teknikleri ile ilgili

bilgilerin 6grenilmesi. / 5 5 5 2 2 3 3 2 2 2 4 4 4 1 1
Learning about the processing,
storage conditions, supply and
cooking techniques of proteins.

5.Recetelerin okunmasi, recete
uygulama teknikleri ve nasil
recgete olusturulacaginin
ogrenilmesi. / Learning 5 5 5 2 2 3 3 2 2 2 4 4 4 1 1
prescriptions, prescription
application techniques and how
to create prescriptions.
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6.Tabak olusturulurken
porsiyon miktarinin
hesaplanmasi, tabaktaki ana
Urtin ve yan Urtin miktarlarinin
nasil ayarlanmasi gerektiginin
6grenilmesi. / Calculating the
portion amount while creating
the plate, learning how to
adjust the amount of main and
by-products in the plate.

7.Tabak sunum tekniklerinin
gelistiriimesi ve tabak
sunumunun énceden nasil
tasarlandigi hakkinda bilgi
edinilmesi. / Learning about the
development of plate
presentation techniques and
how the plate presentation is
designed beforehand.

8.Mutfak Sanatlari alaninda
gerek duyulan sanatsal bilgi ve
becerileri profesyonel bir
sekilde uygulayabilmek. /
Professionally applying the
artistic knowledge and skills
required in the field of Culinary
Arts.

9.Mutfak Sanatlari ve Y6netimi
alaninda uygulamada
karsilagilan ve 6ngoriilemeyen
karmasik sorunlari gdzmek igin
bireysel ve grup Uyesi olarak
sorumluluk alabilmek. / To be
able to take responsibility
individually and as a group
member to solve unforeseen
and complex problems in
practice in the field of Culinary
Arts and Management.

10.Gorsel diigiinme
becerilerine sahip olmak ve
gorsel kavramlan etkili bir
sekilde aktarabilmek. / To have
visual thinking skills and to be
able to communicate visual
concepts effectively.

Katki Duzeyi / Contribution Level :

1-Cok Disuik / Very low, 2-Diistik / Low, 3-Orta / Moderate, 4-Yuksek / High, 5-Cok Yiksek / Very high
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