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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Cuisine Management And Design / Cuisine Management And Design

Ders Kodu / Course Code

OASC253

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 3.00
Haftalik Ders Saati (Kuramsal) / 2.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 0.00
Hours For Week (Objected)

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

Dersin Verildigi Yl / Year 2

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Ogrenciler, Profesyonel mutfak yénetimindeki temel ilkeleri 6grenerek, mutfak yénetim ve
tasaanm konusunda bilgi sahbi olarak, mutfak kurulumu ve mutfak yénetimi konusunda
yOnetici becerisi elde edeceklerdir.

Students learn professional kitchen management principles , has knowledge about
kitchen management and design, will managerial skill about kitchen setup and
management.

igerigi / Content

Ticari mutfak kurulum siiregleri,mutfagin érgiitsel yapisi, mutfak yénetimi , tedarik
yonetimi ,mutfak tasarimi, mutfak tipleri, mutfak ekipmanlari, gida ve is saghg: guvenligi,
mutfak matematigi ve mutfak isleyisi

Ticari mutfak kurulum siregleri , Kitchen's Organizational structure , kitchen
management, procurement management, kitchen design,

kitchen types ,kitchen equipment, food and occupational health safety,Kitchen
mathematics, Kitchen operation.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Walker J.(1985) “The Restaurant: From Concept to Operation”,

Seal P. (2017) Food and Beverage Managementi

Haenssler, K.H. (1999). Management in der Hotellerie un Gastronomie, Oldenbourg
Verlag, Miinchen.

Walker J.(1985) “The Restaurant: From Concept to Operation”,

Seal P. (2017) Food and Beverage Managementi

Haenssler, K.H. (1999). Management in der Hoteller e und Gastronom e, Oldenbourg
Verlag, Miinchen.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Mustafa TEZEL




OGRENME GIKTILARI / LEARNING OUTCOMES

Gastronomi bilimi, mutfak sanatlar ve yonetimi konularini égrenir. Learns Gastronomy science, culinary arts and management

is saghgi ve giivenligi, gida hijyeni ve giivenligi konusunu 6grenir Learns Occupational health and safety, food hygiene and safety
Mutfak tasarnimi ve tiplerini bilir, kurulum siireci hakkinda bilgi sahibidir. Knows kitchen desings ve types, Setup process

Mutfak matematiginin temel kavramlarini 6grenir ve uygulayabilir Learns kitchen mathematics basic concepts ve can does application
Blytik ve kiglk Mutfak ekipmanlar 6grenir Lerns big and small Kitchen equipment

Yiyecek-igecek isletmelerinde ¢6ziim odakli olmay 6grenir. learns to be Solution oriented in food and beverage operational

HAFTALIK DERS ICERIGi / 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 Derse girig, Yiyecek icecek hizmetlerin siniflandirimasi.
Introduction to the lesson , Classification of food and beverage
services
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Mutfak hizmetleri temel yonetim fonksiyonlar
Basic management functions of kitchen services
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Mutfak yonetimi ; yer secimi ve konsept miihendisligi
Kitchen management ; site selection and concept engineering
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Mutfak tasarimi ve mutfak tarleri
Kitchen design and kitchen types
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Mutfak tasariminin fiziksel 6zellikleri

Kitchen design's physical properties
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Soézlu Biyuk mutfak ekipmanlari
Large kitchen equipment
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Kiiguk mutfak ekipmanlari
Small kitchen equipment
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Midterm
Midterm
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Mutfak organizasyonu semasi
Kitchen organizational chart
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Mutfakta hijyen ve sanitasyon
Hygiene and Sanitation in kitchen
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Mutfakta is saghgdi ve glivenligi sistemleri

Occupational health and safety systems in kitchen
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Mutfakta gida giivenligi yonetimi ve sistemleri
Food safety management and systems in kitchen
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁ;LT;ri/%Zt:g;li\éz Methods On Hazirlik / Preliminary
Technigues
13 Mutfak recete yazimi ve maliyet yontemleri
Kitchen recipe spelling and cost managements
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlrt\eri/s)l'r;sgiﬁge; Methods On Hazirlik / Preliminary
Techniques
14 Menii fiyatlandirma yéntemleri

Menu pricing methods
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

Yariyil (Yil) igi Etkinlikleri / Term (or Year) Learning Activities Ni?]}./t')ér 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:

iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
. Sayi/ (Saat) / (Saat) / Total

ShauliE: o eees Number | Duration Work Load

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 1.00 1.00
Derse Katilim / Attending Lectures 1 2.00 2.00
Final Sinavi / Final Examination 4 1.00 4.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 10 1.00 10.00
Tartigsma / Discussion 2 14.00 28.00
Uygulama/Pratik / Practice 15 2.00 30.00
Toplam / Total: 33 21.00 75.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 25.00 (Saat/AKTS) = 75.00/25.00 = 3.00 ~ 3.00 / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 75.00 / 25.00 = 3.00 ~ 3.00
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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.Gastronomi bilimi, mutfak
sanatlar ve yénetimi konularini
6grenir. / Learns Gastronomy
science, culinary arts and
management

2.is saghg: ve giivenligi, gida
hijyeni ve glvenligi konusunu
ogrenir / Learns Occupational
health and safety, food hygiene
and safety

3.Mutfak tasarimi ve tiplerini
bilir, kurulum siiregi hakkinda
bilgi sahibidir. / Knows kitchen
desings ve types, Setup
process

4 Mutfak matematiginin temel
kavramlarini 6grenir ve
uygulayabilir / Learns kitchen
mathematics basic concepts ve
can does application

5.Blyiik ve kiiglik Mutfak
ekipmanlari 6grenir / Lerns big
and small Kitchen equipment

6.Yiyecek-icecek
isletmelerinde ¢6ziim odakli
olmayi 6grenir. / learns to be
Solution oriented in food and
beverage operational

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