2023 - 2024 / OTTR261 -

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Ders Kodu / Course Code

OTTR261

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 4.00
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

On Kosulu Olan Ders(ler) /
Precondition Courses

6n kosul yoktur

no prerequisites

Amaci / Purpose

Bu dersin amaci mutfak kultiirli bilgisi vermek, diinya mutfaklarindaki yemek ve pisirme
teknikleri (izerindeki kltiirel unsurlarin etkisini belirlemek ve bunlarn karsilastirilarak
farklliklarin olustugu unsurlari 6gretmektir.

The aim of this course is to give information about culinary culture, to determine the
effect of cultural elements on food and cooking techniques in world cuisines, and to
compare them and teach the elements where differences occur.

igerigi / Content

Ogrenciler cografya, iklim, ekonomi, siyasal tarih ve kiiltiir perspektiflerinden farkl mutfak
kilturlerini inceler. Dinyanin gesitli bélgelerindeki mutfaklan karsilastinir, aralarindaki
benzerlik ve farkliliklarin olusmasinda cografya ve tarihin etken rollerini anlar ve
degerlendirir.

Students examine different culinary cultures from the perspectives of geography,
climate, economy, political history and culture. Compares the cuisines of various
regions of the world, understands and evaluates the effective roles of geography and
history in the formation of similarities and differences between them.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Ders notlari ve lligkili akademik makaleler kullanilacak .

Lecture notes and related academic articles will be used.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Himeyra DEMIR

Lecturer . Himeyra DEMIR




OGRENME GIKTILARI / LEARNING OUTCOMES

ileri mutfak kdltiiriiniin ne oldugunu, bunu olusturan etkileri, bu etkilerin giiciinii ve bu giiciin hangi
kosullarda degistigini gorur.

It is seen what advanced culinary culture is, the effects that create it, the power of these effects and
the conditions under which this power changes.

Diinya mutfaklarindan érnekleri, bu mutfaklarda kullanilan pigirme tekniklerini ve mutfak kulttirlerini
gorir

See examples of world cuisines, cooking techniques and culinary cultures used in these cuisines

Farkl mutfak kiltirlerinin karsilagtinlmasini 6grenir.

Learns to compare different culinary cultures.

Farki mutfak kuiltiirleri sayesinde gastronomi turizminde yapilacak yenilikler 6grenilir.

Thanks to different culinary cultures, innovations in gastronomy tourism are learned.

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
Gabaccia D.C. 1998, We Are
What We Eat Ethnic Food and the
Kultir nedir? teorik bilgi Making of Americans, Harvard
1 University Press Cambridge,
Massachusetts London, England
Gabaccia D.C. 1998, We Are
What We Eat Ethnic Food and the
What is culture? Theoretical Information Making of Americans, Harvard
University Press Cambridge,
Massachusetts London, England
Teorik Dersler / Theoretical Uygulama Lab -?glzﬁﬁ(ﬁgﬁgt:g;i\éz Methods On Hazirlik / Preliminary
Techniques
Gabaccia D.C. 1998, We Are
What We Eat Ethnic Food and the
Yemek kiiltliri nedir? teorik bilgi Making of Americans, Harvard
2 University Press Cambridge,
Massachusetts London, England
Gabaccia D.C. 1998, We Are
What We Eat Ethnic Food and the
What is food culture? Theoretical Information Making of Americans, Harvard
University Press Cambridge,
Massachusetts London, England
Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;;{g:ﬁg:gﬂ\éz Methods On Hazirlik / Preliminary
Techniques
Gabaccia D.C. 1998, We Are
What We Eat Ethnic Food and the
Mutfak kilttri nedir? teorik bilgi Making of Americans, Harvard
3 University Press Cambridge,
Massachusetts London, England
Gabaccia D.C. 1998, We Are
What We Eat Ethnic Food and the
What is culinary culture? Theoretical Information Making of Americans, Harvard
University Press Cambridge,
Massachusetts London, England
Teorik Dersler / Theoretical Uygulama Lab -?glzﬁﬁ(ﬁgﬁgt:g;i\éz Methods On Hazirlik / Preliminary
Techniques
Gabaccia D.C. 1998, We Are
What We Eat Ethnic Food and the
Diinyadaki mutfak kultiirleri teorik bilgi Making of Americans, Harvard
4 University Press Cambridge,

Massachusetts London, England

Culinary cultures around the world

Theoretical Information

Gabaccia D.C. 1998, We Are
What We Eat Ethnic Food and the
Making of Americans, Harvard
University Press Cambridge,
Massachusetts London, England
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Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Techniques

On Hazirlik / Preliminary

Mutfak kultlrlerini etkileyen faktorler

teorik bilgi

Gabaccia D.C. 1998, We Are
What We Eat Ethnic Food and the
Making of Americans, Harvard
University Press Cambridge,
Massachusetts London, England

Factors affecting culinary cultures

Theoretical Information

Gabaccia D.C. 1998, We Are
What We Eat Ethnic Food and the
Making of Americans, Harvard
University Press Cambridge,
Massachusetts London, England

Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Technigues

On Hazirlik / Preliminary

Uzakdogu mutfak kltir(

Teorik Bilgi

* Gabaccia D.C. 1998, We Are
What We Eat Ethnic Food and the
Making of Americans, Harvard
University Press Cambridge,
Massachusetts London, England
* Brittin, H.C. 2011, The Food and
Culture Around the World
Handbook, Pearson Education,
New Jersey

FarEastern culinary culture

Theoretical Information

* Gabaccia D.C. 1998, We Are
What We Eat Ethnic Food and the
Making of Americans, Harvard
University Press Cambridge,
Massachusetts London, England
* Brittin, H.C. 2011, The Food and
Culture Around the World
Handbook, Pearson Education,
New Jersey

Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Techniques

On Hazirlik / Preliminary

Orta dogu mutfak kltiri

Teorik Bilgi

* Gabaccia D.C. 1998, We Are
What We Eat Ethnic Food and the
Making of Americans, Harvard
University Press Cambridge,
Massachusetts London, England
* Brittin, H.C. 2011, The Food and
Culture Around the World
Handbook, Pearson Education,
New Jersey

middle eastern culinary culture

Theoretical Information

* Gabaccia D.C. 1998, We Are
What We Eat Ethnic Food and the
Making of Americans, Harvard
University Press Cambridge,
Massachusetts London, England
* Brittin, H.C. 2011, The Food and
Culture Around the World
Handbook, Pearson Education,
New Jersey
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Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Techniques

On Hazirlik / Preliminary

ARA SINAV / VIZE SINAVI

MIDTERM EXAM

Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Technigues

On Hazirlik / Preliminary

Avrupa mutfak kultiri

Teorik Bilgi

* Gabaccia D.C. 1998, We Are
What We Eat Ethnic Food and the
Making of Americans, Harvard
University Press Cambridge,
Massachusetts London, England
* Brittin, H.C. 2011, The Food and
Culture Around the World
Handbook, Pearson Education,
New Jersey

European culinary culture

Theoretical Information

* Gabaccia D.C. 1998, We Are
What We Eat Ethnic Food and the
Making of Americans, Harvard
University Press Cambridge,
Massachusetts London, England
* Brittin, H.C. 2011, The Food and
Culture Around the World
Handbook, Pearson Education,
New Jersey

10

Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Techniques

On Hazirlik / Preliminary

Amerikan mutfak kultird

Teorik Bilgi

* Gabaccia D.C. 1998, We Are
What We Eat Ethnic Food and the
Making of Americans, Harvard
University Press Cambridge,
Massachusetts London, England
* Brittin, H.C. 2011, The Food and
Culture Around the World
Handbook, Pearson Education,
New Jersey

American culinary culture

Theoretical Information

* Gabaccia D.C. 1998, We Are
What We Eat Ethnic Food and the
Making of Americans, Harvard
University Press Cambridge,
Massachusetts London, England
* Brittin, H.C. 2011, The Food and
Culture Around the World
Handbook, Pearson Education,
New Jersey
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
11 Mutfak kiltirindn karsilastirimasi Teorik Bilgi -
Comparison of culinary culture Theoretical Information -
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
12 Mutfak kultirinin karsilagtiriimasi Teorik Bilgi , Grup Calismasi -
. . Theoretical Knowledge, Group
Comparison of culinary culture Work -
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
13 Mutfak kultiraniin karsilagtinimasi Teorik Bilgi , Grup Calismasi -
. . Theoretical Knowledge, Group
Comparison of culinary culture Work -
. . Ogretim Yontem ve .. .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
14 Mutfak kultirinin karsilagtirimasi Teorik Bilgi , Grup Calismasi -
. . Theoretical Knowledge, Group
Comparison of culinary culture Work -
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
15 Final Sinavi - -
final exam - -
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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 y Percentage of
Number L
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 25.00 25.00
Final Sinavi / Final Examination 1 40.00 40.00
Soru-Yanit / Question-Answer 1 20.00 20.00
Tartisma / Discussion 1 15.00 15.00
Toplam / Total: 4 100.00 100.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 100.00/25.00 = 4.00 ~ 4.00 / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 100.00 / 25.00 = 4.00 ~ 4.00

718




PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilar / Program Outcomes
Hzailifg QUERES 111 (112113 [1.14 [ 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

1.1leri mutfak kiltiiriiniin ne
oldugunu, bunu olusturan
etkileri, bu etkilerin gictinii ve
bu gliclin hangi kosullarda
degistigini gorar. / I.t is seen 1 1 3 4 1 1 1 1 4 1 5 1 1 3
what advanced culinary culture
is, the effects that create it, the
power of these effects and the
conditions under which this
power changes.

2.Dlnya mutfaklarindan
ornekleri, bu mutfaklarda
kullanilan pigirme tekniklerini
ve mutfak kilttrlerini gorar /
See examples of world
cuisines, cooking techniques
and culinary cultures used in
these cuisines

3.Farkl mutfak kiiltirlerinin
karsilastiriimasini 6grenir. / 1 1 2 3 1 1 1 1 3 1 5 1 1 3
Learns to compare different
culinary cultures.

4.Farki mutfak kulturleri
sayesinde gastronomi
turizminde yapilacak yenilikler
ogrenilir. / Thanks to different 1 1 2 3 1 1 1 1 3 1 5 1 1 3
culinary cultures, innovations in
gastronomy tourism are
learned.

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