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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Introduction to Kitchen Applications / Introduction to Kitchen Applications

Ders Kodu / Course Code

EGST104

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

Ders Akts Kredi / ECTS 6.00
Haftalik Ders Saati (Kuramsal) / 2.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 2.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00

Hours For Week (Laboratory)

Dersin Verildigi Yl / Year

1

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Dersin On Kosulu Bulunmamaktadir.

There is no prerequisite for the course.

Amaci / Purpose

Uygulamali ve teorik olarak temel mutfak kurallar ve teknikleri anlatilacak. Ogrenciler
bunlari uygulayabilir seviyeye ulasacaklardir.

Practical and theoretical basic kitchen rules and techniques will be explained.
Students will reach a level where they can apply them.

igerigi / Content

1-) Mutfak kurallarini 6grenir ve uygular.

2-) Mutfaktaki arag ve gereglerin kullanimini ve bunlarin nasil temizlenmesi gerektigini
bilir.

3-) Temel kesim tekniklerini 6grenir ve uygular.

4-) Yemek icin gerekli malzemelerin nasil hazirlanmasini gerektigini 6grenir.

5-) Yemek hazirlanirken ¢ok kullanilan malzemeler ile ilgili bilgi sahibidir, bunlarin nasil
ve nerelerde kullanilacagini bilir.

1-) Learn and apply the kitchen rules.

2-) Knows the use of tools and equipment in the kitchen and how to clean them.

3-) Learns and applies basic cutting techniques.

4-) Learns how to prepare the necessary ingredients for food.

5-) Has information about the most commonly used ingredients in food preparation,
and knows how and where to use them.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

Staj Durumu Bulunmamaktadir.

There is no Internship Status.

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

Semra Akar SAHINGOZ& Tufan SUREN / Mutfak Uygulamalari

Semra Akar SAHINGOZ& Tufan SUREN / Kitchen Applications

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér.Didem ENDEROGLU




OGRENME GIKTILARI / LEARNING OUTCOMES

Gastronomi ve mutfak sanatlar alaninda yénetim, pazarlama, tretim ve finans konularinda bilgi
sahibidir.

She has knowledge of management, marketing, production and finance in the field of gastronomy and
culinary arts.

Gastronomi ve mutfak sanatlar alaninda sahip oldugu bilgiyi uygulamaya koyabilir, gelistirir ve bunlar
yardimi ile sorunlari tanimlar, analiz eder, ¢c6ziim 6nerileri ortaya koyar.

Students can put their knowledge in the field of gastronomy and culinary arts into practice, develop
them, and with the help of these, define, analyze and propose solutions.

Gastronomi ve mutfak sanatlari kapsaminda kurulacak yeni bir isletmenin yatinm asamasini tasarlar
ve igletir

Designs and operates the investment phase of a new business to be established within the scope of
gastronomy and culinary arts.

Gastronomi ve mutfak sanatlar alaninin gelisimine katki saglayacak projelerde gérev alir.

Takes part in projects that will contribute to the development of gastronomy and culinary arts.

Gastronomi ve mutfak sanatlari alanindaki kavramlari, fikirleri ve verileri, bilimsel yontemlerle
degerlendirir, karmasik sorun ve konulari belirler ve analiz eder, tartismalar yapar ve kanita ve
arastirmalara dayali 6neriler gelistirir.

It evaluates concepts, ideas and data in the field of gastronomy and culinary arts with scientific
methods, identifies and analyzes complex problems and issues, makes discussions and develops
suggestions based on evidence and research.

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE

2/8




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 IS GUVENLIGI
WORK SAFETY
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary
Techniques
2 HIJYEN VE GIDA GUVENLIGI
HYGEN AND FOOD SAFETY
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 MUTFAK EKIPMANLARI
KITCHEN EQUIPMENTS
Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;g;:{ﬁg:&ig Methods On Hazirlik / Preliminary
Techniques
4 Temel kesim teknikleri
Basic cutting techniques
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 STOKLAR

STOCKS
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 CORBALAR
SOUPS
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 BAGLAYICILAR
CONNECTORS
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
Midterm Exam
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
9 Soslar ile ilgili teorik bilgiler ve uygulamalari
Theoretical information and applications about sauces
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 YUMURTALAR
EGGS
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁgll(T;rT/?rr:aeg;i\;\Z Methods On Hazirlik / Preliminary
Techniques
11 BAKLAGILLER

LEGUMES
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 PATATESLER
POTATOES
Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 SANDVICLER
SANDWICHES
Ogretim Yontem ve . o
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Nisastalar ile ilgili teorik bilgiler ve uygulamalari
Theoretical information and applications about starches
Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
15 Final
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 N y Percentage of
umber 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 40.00 40.00
Derse Katilim / Attending Lectures 1 1.00 1.00
Final Sinavi / Final Examination 1 60.00 60.00
Gosterme / Demonstration 1 30.00 30.00
Gozlem / Observation 1 17.00 17.00
Proje Hazirlama / Project Preparation 1 2.00 2.00
Toplam / Total: 6 150.00 150.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 150.00/25.00 = 6.00 ~ 6.00 / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 150.00 / 25.00 = 6.00 ~ 6.00
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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 ve mutfak
sanatlar alaninda yénetim,
pazarlama, uretim ve finans
konularinda bilgi sahibidir. /
She has knowledge of 4 3 5 3 4 4 2 4 4 4 3 3 3 2 5
management, marketing,
production and finance in the
field of gastronomy and
culinary arts.

2.Gastronomi ve mutfak
sanatlarn alaninda sahip oldugu
bilgiyi uygulamaya koyabilir,
gelistirir ve bunlar yardimi ile
sorunlari tanimlar, analiz eder,
¢6zUm Onerileri ortaya koyar. /
Students can put their 4 4 4 4 4 3 5 4 4 4 3 4 4 4 3
knowledge in the field of
gastronomy and culinary arts
into practice, develop them,
and with the help of these,
define, analyze and propose
solutions.

3.Gastronomi ve mutfak
sanatlarn kapsaminda
kurulacak yeni bir isletmenin
yatinm asamasini tasarlar ve
isletir / Designs and operates 5 5 3 5 5 4 3 3 3 5 4 4 5 3 4
the investment phase of a new
business to be established
within the scope of gastronomy
and culinary arts.

4.Gastronomi ve mutfak
sanatlar alaninin gelisimine
katki saglayacak projelerde
gorev alir. / Takes part in 2 4 5 3 5 3 4 5 4 3 4 3 5 4 5
projects that will contribute to
the development of
gastronomy and culinary arts.
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5.Gastronomi ve mutfak
sanatlan alanindaki kavramlari,
fikirleri ve verileri, bilimsel
yontemlerle degerlendirir,
karmasik sorun ve konulari
belirler ve analiz eder,
tartismalar yapar ve kanita ve
arastirmalara dayali éneriler
gelistirir. / It evaluates
concepts, ideas and data in the
field of gastronomy and
culinary arts with scientific
methods, identifies and
analyzes complex problems
and issues, makes discussions
and develops suggestions
based on evidence and
research.

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