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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Asian Cuisine Applications / Asian Cuisine Applications

Ders Kodu / Course Code

EGST302

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 3

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Temel Asya Mutfagi teknikleri 6gretilerek, Asya mutfak kiiltliri ve yemekleri uygulamali

olarak gosterilecektir

Basic Asian Cuisine techniques will be taught, and Asian cuisine culture and dishes
will be demonstrated in practice.

igerigi / Content

Asya Mutfagina Ozgii Ekipmanlar, Asya Mutfagi Kiiltiirleri, Soslar, Corbalar, Bélgelere
Gore Piring Pisirme Teknikleri, Beyaz Ve Kirmizi Et Pisigrme Teknikleri, Deniz Urinleri,
Geleneksel Yemekler, Mantilar, Noodle Cesitleri, Sushi Yapimi, Tatllar, Igecekler

Equipment Specific to Asian Cuisine, Asian Cuisine, Sauces, Soups, Rice Cooking
Techniques by Region, White and Red Meat Cooking Techniques, Seafood,
Traditional Dishes, Ravioli, Noodle Types, Sushi Making, Desserts, Drinks

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

The International Culinary Schools, The Art Institutes. International Cuisine. Edited by

Michael F. Nenes, 1st ed., John Wiley & Sons, 2009
The complete Asian cookbook Charmaine Solomon 1976
The Professional Chef. Hoboken, NJ: John Wiley & Sons, 2011.

The International Culinary Schools, The Art Institutes. International Cuisine. Edited by
Michael F. Nenes, 1st ed., John Wiley & Sons, 2009

The complete Asian cookbook Charmaine Solomon 1976

The Professional Chef. Hoboken, NJ: John Wiley & Sons, 2011.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Mustafa TEZEL




OGRENME GIKTILARI / LEARNING OUTCOMES

Asya mutfagi yemek ve tarihsel kiiltirini égrenir. Learns Asian cuisines culture and history

Cin , Japonya Giiney kore, Tayland Hindistan, Endonezya ve diger Asya mutfak kiilttirleri uygulamali Lerans to China, Japan, South korea, Thaliand, india ,indonesia and other Asian cuisine recipes and
olarak 6grenir. ve do practical ve application

Asya mutfagina 6zel lrlnleri ve malzeme, ekipmanlarini 6grenir.

Learns Asican cuisine special products and material, equipment.

HAFTALIK DERS ICERIiGi / 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 Asya mutfagm__a giris, njl_J_tfakIarln tarihsel kulturd. ekipmanlarin ve Ogretim gérevlisine ait reeteler
Asya mutfagi Urlinlerini 6grenme ve tanima
Int_roduct_|o_n to As[an cuisine, and it's hls_torlcal culture o_f_cwsmes. Lecturer's recipe
Asian cuisine equipment , products learning and recognition
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Asye) mu.tfagl na ait bolgesel piring turleri ve geleneksel pisirme Ogretim gérevlisine ait regeteler
teknikleri
Asian cuisine's regional rice types and tradional cooking techinuges |Lecturer's recipe
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Asya_ mu_tfagl na ait bélgesel noodle tiirleri ve geleneksel pisirme Ogretim gérevlisine ait reeteler
teknikleri
Asian cuisine's regional noodle types and traditional cooking L , .
] ecturer's recipe
techinuges
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 CGin mutfagi pratik ve uygulama Ogretim gorevlisine ait regeteler
China cuisine practical ve application Lecturer's recipe
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Japonya mutfagi pratik ve uygulama

Ogretim goérevlisine ait receteler

Japan cuisine practical ve application

Lecturer's recipe

3/8




Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Bolgesel Ramen yapimi ve pisirme teknikleri Ogretim gorevlisine ait regeteler
Regional ramen making and cooking techniques Lecturer's recipe
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Sushi ve sashimi yapimi ve pratik uygulamalar Ogretim goérevlisine ait regeteler
Sushi and sashimi making technique and its practical applications Lecturer's recipe
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
Midterm Exam
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Tayland mutfagi pratik ve uygulama Ogretim gorevlisine ait regeteler
Thailand cuisine practical ve application Lecturer's recipe
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Kore mutfagi pratik ve uygulama Ogretim gorevlisine ait regeteler
Korea cuisine practical ve application Lecturer's recipe
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Endonezya mutfa@i pratik ve uygulama Ogretim gorevlisine ait receteler

indonesia cuisine practical ve application

Lecturer's recipe
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Hindistan mutfagi pratik ve uygulama Ogretim goérevlisine ait receteler
india cuisine practical ve application Lecturer's recipe
Ogretim Yonte| - -
Teorik Dersler / Theoretical Uygulama Lab Tglzﬁill(lerils)l'gaé?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Malezya mutfagi pratik ve uygulama Ogretim goérevlisine ait regeteler
Malesia cuisine practical ve application Lecturer's recipe
Ogretim Yontem ve . o
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Diger asya mutfaklari Iran, Afganistan, Pakistan
14 Kazakistan ,Turkmenistan, Ozbekistan, Tacikistan, Kirgizistan Ogretim gorevlisine ait regeteler
mutfagi pratik ve uygulama mutfaklar pratik ve uygulama
Other asian cuisines Iranian, Afghanistan, Pakistan Kazakhstan,
Turkmenistan, Uzbekistan, Tajikistan, Kyrgyzstan cuisines practical |Lecturer's recipe
ve application
Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Tgknill(leri/Teachi\r,lg Methods On Hazirlik / Preliminary
Technigues
15 Final
Final Exam
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

Yariyil (Yil) igi Etkinlikleri / Term (or Year) Learning Activities Nii)l/tlaér 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 Nun¥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:
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IS YUKU / WORKLOADS

Siiresi | Toplam Is Yiikii
- Sayi/ (Saat) / (Saat) / Total

ST EHAL LT TS Number | Duration Work Load

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 2.00 2.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 14 2.00 28.00
Final Sinavi / Final Examination 5 5.00 25.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 2 2.00 4.00
Takim/Grup Calismasi / Team/Group Work 3 2.00 6.00
Uygulama/Pratik / Practice 11 3.00 33.00
Derse Katilim / Attending Lectures 14 4.00 56.00
Tartisma / Discussion 13 2.00 26.00
Toplam / Total: 63 22.00 180.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 25.00 (Saat/AKTS) = 180.00/25.00 = 7.20 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 180.00 / 25.00 = 7.20 ~

718




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.Asya mutfagi yemek ve
tarihsel kiltarana égrenir. / 5
Learns Asian cuisines culture
and history

2.Cin , Japonya Giiney kore,
Tayland Hindistan, Endonezya
ve diger Asya mutfak kulttrleri
uygulamali olarak 6grenir. /
Lerans to China, Japan, South 5
korea, Thaliand,

india ,indonesia and other
Asian cuisine recipes and ve
do practical ve application

3.Asya mutfagina 6zel Grlnleri
ve malzeme, ekipmanlarini
6grenir. / Learns Asican cuisine 5
special products and material,
equipment.

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