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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Gastronomy / Gastronomy

Ders Kodu / Course Code

EDIS215

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

Ders Akts Kredi / ECTS 2.00
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

Amaci / Purpose

Gastronominin nasil olustugu, hangi alanlarda calistigi, kime hizmet ettigi ve temel mutfak
kurallarin nasil sekillendigi anlatilacaktir.

How the gastronomy is generated, working fields, target audience, and how the basic
kitchen rules are developed will be explained

igerigi / Content

Gastronomi Nedir, Nasil Olusmustur, Kurucular Ve Yasadiklari Dénemler, Urtinler,
Uriinlerin Saklama Kosullari, Gida, Hijyen Ve Sanitasyon, Kltlr ve Gida, Tat, Diinya
Mutfaklar, Mutfak Arag Geregleri

What is Gastronomy, How is gastronomy formed, The founders of gastronomy and the
times they live, Products, Storage Conditions for Products, Food, Hygiene and
Sanitation, Culture and Food, Taste, World Cuisines, Kitchen Utensils

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Giirsoy, D. (2013). Tarihin siizgecinde mutfak kiiltirimiiz. istanbul: Oglak.

Giirsoy, Deniz. Yiyelim igelim, Tarihi Bilelim, Diinden Bugiine Gastronomi . 2013.

Isin, P. M. (2018). Avciliktan gurmelige yemegin kiiltirel tarihi.

Sarugik, M. (2019). Tim Yonleriyle Gastronomi Bilmi (2. bs.). Ankara: Detay Yayincilik.

Giirsoy, D. (2013). Tarihin siizgecinde mutfak kiiltiirimiiz. istanbul: Oglak.

Giirsoy, Deniz. Yiyelim igelim, Tarihi Bilelim, Diinden Bugiine Gastronomi . 2013.

Isin, P. M. (2018). Avciliktan gurmelige yemegin kiilttrel tarihi.

Sarugik, M. (2019). Tim Yonleriyle Gastronomi Bilmi (2. bs.). Ankara: Detay Yayincilik.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Sule Celik Kis

Sule Gelik Kis




OGRENME GIKTILARI / LEARNING OUTCOMES

Gastronomi kavraminin nasil olustuguna ve tarihsel strecine hakimdir.

The student has comprehensive knowledge of the generation process of the term gastronomy and its
historical background.

2 Gidalarin 6nemini ve kullanim alanlarini bilir.

The student knows the importance of the foods and their areas of usage.

3 Mutfakta hijyen ve sanitasyonun gerekliligini kavrar.

The student comprehends the necessity of hygiene and sanitation in the kitchen.

4 Tat algisinin uyaranlarini ve duyusal degerlendirmelerini bilir.

The student knows about the stimuli and the sensory evaluations of the taste perception.

5 Diinya mutfaklarinin gelisim sureglerini bilir.

The student knows the developmental processes of the world cuisines.

6 Mutfak arag gereglerini ve kullanim diizenlerini bilir.

The student knows the kitchen utensils and their usage.

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Tanisma, ders planinin paylasilmasi ve 6grencilerin hedeflerinin
betimlenmesi
Meeting, sharing the lesson plan and describing students goals
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Gastronomi kavrami ve tarihi
The concept and history of gastronomy
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Gastronomi ve iliskili oldugu bilimler
Gastronomy and sciences related to gastronomy
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Turk gastronomi ve cografi isaret kavrami
Turkish gastronomy and geographical indication concept
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Gastronomik degerlendirme sistemleri

Gastronomic evaluation systems
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Gastronomide glincel mutfak trendleri
Current culinary trends in gastronomy
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Meni gesitleri ve planlamasi, mutfak kurulumu
Menu types and planning, kitchen setup
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Vize haftasi
Midterm exam week
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Mutfak kisimlari, personel hiyerarsisi ve mutfak arag gereg ve
ekipmanlarn
Kitchen sections, personnel hierarchy and kitchen tools and
equipment
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Kisisel bakim ve (iniforma temizligi, hijyen, sanitasyon ve gida
glvenligi ile ilgili mesleki terimler
Professional terms related to personal care and uniform cleanliness,
hygiene, sanitation and food safety
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Temel tatlar ve tat alma sireci

Basic tastes and the tasting process
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Besin gruplan
Food groups
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Bigak cesitleri ve uluslararasi kesim teknikleri, isi iletim yollar ve
pisirme teknikleri
Knife types and international cutting techniques, heat conduction
methods and cooking techniques
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Stoklar, gorbalar ve temel soslar
Stocks, soups and basic sauces
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz 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 N y Percentage of
umber S o
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 o s
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
Bireysel Calisma / Self Study 7 2.00 14.00
Deney / Experiment 1 1.00 1.00
Derse Katilim / Attending Lectures 12 1.00 12.00
Final Sinavi / Final Examination 1 1.00 1.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 5 4.00 20.00
Toplam / Total: 27 10.00 49.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 25.00 (Saat/AKTS) = 49.00/25.00 = 1.96 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 49.00 / 25.00 = 1.96 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program Outcomes
Hzailifg QUERES 111112113 [ 114 [ 115 [ 116 [ 1.1.7 | 1.1.8 | 1.1.9 [1.1.10[1.1.11 1.1.12

1.Gastronomi kavraminin nasil
olustuguna ve tarihsel slrecine
hakimdir. / The student has
comprehensive knowledge of 1 4 1 1 1 1 1 5 1 1 1 3
the generation process of the
term gastronomy and its
historical background.

2.2 Gidalarin 6nemini ve
kullanim alanlarini bilir. / The
student knows the importance 1 4 1 1 1 1 1 5 1 1 1 3
of the foods and their areas of
usage.

3.3 Mutfakta hijyen ve
sanitasyonun gerekliligini
kavrar. / The student
comprehends the necessity of
hygiene and sanitation in the
kitchen.

4.4 Tat algisinin uyaranlarini ve
duyusal degerlendirmelerini
bilir. / The student knows about
the stimuli and the sensory
evaluations of the taste
perception.

5.5 Dinya mutfaklarinin gelisim
sureglerini bilir. / The student
knows the developmental 1 4 1 1 1 1 1 5 1 1 1 3
processes of the world
cuisines.

6.6 Mutfak arag gereglerini ve
kullanim diizenlerini bilir. / The
student knows the kitchen
utensils and their usage.

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