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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Professional Cooking and Culinary Applications Il / Professional Cooking and Culinary Applications Il

Ders Kodu / Course Code

EGST220

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 4.00
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

Dersin 6n kosulu bulunmamaktadir.

There is no prerequisite for the course.

Amaci / Purpose

Bu derste temel pisirme teknikleri tam anlamiyla pekistirilip farkli Griinlerde farkl tekniklerin
kullanimi anlatilacaktir. Tabak standartlari olusturulup dogru triin sunumlar yapilacaktir.

In this course, basic cooking techniques will be fully reinforced and the use of different
techniques in different products will be explained. Plate standards will be established
and correct product presentations will be made.

igerigi / Content

1-).  Uriin kontrol ve malzeme bilgisi gelisir.

2-) Finnda, Izgarada, Tavada pigirme tekniklerini 6grenir ve uygular.
3-) Farkli isi teknikleriyle pisirme yontemlerini 6grenir ve uygular.
4-) Farkl tabak sunumlari 6grenir ve uygular.

1-) Product control and material knowledge improves.

2-) Learns and applies the techniques of cooking in the oven, grill, pan.
3-) Learns and applies different heat techniques and cooking methods.
4-) Learns and applies different plate presentations.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Yok

None

Staj Durumu / Internship Status

Staj Durumu Bulunmamaktadir.

There is no Internship Status.

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

Wayne Gisslen / Profesyonel Ascilik

Wayne Gisslen / Professional Cooking

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gor. Didem ENDEROGLU

Ogr. Gor. Didem ENDEROGLU




OGRENME GIKTILARI / LEARNING OUTCOMES

Uriin kontrol ve malzeme bilgisi gelisir. Product control and material knowledge improves.

Firnda, Izgarada, Tavada pisirme tekniklerini 6grenir ve uygular. Learns and applies the techniques of cooking in the oven, grill and pan.
Farkli i1s1 teknikleriyle pisirme yontemlerini 6grenir ve uygular. Learns and applies different heat techniques and cooking methods.
Farkl tabak sunumlari 6grenir ve uygular. Learns and applies different plate presentations.

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
Maliyet hesaplama yontemleri
Cast Calculation methods
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
Kirmizi etler 2 - Stewing &
Brasing
Red meats- Stewing & Braising
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
Kugukbas hayvanlar - Stewinqg -
Braising
Small cattle Stewinq braising
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
Kabuklu deniz uriinleri - Kafadan
bacaklilar
Shellfish - Cephalodops
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

Yassi ve yuvarlak baliklar

Flat and round fish
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Roasting uygulamalari
Roasting applications
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Offals 1 - Red offals
Offals 2- Red offals
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Beyaz sakatatlar
Offals 2 - White offals
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
9 Vize Sinavi
Midterm
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Yemek sunumu teknikleri
Food presentation techniques
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁgll(T;rT/?rr:aeg;i\;\Z Methods On Hazirlik / Preliminary
Techniques
11 Asya mutfagi

Asian cuisine
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Akdeniz mutfagi
Mediterranean cuisine
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁ;LT;ri/%Zt:g;li\éz Methods On Hazirlik / Preliminary
Technigues
13 Molekuler gastronomi
Molecular gastronomy
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlrt\eri/s)l'r;sgiﬁge; Methods On Hazirlik / Preliminary
Techniques
14 Vegan ve vejetaryen yemekler

Vegan and vegetarian dishes
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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 Nurr¥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:
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 2.00 2.00
Ev Odevi / Homework 1 20.00 20.00
Final Sinavi / Final Examination 1 3.00 3.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 40.00 40.00
Proje Hazirlama / Project Preparation 1 80.00 80.00
Proje Sunma / Project Presentation 1 5.00 5.00
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 [1.16 [ 117 [ 1.1.8 [ 1.1.9 [1.1.101.1.11{1.1.12(1.1.13[1.1.14 [1.1.15

1.Uriin kontrol ve malzeme
bilgisi geligir. / Product control
and material knowledge
improves.

2.Finnda, Izgarada, Tavada
pisirme tekniklerini 6grenir ve
uygular. / Learns and applies
the techniques of cooking in
the oven, grill and pan.

3.Farkli 1s1 teknikleriyle pisirme
yontemlerini 6grenir ve
uygular. / Learns and applies
different heat techniques and
cooking methods.

4 Farkl tabak sunumlari
ogrenir ve uygular. / Learns
and applies different plate
presentations.

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