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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

French Cuisine Applications / French Cuisine Applications

Ders Kodu / Course Code

EGST321

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

Ders Akts Kredi / ECTS 7.00
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

Fransa mutfak kiiltlirlerinin olusumunda cografya, tarih ve kiiltirel sistemlerin rollini
o6grenmek; bu mutfaklarin 6zel mutfak tekniklerini ve geriklerini tanimak

To learn the role of geography, history, cultural systems on the formation of France
culinary cultures; to recognize special culinary techniques & ingredients of these
cuisines

igerigi / Content

Fransa'da yemek modellerini sekillendiren cografi, iklimsel ve tarihsel etkilere odaklanan

mutfaklarin incelenmesi; Frransa ve bolgesel mutfaklarinin hazirlanmasi, tatmasi ve
degerlendirilmesini icerir

Study of cuisines in France focusing on the geographic, climatic, and historical
influences that shaped the food patterns; covers the preparation, tasting and
evaluation of cuisines of Frence and regional cuisine

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Auguste Escoffier(1903) A guide to modern cookery

La Varenne's (1615) The French Cook; The French Pastry Chef; The French Confectioner.

Paul Bocuse (1977) Paul Bocuse's French Cooking
Prosper Montagné (1938 ) Larousse Gastronomique

Auguste Escoffier(1903) A guide to modern cookery

La Varenne's (1615) The French Cook; The French Pastry Chef; The French
Confectioner.

Paul Bocuse (1977) Paul Bocuse's French Cooking

Prosper Montagné (1938 ) Larousse Gastronomique

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Mustafa TEZEL




OGRENME GIKTILARI / LEARNING OUTCOMES

Fransiz mutfaginin ézelliklerini agiklar French cuisine features explains

Fransa bolgesel mutfak 6zelliklerini aciklar French regional cuisine features explains

Fransiz mutfagi tekniklerini agiklar ve uygulama yapabilir. French cuisine basic technical explains and implements
Fransiz mutfagi temel recetelerini aciklar ve uygular French cuisine specification explains and implements
Fransa mutfagina Aoc(Appelation d'Origine Controlee ) Urtinler hakkinda bilgi sahibidir French cuisine Aoc Appelation d'Origine Controlee explains

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques

Fransiz mutfagmz_a giris, Fransa tarihi, cografyasi ve mutfak kultara Ogretim gérevlisine ait reeteler

hakkinda genel bilgiler

Introduction to French cuisine,France history and geography Lecturer's recipes

. . gretim Yont .. _—

Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques

Temel ve tlirev soslarin hazirlanisi Ogretim gorevlisine ait receteler

Mother and derivatives sauces preparation Lecturer's recipes

Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques

Fransiz Corbalar,consommeler ve brothlar hazirlama teknikleri Ogretim gérevlisine ait reeteler

France soups, consommes and broths prepations techniques Lecturer's recipes

. . Ogretim Yont - _

Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques

Pateler ve terrinlerin hazirlama teknikleri Ogretim gorevlisine ait regeteler

Pates and terrins prepations techniques Lecturer's recipes

gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

Kiimes hayvanlar hazrialama tekknigi ve soslar ile eslestiriimesi
(Confit,Rilette )

Ogretim goérevlisine ait receteler

Poultry prepations techniques and pairings with sauces (Confit,
rilette )

Lecturer's recipes
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Av hayvanlar hazirlama teknigi ve soslar ile eslestiriimesi, Agretim adreviisine ait receteler
( Ballontinler ve gallontinler) 9 9 ¢
Ven|sqn prepations techniques pairing with sauces, (Ballontines and Lecturer's recipes
galantines )
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Yéresel mutfagin hazirlanmasi ve sunumu Ogretim goérevlisine ait regeteler
Regional cuisine preparations and presentations Lecturer's recipes
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara sinav
Midterm
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Et yemeklerin hazirlanigi ve sunumu, soslar ile eslestiriimesi Ogretim gorevlisine ait regeteler
Preparation of meat dishes and presentation, pairings with sauce Lecturer's recipes
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Kabuklu Deniz Grlnleri hazirlanigi ve sunumu, soslar ile eslestiriimesi |, .. .. . . .
10| "Court bullion, Thermidor, Mouclade ) Ogretim gorevlisine ait receteler
Preparation of shellfish and presentation pairings with sauce ( Court , .
bullion, thermidor , Mouclade ) Lecturer's recipes
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Fransiz custard tatlilarin hazirlanigi ve sunumu Ogretim gorevlisine ait receteler

Preparation of custard desserts and presentation

Lecturer's recipes
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Fransiz Mousselarin hazirlanigi ve sunumu Ogretim gorevlisine ait regeteler
French mousses preparation and presentation Lecturer's recipes
Ogretim Yonte| - o
Teorik Dersler / Theoretical Uygulama Lab Tglzﬁill(lerils)l'gaé?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Sebze_ yeme!(lerl ve Escargots hazirlanigi sunumu soslar ile Ogretim gérevlisine ait receteler
eslestiriimesi
Preparation of vegatables and Escargots presentations pairings with Lecturer's recipes
sauce
Ogretim Yontem ve . o
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Fransiz sarap, peynir ve yemekler ile eslestiriimesi Ogretim goérevlisine ait regeteler
France regional wine, cheese and pairings with meats Lecturer's recipes
Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Tgknill(leri/Teachi\r,lg Methods On Hazirlik / Preliminary
Technigues
15 Final
Final Exam

517




DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities y Percentage of
Number - A
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 4.00 4.00
Final Sinavi / Final Examination 8 4.00 32.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 10.00 10.00
Soru-Yanit / Question-Answer 1 10.00 10.00
Takim/Grup Calismasi / Team/Group Work 3 10.00 30.00
Uygulama/Pratik / Practice 14 2.00 28.00
Derse Katilim / Attending Lectures 14 4.00 56.00
Toplam / Total: 42 44.00 170.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 170.00/25.00 = 6.80 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 170.00 / 25.00 = 6.80 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program Outcomes
Learning Outcomes 111112113 (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.Fransiz mutfaginin
ozelliklerini agiklar / French 1 5 3 5 4 4 5 5 3 5 4 3 4 5 5
cuisine features explains

2.Fransa bélgesel mutfak
ozelliklerini agiklar / French
regional cuisine features
explains

3.Fransiz mutfagi tekniklerini
aciklar ve uygulama yapabilir. /
French cuisine basic technical
explains and implements

4.Fransiz mutfagi temel
regetelerini aciklar ve uygular / 1 5 3 5 4
French cuisine specification
explains and implements

5.Fransa mutfagina Aoc
(Appelation d'Origine
Controlee ) Uriinler hakkinda
bilgi sahibidir / French cuisine
Aoc Appelation d'Origine
Controlee explains

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