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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Turkish Cuisine Culture / Turkish Cuisine Culture

Ders Kodu / Course Code

EREH407

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

Ders Akts Kredi / ECTS 5.00
Haftalik Ders Saati (Kuramsal) / 3.00
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 4

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Mutfak Kilturiinin Tarihsel Gelisimi Hakkinda Bilgi Sahibi Olur. Antik ve Roma
Déneminde Mutfak kiilttiri Hakkinda Bilgi Sahibi Olur. Tirk Mutfak Kultirtintin Tarihsel
Gelisimini Bilir. Osmanl ve Cumhuriyet Dénemi Tirk Mutfak Kultiird Hakkinda Bilgi Sahibi
Olur. Turkiye'de Bulunan Yerel ve Bolgesel Mutfaklar Hakkinda Bilgi Sahibi Olur.

Knows the Historical Development of Culinary Culture. Knows about the cuisine
culture in Ancient and Roman Periods. Knows the Historical Development of Turkish
Culinary Culture. Gains knowledge of Ottoman and Republic Period Turkish Cuisine.
Found on Local and Regional Cuisines Information Owner Happens in Turkey.

igerigi / Content

Turk Mutfak Kiltirinin Tarihsel Geligimi.

Historical Development of Turkish Culinary Culture.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gor. Emine KESKIN




OGRENME GIKTILARI / LEARNING OUTCOMES

Turk mutfaginin tarihini 6grenir.

Learns the history of Turkish cuisine.

Turkiye’nin farkli bolgelerindeki yemek kiiltrlerini 6grenir ve uygular.

Learn the food culture in different regions of Turkey and implements.

Turk mutfaginda kullanilan arag geregleri 6grenir.

Learns the tools and equipment used in Turkish cuisine.

Turk mutfagindaki yemeklerin sunumunu 6grenir.

Learns the presentation of the dishes in Turkish cuisine.

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods

On Hazirlik / Preliminary

Techniques

1 Mutfak Kilttrl, Mutfak Tarihi, Mutfak Mimarisi

Culinary Culture, Culinary History, Culinary Architecture

Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary

Techniques

2 Mutfak Araglari, Pigsirme Teknikleri

Kitchen Tools, Cooking Techniques

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Ege Bélgesi Mutfak Kiiltiirii Ozellikleri, Yemeklerini Hazirlama ve
3 Servisi
Aegean Region Culinary Characteristics, Preparation of Food and
Service
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
Akdeniz Bélgesi Mutfak Kiiltiirii Ozellikleri, Yemeklerini Hazirlama ve
4 Servisi
ervisi
Mediterranean Region Culinary Characteristics, Preparation of Food
and Service
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary
Technigues
5 Marmara Bélgesi Mutfak Kiiltiirii Ozellikleri, Yemeklerini Hazirlama ve

Servisi

Marmara Region Culinary Characteristics, Preparation of Food and
Service
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 i¢ Anadolu Bélgesi Mutfak Kiiltirii Ozellikleri, Yemeklerini Hazirlama
ve Servisi
Central Anatolia Region Culinary Characteristics, Preparation of Food
and Service
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Bati Karadeniz Bélgesi Mutfak Kiiltiirii Ozellikleri, Yemeklerini
Hazirlama ve Servisi
Western Black Sea Region Culinary Characteristics, Preparation of
Food and Service
. . 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 Dogu Karadeniz Bélgesi Mutfak Kiiltiirii Ozellikleri, Yemeklerini
Hazirlama ve Servisi
Eastern Black Sea Region Culinary Characteristics, Preparation of
Food and Service
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Dogu Anadolu Bélgesi Mutfak Kiiltiirii Ozellikleri, Yemeklerini
Hazirlama ve Servisi
Eastern Anatolian Region Culinary Characteristics, Preparation of
Food and Service
. . Ogretim Yoéntem ve - o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
11 Giineydogu Anadolu Bélgesi mutfak Kiltiirii Ozellikleri, Yemeklerini

Hazirlama ve Servisi

Southeastern Anatolia Region Culinary Characteristics, Preparation
of Food and Service
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Sofra Diizenleri ve Servisi, Yemek Ogiinleri Ve Yemek Yeme Adabi
Table Layout and Service, Meals and Eating Manners
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Davet Yemekleri ve ikramlari
Invitation Dishes and Treats
. . Ogretim Yont: - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Davet Yemekleri ve ikramlari
Invitation Dishes and Treats
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Final sinavi

Final examination
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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 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:
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
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 20.00 20.00
Final Sinavi / Final Examination 1 1.00 1.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 45.00 45.00
Okuma / Reading 1 45.00 45.00
Soru-Yanit / Question-Answer 1 10.00 10.00
Tartigsma / Discussion 1 3.00 3.00
Toplam / Total: 7 125.00 125.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 125.00/25.00 = 5.00 ~ 5.00 / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 125.00 / 25.00 = 5.00 ~ 5.00

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|1.1.16 |1.1.17 [1.1.18{1.1.191.1.20

1.Tark mutfaginin tarihini
ogrenir. / Learns the history of 3 3 3 3 4 5 5 4 4 1 5 5 1 1 3 4 4 4 4 5
Turkish cuisine.

2.Turkiye’nin farkl
bélgelerindeki yemek
kultirlerini 6grenir ve uygular. /
Learn the food culture in
different regions of Turkey and
implements.

3.Turk mutfaginda kullanilan
arag gerecleri 6grenir. / Learns
the tools and equipment used
in Turkish cuisine.

4 .Turk mutfagindaki yemeklerin
sunumunu 6grenir. / Learns the
presentation of the dishes in
Turkish cuisine.

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