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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Spanish Cuisine and Applications / Spanish Cuisine and Applications

Ders Kodu / Course Code

EGST421

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 4

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

YOK

NONE

Amaci / Purpose

ispanyol mutfak kiiltiriini arastirarak bu mutfaklardan yemekler hazirlanmasi, yeni yemek
recetelerinin tasarlanmasi ve mesleki gelisime iliskin faaliyetlerin ylrGtilmesi yeterliklerinin
kazanimi yeni pisirme usullerinin arastirlmasi ve uygulanmasi amaglanmaktadir.

It is aimed to acquire the competencies of preparing dishes from these cuisines by
researching Spanish cuisine culture, designing new recipes and conducting activities
related to professional development, researching and applying new cooking methods.

igerigi / Content

Bu derste temel ispanyol mutfak kiiltiirsi, ispanyol mutfagina ait omlet, salata, gorba ve
tathlarinin yani sira ispanyol mutfagina iliskin yemek pisirme teknikleri uygulamal olarak
gOsterilecektir.

In this course, basic Spanish cuisine culture, omelettes, salads, soups and desserts of
Spanish cuisine, as well as cooking techniques related to Spanish cuisine will be
demonstrated in practice.

Onerilen Diger Hususlar / YOK NONE
Recommended Other

Considerations

Staj Durumu / Internship Status

Kitabi / Malzemesi / Onerilen YOK NONE

Kaynaklar / Books / Materials /
Recommended Reading

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gor. Didem ENDEROGLU




OGRENME GIKTILARI / LEARNING OUTCOMES

ispanyol mutfaginin genel 6zelliklerini agiklar. Explains the general characteristics of Spanish cuisine.

ispanyol mutfaginin pisirme yéntemleri dgrenir. Learns the cooking methods of Spanish cuisine.

ispanyol mutfaginda kullanilan malzeme ara¢ gereg gesitlerini bilir ve kullanir. Knows and uses the types of materials and equipment used in Spanish cuisine.
ispanyol mutfaginin temel regetelerini agiklar. Explain the basic recipes of Spanish cuisine.

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
1 ispanyol Mutfaginin Tarihi ve Kiltiirii Teorik
History and Culture of Spanish Cuisine Theoric
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Haazirlik / Preliminary
Techniques
2 ispanyol Mutfaginin Ozellikleri Teorik
Characteristics of Spanish Cuisine Theoric
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 ispanyol Mutfaginin Gastronomik Terimleri Uygulama
Gastronomic Terms of Spanish Cuisine Practical
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Haazirlik / Preliminary
Techniques
4 Tortilla De Espanola Uygulama
Tortilla De Espanola Apply
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Paella Uygulama
Paella Apply
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Sopa De Ajo / Crema De Puerros Uygulama
Sopa De Ajo / Crema De Puerros Apply
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Ensaladas Cabalaza / En Saladas Cogollos Uygulama
Ensaladas Cabalaza / En Saladas Cogollos Apply
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
Midterm Exam
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
9 Tapas | Uygulama
Tapas | Theoric
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Tapas Il Uygulama
Tapas Il Apply
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁgll(T;rT/?rr:aeg;i\;\Z Methods On Hazirlik / Preliminary
Techniques
11 Pulpo Gallego Receta Uygulama
Pulpo Gallego Receta Apply
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 ispanya Menii Planlama Uygulama
Spanish Menu Planning Apply
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;;{g:{ﬁg:ggi\;z Methods On Hazirlik / Preliminary
Technigues
13 Chrurros Uygulama
Chrurros Apply
Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;;&gﬁgﬁ&iﬁz Methods On Hazirlik / Preliminary
Techniques
14 San Sebastian Uygulama
San Sebastian Apply
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z 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

S e et eEes 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
Bireysel Calisma / Self Study 14 3.00 42.00
Derse Katilim / Attending Lectures 5 4.00 20.00
Ev Odevi / Homework 1 2.00 2.00
Final Sinavi / Final Examination 1 2.00 2.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 14 2.00 28.00
Laboratuvar / Laboratory 14 4.00 56.00
Toplam / Total: 64 21.00 180.00

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 [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.Ispanyol mutfaginin genel
ozelliklerini aciklar. / Explains
the general characteristics of
Spanish cuisine.

2.ispanyol mutfaginin pisirme
yontemleri 6grenir. / Learns the
cooking methods of Spanish
cuisine.

3.ispanyol mutfaginda
kullanilan malzeme arag gere¢
cesitlerini bilir ve kullanir. /
Knows and uses the types of
materials and equipment used
in Spanish cuisine.

4.ispanyol mutfaginin temel
recetelerini agiklar. / Explain
the basic recipes of Spanish
cuisine.

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

8/8




