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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Italian Cuisine Applications / ltalian Cuisine Applications

Ders Kodu / Course Code

EGST323

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 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

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Bu derste temel italyan teknikleri dgretilerek, italyan mutfak kiiltiirii ve yemekleri

uygulamali olarak gosterilecektir.

In this course, basic Italian techniques will be taught and lItalian culinary culture and
dishes will be demonstrated practically.

igerigi / Content

italyan Yemek Kiiltiir(i, ltalyan Pisirme Teknikleri, ltalyan Kahvalti Uriinleri, Makarnalar,
Pizzalar, Tahillar, Risotto Yapimi, Bakliyatlarin Kullanimi, Tathlar, Meyveler, Italyan

Kultirinde Peynirler, Saraplar, Italyan Menu Planlamasi

The general structure of Italian Cuisine. The ingredients used in Italian Cuisine and
Practices about preparing food by using these ingredients.

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. Didem ENDEROGLU




OGRENME GIKTILARI / LEARNING OUTCOMES

italyan mutfaginin genel 6zelliklerini agiklar/siralar. Explains/orders the general characteristics of Italian cuisine.

italyan mutfaginin pisirme yéntemleri dgrenir. Learns the cooking methods of Italian cuisine.

italyan mutfaginda kullanilan malzeme ara¢ gereg gesitlerini bilir ve kullanir. Knows and uses the types of materials and equipment used in Italian cuisine.
italyan mutfaginin temel regetelerini agiklar/siralar. Explains/orders the basic recipes of Italian 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 italyan yemek kltiri Teorik
Italian food culture Theoric
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 italyan pisirme teknikleri ve tatlarin algilanmasi. Mutfakta Uygulama
Italian cooking techniques and perception of tastes. Practice in the kitchen
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 italyan kahvalti tiriinleri Mutfakta Uygulama
Italian breakfast products Practice in the kitchen
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 italyan mutfaginda kullanilan soslar ve yapilislari Mutfakta Uygulama
The sauces and structures used in ltalian cuisine Practice in the kitchen
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Makarnalar

Mutfakta Uygulama

Pastas

Practice in the kitchen
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Makarnalar Mutfakta Uygulama
Pastas Practice in the kitchen
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Pizzalar Mutfakta Uygulama
Pizzas Practice in the kitchen
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
Midterm Exam
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Tahillar- Risotto yapimi Mutfakta Uygulama
Cereals - Risotto made Practice in the kitchen
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 italyan yemeklerinde bakliyat kullanimi ve sebze yemekleri Mutfakta Uygulama
Use of legumes and vegetable dishes in Italian cuisine Practice in the kitchen
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Tathlar Mutfakta Uygulama
Desserts Practice in the kitchen
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 italya'da tiiketilen meyveler, pisirme teknikleri ve yemekleri Mutfakta Uygulama
Consumed fruit, cooking techniques and food in Italy Practice in the kitchen
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 italya'da uretilen peynir ve saraplarin yemeklerdeki yeri Mutfakta Uygulama
Cheese and wines produced in ltaly Practice in the kitchen
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 italyan tadim mendisii planlama ve iretimi Mutfakta Uygulama
Italian tasting menu planning and production Practice in the kitchen
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 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 2.00 2.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 7 3.00 21.00
Ev Odevi / Homework 2 8.00 16.00
Final Sinavi / Final Examination 1 2.00 2.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 14 4.00 56.00
Derse Katilim / Attending Lectures 14 3.00 42.00
Toplam / Total: 39 22.00 139.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 139.00/25.00 = 5.56 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 139.00 / 25.00 = 5.56 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilar / Program Outcomes
Hzailifg QUERES 111 (112113 (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.italyan mutfaginin genel
ozelliklerini aciklar/siralar. /
Explains/orders the general 4 4 4 4 3 4 2 2 1 1 1 1 3 5 5
characteristics of Italian
cuisine.

2.italyan mutfaginin pisirme
yontemleri 8grenir. / Learns the
cooking methods of Italian
cuisine.

3.italyan mutfaginda kullanilan
malzeme arag gereg ¢esitlerini
bilir ve kullanir. / Knows and
uses the types of materials and
equipment used in Italian
cuisine.

4. italyan mutfaginin temel
recgetelerini aciklar/siralar. /
Explains/orders the basic
recipes of ltalian cuisine.

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