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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Ders Kodu / Course Code

EGST423

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 4

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Ogrencilerin meslek hayatlarina iyi bir katkiyl yapmak, mutfak bilgi ve becerilerini ok fazla
pratik yaparak en iyi duruma getirmeyi ve reel sektorde karsisina ¢ikabilecek olasi
problemleri gdzme yetenegini gelistirmeyi amaglar.

This lesson make a good contribution to the professional life of students, to optimize
their culinary knowledge and skills by practicing a lot, and to develop their ability to
solve possible problems that may arise in the real sector.

igerigi / Content

Bu ders 6grencilere daha 6ceki derslerde almig bilgileri pekistirerek, profesyonel mutfak
maliyet hesaplama, satin alma, tedarik etme ve saklama prensiplerini ve A la carte
monllerin standart regetelerini planlama, gelistirme ve sunum firsati yapmayi igerir.

This course reinforces the knowledge that students have taken in previous courses, its
includes purchasing, procurement and storage principles and A la carte menus
standard recipes writes,planning, development and presentation opportunity.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

A La Carte1 Apr 2005 by Maria Villegas,

Cuisine a la Carte2 Jun 1983 by Anton Mosimann and Quentin Crewe,

John Wiley & Sons Inc 2006 The Culinary Institute of America

P. Montagné (Ed) 1938 larousse gastronomique

Pedersen, L.B. (2012). Creativity In Gastronomy. Copenhagen Business School.
Robuchon, J. (2005). Larousse Gastronomique. Paris, istanbul: Oglak Yayinlari.

Waldee, L. M. (2002). Cooking e French Way. Minneapolis: Lerner Publications Company.

Institut Paul Bocuse ( 2016) - Institut Paul Bocuse Gastronomique
Bérard, L., Marchenay, P., 2004, Les produits de terroir, entre cultures et réglements,

A La Carte1 Apr 2005 by Maria Villegas,

Cuisine a la Carte2 Jun 1983 by Anton Mosimann and Quentin Crewe,

John Wiley & Sons Inc 2006 The Culinary Institute of America

P. Montagné (Ed) 1938 larousse gastronomique

Pedersen, L.B. (2012). Creativity In Gastronomy. Copenhagen Business School.
Robuchon, J. (2005). Larousse Gastronomique. Paris, istanbul: Oglak Yayinlari.
Waldee, L. M. (2002). Cooking e French Way. Minneapolis: Lerner Publications
Company.

Institut Paul Bocuse ( 2016) - Institut Paul Bocuse Gastronomique

Bérard, L., Marchenay, P., 2004, Les produits de terroir, entre cultures et réglements,




Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Mustafa TEZEL

OGRENME GIKTILARI / LEARNING OUTCOMES

1 Ala Carte meniilerini yazmayi 6grenir ve uygular Llearn write and apply A La Carte menu writes

2 ﬁ‘;guclaa:_te I e B A e Ty el ) e s TR Ll SR A il v Learn writes and applies a la carte menu recipes, calculation and menu pricing methods

3 A la carte mice en place ve a |4 minute tekniklerini pratik yapmayi 6grenir ve uygular. Learn and apply A la care mice en place and a |4 minute technique.

4 A la carte meniiye uygun malzeme talep etme, satin alma, depolama ve hazirlama siireglerin uygular égr[t)geniéziprocesses o liee sl pUe isiilagl, sife g 2 e nkiisidells sl bz o die & 2
5 Yapilan yemege gore kullanilan malzeme arac gereg cesitlerini bilir ve kullanir. rKnr;%V;.S and learns the contents of the materials and equipment used according to the type of food

6 A la carte mutfak teknik ve methodlari 6grenir ve uygular Learn and apply A la carte kitchen techniques and methods

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 Derse girig, Men tirleri ve A la carte menu tanimi, menu
planlama ,regete yazimi ve fiyatlandirma yéntemleri
Introduction to the lesson, menu and A la carte menu definition, menu
planning recipe writing and pricing methods
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 A la carte tabak prezentasyonu calismalan Ogretim gérevlisine ait regeteler
A la carte plate presentation studies Lecturer's recipes
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 A la carte sicak ve soguk baslangi¢ tabak teknikleri Ogretim gérevlisine ait reeteler
A la carte hot and cold starter plate techniques Lecturer's recipe
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 A La carte menl ara sicak ve garnitir pratik uygulama ¢alismalari Ogretim gorevlisine ait regeteler
Ala pane menu appetizers and side dishes practical application Lecturer's recipes
studies
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 A La carte ana yemek ve garnitir uyumu esglestirme calismalari

Ogretim gorevlisie ait regeteler

A La carte main course and side dish pairing and stuides

Lecturer's recipes
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 A La carte tath calismalan Ogretim gorevlisine ait regeteler
A la carte dessert studies Lecturer's recipes
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 A la carte meni planlama ve uygulama Ogretim goérevlisine ait regeteler
A la carte menu planning and execution studies Lecturer's recipes
. . 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 A la carte Uriin geligtirme ve standardizasyon calistirmalari Ogrenciye ait regeteler
A la carte product development and standardization studies student's recipes
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 A la carte Uriin gelistirme ve standardizasyon calistirmalari Ogrenciye ait receteler
A la carte product development and standardization studies Student's recipes
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 A la carte menii mice en place and a |a minute ¢alismalari Ogrenciye ait regeteler

A la carte menu mice en place and a |a minute studies

Student's recipes
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 A la carte meni mice en place and a |a minute ¢alismalari Ogrenciye ait regeteler
A la carte menu mice en place and a |4 minute studies Student's recipes
Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Tglzﬁill(leri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 A la carte meni mice en place and a |4 minute galismalari Ogrenciye ait regeteler
A la carte menu mice en place and a |4 minute studies Student's recipes
Ogretim Yontem ve . o
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 A la carte menu mice en place and a |a minute studies Ogrenciye ait regeteler
A la carte menu mice en place and a |4 minute studies Student's recipes
Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Tgknill(leri/Teaching 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 L
Contribution (%)
Ara Sinav / Midterm Examination 2 100
Toplam / Total: 2 100
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)
Takim/Grup Calismasi / Team/Group Work 7 15.00 105.00
Ara Sinav / Midterm Examination 1 4.00 4.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 9 2.00 18.00
Final Sinavi / Final Examination 1 4.00 4.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 10 2.00 20.00
Toplam / Total: 28 27.00 151.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 25.00 (Saat/AKTS) = 151.00/25.00 = 6.04 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 151.00 / 25.00 = 6.04 ~
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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.Ala Carte meniilerini yazmayi
6grenir ve uygular / Llearn write
and apply A La Carte menu
writes

2.A la carte menii regetelerini
yazmayl, hesaplamayi ve menu
fiyatlandirma yéntemlerini
6grenir ve uygular. / Learn 5 3 5 4 5 5 4 3 4 5 4 4 3 5 4
writes and applies a la carte
menu recipes, calculation and
menu pricing methods

3.A la carte mice en place ve a
1& minute tekniklerini pratik
yapmayi 6grenir ve uygular. /
Learn and apply A la care mice
en place and a 14 minute
technique.

4.A la carte menlye uygun
malzeme talep etme, satin
alma, depolama ve hazirlama
sureglerin uygular / Applies the
processes of requesting,
purchasing, storing and
preparing materials suitable for
the a la carte menu.

5.Yapilan yemege gore
kullanilan malzeme arag gere¢
cesitlerini bilir ve kullanir. /
Knows and learns the contents 2 5 5 3 3 5 4 4 4 5 4 5 5 3 4
of the materials and equipment
used according to the type of
food made.

6.A la carte mutfak teknik ve
methodlari 6grenir ve uygular /
Learn and apply A la carte 1 5 2 4 4 4 4 5 5 3 4 4 4 4 4
kitchen techniques and
methods

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