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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Ders Kodu / Course Code

EGST429

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

Ders kapsaminda, slsleme teknikleri ve kurallarinin kavranmasi ile birlikte farkli gida
turlerine yonelik stisleme tekniklerinin uygulanarak 6gretilmesi amacglanmaktadir.

Within the scope of the course, it is aimed to understand the decoration techniques
and rules, and to teach the decoration techniques for different types of food by
applying them.

igerigi / Content

Hazirlanan her tlrli yiyecegin tabak dizayninda siisleme yontemlerinin égretilmesi,
bifelerde dekorasyon amagli heykellerin hazirlanmasi,

Teaching the decorating methods in the plate design of all kinds of prepared food,
preparing the sculptures for the decoration in the buffets.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)




OGRENME GIKTILARI / LEARNING OUTCOMES

Yemek siisleme sanatinin 6zelliklerini kavrar.

Comprehends the features of the art of food decoration.

Basit sebze dekorlar yapimini 6grenir.

Learns how to make simple vegetable decorations.

Sicak ve soguk meze ve baslangi¢ tabaklarinin prezentasyon kurallarini 6grenir ve uygular.

Learns and applies the rules of presentation of hot and cold appetizers and starters.

Corba tabaklarinin prezentasyon kurallarini 6grenir ve uygular.

Learns and applies the rules of presentation of soup plates.

Et yemekleri tabaklarinin prezentasyon kurallarini 6grenir ve uygular.

Learns and applies the rules of presentation of meat dishes plates.

Tath tabaklarinin prezentasyon kurallarini 6grenir ve uygular.

Learns and applies the rules of presentation of dessert plates.

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 Yemek siislemenin tanimi ve kurallari Mutfakta Uygulama
Additional decoration and rules Practice in the kitchen
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Sis dekorasyon teknikleri Mutfakta Uygulama
Ornamental decoration techniques Practice in the kitchen
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Soslarla siisleme teknikleri Mutfakta Uygulama
Decorating techniques with sauces Practice in the kitchen
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Kirmizi et yemeklerini stisleme teknikleri Mutfakta Uygulama
Techniques to decorate the appetite of raw meat Practice in the kitchen
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Beyaz et yemeklerini siisleme teknikleri

Mutfakta Uygulama

Techniques for decorating white meat dishes

Practice in the kitchen
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Balik yemeklerini stisleme teknikleri Mutfakta Uygulama
Techniques of decorating fish dishes Practice in the kitchen
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Deniz Grlnlerini stsuleme teknikleri Mutfakta Uygulama
Seafood decoration techniques 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 Meyveleri stisleme teknikleri Mutfakta Uygulama
Fruit ornament techniques Practice in the kitchen
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Tatllar susleme teknikleri Mutfakta Uygulama
Sweet trimming techniques 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 Tereyagd heykel yapimi Mutfakta Uygulama

Butter sculpting

Practice in the kitchen
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Cikolata heykel yapimi Mutfakta Uygulama
Chocolate sculpture made Practice in the kitchen
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Bufe kurulum ve tasarimlari Mutfakta Uygulama
Buffet setup and designs Practice in the kitchen
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Buzdan suslemeler Mutfakta Uygulama
Ice-tone decorations 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 N y Percentage of
umber S o
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 3.00 3.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 7 3.00 21.00
Derse Katilim / Attending Lectures 14 3.00 42.00
Ev Odevi / Homework 2 3.00 6.00
Final Sinavi / Final Examination 1 3.00 3.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 14 3.00 42.00
Gésterme / Demonstration 14 2.00 28.00
Toplam / Total: 53 20.00 145.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 145.00/25.00 = 5.80 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 145.00 / 25.00 = 5.80 ~

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.Yemek silisleme sanatinin
ozelliklerini kavrar. /

Comprehends the features of 4 4 4 4 3 4 2 2 1 1 L 1 3 5 5
the art of food decoration.

2.Basit sebze dekorlari

yapimini 6grenir. / Learns how 4 4 2 4 2 4 1 1 1 1 1 1 1 5 5

to make simple vegetable
decorations.

3.Sicak ve soguk meze ve
baslangi¢ tabaklarinin
prezentasyon kurallarini 6grenir
ve uygular. / Learns and 4 4 2 4 2 4 1 1 1 1 1 1 1 5 5
applies the rules of
presentation of hot and cold
appetizers and starters.

4.Corba tabaklarinin
prezentasyon kurallarini 6grenir
ve uygular. / Learns and 4 4 2 4 2 4 1 1 1 1 1 1 1 5 5
applies the rules of
presentation of soup plates.

5.Et yemekleri tabaklarinin
prezentasyon kurallarini 6grenir
ve uygular. / Learns and
applies the rules of
presentation of meat dishes
plates.

6.Tath tabaklarinin
prezentasyon kurallarini 6grenir
ve uygular. / Learns and 4 4 2 4 2 4 1 1 1 1 1 1 1 5 5
applies the rules of
presentation of dessert plates.

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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