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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Advanced Spanish Cuisine Practices / Advanced Spanish Cuisine Practices

Ders Kodu / Course Code

GMS508

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Master with Thesis / Master with Thesis

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

1

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Bu dersin amaci, égrencilere ispanyol mutfaginin ileri diizey tekniklerini 6gretmek ve
otantik ispanyol yemeklerinin uygulamalarini yapmaktrr. Ogrenciler, ispanyol mutfaginin
zengin tarihini ve gesitliligini kesfederek, geleneksel ve modern ispanyol lezzetlerini
olusturmak icin gerekli becerileri gelistireceklerdir.

The objective of this course is to teach students advanced techniques of Spanish
cuisine and to practice the application of authentic Spanish dishes. Students will
explore the rich history and diversity of Spanish cuisine and develop the necessary
skills to create traditional and modern Spanish flavors.

igerigi / Content

Bu dersin amaci, 6grencilere ispanyol mutfaginin ileri diizey tekniklerini dgretmek ve
otantik ispanyol yemeklerinin uygulamalarini yapmaktir. Ogrenciler, ispanyol mutfaginin
zengin tarihini ve gesitliligini kesfederek, geleneksel ve modern ispanyol lezzetlerini
olusturmak igin gerekli becerileri gelistireceklerdir.

The objective of this course is to teach students advanced techniques of Spanish
cuisine and to practice the application of authentic Spanish dishes. Students will
explore the rich history and diversity of Spanish cuisine and develop the necessary
skills to create traditional and modern Spanish flavors.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Simone Ortega, "1080 Recipes"

Simone Ortega, "1080 Recipes"

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)




OGRENME GIKTILARI / LEARNING OUTCOMES

ileri diizeyde italyan mutfagi tekniklerini ve uygulamalarini 6grenme. Learn advanced ltalian cuisine techniques and practices.

italyan mutfagina 6zgii yemekleri dogru bir sekilde hazirlama becerisi kazanma. Acquire the skill to prepare traditional Italian dishes accurately.

Understand the history, culture, and flavor profile of Italian cuisine. Farkl yas gruplari ve 6zel durumlarda beslenme ihtiyaglarinin analiz edilmesi.

Evaluate the ingredients and methods used in Italian cuisine. Saglikl ve dengeli bir meni olusturma yeteneginin kazanilmasi.

Conduct research on ltalian cuisine and present the findings in written or oral form. E:gé?g?gee\ﬁzt?:nigl:j planlama alaninda aragtirma yapma ve sonuclarini yazili veya s6zIi olarak sunma

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 ispanyol Mutfagina Giris
Introduction to Spanish Cuisine
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Tapas ve Pintxos
Tapas and Pintxos
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Gazpacho ve Soguk Corbalar
Gazpacho and Cold Soups
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Paella ve Diger Pilavlar
Paella and Other Rice Dishes
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 ispanyol Deniz Uriinleri

Spanish Seafood Dishes
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 ispanyol Salatalar ve Zeytinyaglilar
Spanish Salads and Olive Oil-based Dishes
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Patates Bravas ve Diger Patates Yemekleri
Patatas Bravas and Other Potato Dishes
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 ispanyol Omletleri
Spanish Omelettes
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Churros ve Magdalenas
Churros and Magdalenas
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 |ispanyol Et Yemekleri
Spanish Meat Dishes
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 |ispanyol Tathlan

Spanish Desserts
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12  |Bélgesel ispanyol Mutfagi - Katalan Mutfagi
Regional Spanish Cuisine - Catalan Cuisine
Teorik Dersler / Theoretical Uygulama Lab ?ggﬁ;ﬂ;:{ﬁrgsggi\% Methods On Hazirlik / Preliminary
Technigues
13 Bélgesel ispanyol Mutfagi - Bask Mutfagi
Regional Spanish Cuisine - Basque Cuisine
Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁﬂ&gﬁgﬁgmz Methods On Hazirlik / Preliminary
Techniques
14 Proje Sunumu ve Degerlendirme

Project Presentation and Evaluation

517




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 Nurr¥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 76.00 76.00
Final Sinavi / Final Examination 1 1.00 1.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 72.00 72.00
Toplam / Total: 4 150.00 150.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 150.00/25.00 = 6.00 ~ 6.00 / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 150.00 / 25.00 = 6.00 ~ 6.00
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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

1.1leri diizeyde italyan mutfag
tekniklerini ve uygulamalarini
6grenme. / Learn advanced 5 4 4 4 4 5 4 4 5 5 5 5 5 4 4
Italian cuisine techniques and
practices.

2.italyan mutfagina 6zgi
yemekleri dogru bir sekilde
hazirlama becerisi kazanma. /
Acquire the skill to prepare
traditional Italian dishes
accurately.

3.Understand the history,
culture, and flavor profile of
Italian cuisine. / Farkli yas 4 4 4 4 4 4 4 4 5 4 4 4 4 5 4
gruplari ve 6zel durumlarda
beslenme ihtiyaglarinin analiz
edilmesi.

4.Evaluate the ingredients and
methods used in Italian
cuisine. / Saglikh ve dengeli bir 5 4 5 4 4 5 5 5 5 5 4 3 5 5 5
men olusturma yeteneginin
kazaniimasi.

5.Conduct research on ltalian
cuisine and present the
findings in written or oral form. /
Beslenme ve meni planlama 4 4
alaninda arasgtirma yapma ve
sonuglarini yazil veya sozlu
olarak sunma becerisi
gelistirme.

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