2023 - 2024 / GET01009 -

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Ders Kodu / Course Code

GETO01009

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

Ders Akts Kredi / ECTS 5.00
Haftalik Ders Saati (Kuramsal) / 3.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 0.00
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

Yok

NONE - NO statement was written as there is no prerequisite for this course

Amaci / Purpose

Ogrencilere Tirk mutfaginin var olusundan bu giine kadar ki tarihi, gelisimi, yemeklerin
ozellikleri ayrica Turklere 6zel saklama ve pisirme teknikleri hakkinda bilgilerin
Ogretilmesidir.

The purpose of this course is to teach the students about the history of Turkish cuisine
from its existence to this day, its development, the characteristics of the dishes, as well
as the special storage and cooking techniques for the Turks.

igerigi / Content

Orta Asya dénemi, Anadolu'ya gelis, Selguklu dénemi, Osmanli dénemi, Cumhuriyet
doénemi, Turk sofra adabi, Tiirklere 6zgu saklama kosullar ve Turk pisirme tekniklerini
icermektedir.

It includes Central Asian period, coming to Anatolia, Seljuk period, Ottoman period,
Republican period, Turkish table manners, storage conditions specific to Turks and
Turkish cooking techniques.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Tirk Mutfak Sanati / Necip Usta

Ulusal Gastronomi ve Tirk Mutfagi / Prof. Dr. Mehmet Sarugik, Dog. Dr. Gllgin Ozbay
GASTRONOMI VE YIYECEK TARIHI / Prof. Dr. Atilla Akbaba, Yrd. Dog. Dr. Neslihan
Cetinkaya

Turkish Culinary Art / Necip Usta

National Gastronomy and Turkish Cuisine / Prof. Dr. Mehmet Sariisik, Assoc. Dr.
Gulcin Ozbay

GASTRONOMY AND FOOD HISTORY / Prof. Dr. Atilla Akbaba, Assist. Assoc. Dr.
Neslihan Cetinkaya

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Selguk KARACAM




OGRENME GIKTILARI / LEARNING OUTCOMES

Ogrencilerin Tiirk mutfak tarihinin nerede basladigini ve nasil devam ettigini 6grenmeleri. Students learn where Turkish culinary history started and how it continues.

Orta Asya'daki Turklerin mutfak 6zelliklerinin 6grenilmesi. Learning the culinary characteristics of the Turks in Central Asia.

To learn the development of the culinary cultures of the Turks who came to Anatolian lands and the

Anadolu topraklarina gelen Tirklerin mutfak kiiltirlerinin gelisimi ve etkilendigi unsurlarin 6grenilmesi. elements they were influenced by.

Selguklu donemi Tirk mutfagi 6zelliklerinin 6grenilmesi. Learning the characteristics of Turkish cuisine in the Seljuk period.

Osmanli imparatorlugu déneminde Tiirk mutfaginda yasanan gelismeler ve bu dénemdeki Tiirk Developments in Turkish cuisine during the Ottoman Empire and learning the characteristics of
mutfagr 6zelliklerinin 6grenilmesi. Turkish cuisine in this period.

Cumhuriyet dénemi Turk mutfagi 6zelliklerinin 6grenilmesi. Learning the characteristics of Turkish cuisine in the Republican period.

Turk mutfagi pisirme tekniklerinin ve saklama yontemlerinin 6grenilmesi. Learning Turkish cuisine cooking techniques and storage methods.

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 Ogrencilerle tanisma, Ders igeriginin anlatiimasi ve Tiirk mutfak
sanati dersinin nasil isleneleceginin anlatiimasi.
Meeting with the students, explaining the course content and
explaining how to teach the Turkish culinary art course.
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Orta Asya bdélgesinde yasamis olan Tirklerin mutfak kulturleri
Culinary cultures of the Turks who lived in the Central Asian region
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Anadolu'ya yerlesen Tirklerin mutfak 6zellikleri
Culinary characteristics of Turks who settled in Anatolia
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Anadolu'ya yerlesen Tirklerin mutfak 6zellikleri
Culinary characteristics of Turks who settled in Anatolia
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Selcuklu Dénemi Tirk mutfagi 6zellikleri

Selguklu Period Turkish Cuisine Features
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Selguklu Dénemi Tirk mutfagi 6zellikleri
Selguklu Period Turkish Cuisine Features
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Osmanli dénemi Tirk mutfagi 6zellikleri
Ottoman period Turkish cuisine features
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Vize sinavi
Midterm exam
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Osmanli dénemi Tirk mutfagi 6zellikleri.
Ottoman period Turkish cuisine features.
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Cumbhuriyet dénemi Tlrk mutfagi 6zellikleri
Republican period Turkish cuisine features
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁgll(T;rT/?rr:aeg;i\;\Z Methods On Hazirlik / Preliminary
Techniques
11 Turk mutfagr corbalari ve Zeytinyagllar

Turkish cuisine soups and olive oil dishes
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Turk mutfagr Et yemekleri
Turkish cuisine Meat dishes
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Turk mutfagi kuru baklagiller ve tahil yemekleri
Turkish cuisine legumes and grain dishes
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Turk mutfagr tathlan, Tirk saklama yontemleri ve Pisirme teknikleri
Turkish cuisine desserts, Turkish preservation methods and cooking
techniques
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Final sinavi

Final examination
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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
Ev Odevi / Homework 1 20.00 20.00
Final Sinavi / Final Examination 1 1.00 1.00
Okuma / Reading 1 50.00 50.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 20.00 20.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 40.00 40.00
Toplam / Total: 6 132.00 132.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 132.00/25.00 = 5.28 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 132.00 / 25.00 = 5.28 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktlan / Program Ciktilari / Program Outcomes
Hzailifg QUERES 111112113 | 114 [115 [ 116 [1.1.7 | 1.1.8 | 1.1.9 [1.1.10

1.0grencilerin Tiirk mutfak
tarihinin nerede basladigini ve
nasil devam ettigini
6grenmeleri. / Students learn
where Turkish culinary history
started and how it continues.

2.0Orta Asya'daki Turklerin
mutfak 6zelliklerinin
6grenilmesi. / Learning the
culinary characteristics of the
Turks in Central Asia.

3.Anadolu topraklarina gelen
Turklerin mutfak kilttrlerinin
gelisimi ve etkilendigi
unsurlarin 6grenilmesi. / To
learn the development of the
culinary cultures of the Turks
who came to Anatolian lands
and the elements they were
influenced by.

4.Selguklu dénemi Turk
mutfagi 6zelliklerinin
ogrenilmesi. / Learning the
characteristics of Turkish
cuisine in the Seljuk period.

5.0smanli imparatorlugu
déneminde Tirk mutfaginda
yasanan gelismeler ve bu
doénemdeki Turk mutfagi
ozelliklerinin 6grenilmesi. /
Developments in Turkish
cuisine during the Ottoman
Empire and learning the
characteristics of Turkish
cuisine in this period.

6.Cumbhuriyet donemi Tiirk
mutfagi 6zelliklerinin
6grenilmesi. / Learning the
characteristics of Turkish
cuisine in the Republican
period.
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7.Turk mutfagi pisirme
tekniklerinin ve saklama
yontemlerinin 6grenilmesi. /
Learning Turkish cuisine
cooking techniques and
storage methods.

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