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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Gastronomy and Local Food Culture / Gastronomy and Local Food Culture

Ders Kodu / Course Code

EREH220

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 2

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

Yéresel Tirk Mutfaklarina ait mentlerin beslenme ilkelerine uygun sekilde hazirlanmasi ve
sunumuna iligkin bilgilerin edinilmesi.

Obtaining information about the preparation and presentation of the menus of the
Local Turkish Cuisine in accordance with the nutritional principles.

igerigi / Content

Bu derste Tirkiye'nin farkl yérelerine ait mutfaklarin genel yapisi ve birbirinden farklari ele
alinacaktir. Yoresel olarak Turk mutfaginda kullanilan degisik malzemeler, pisirme
teknikleri ve yemek hazirlama modelleri 6grencilere gosterilecek, regeteler tizerinden
ogrencilerin bu farklan algilamasi saglanacaktir. Yéresel anlamda tarihi ve kilttrel 6gelerin
boélgelerdeki mutfak kiltiirini nasil etkiledigi ve bu 6gelere uyumlu yemek sunumunun
incelikleri uygulamali sekilde 6grencilere aktarilacaktir.

.In this course, the general structure of the cuisines of different regions of Turkey and
their differences from each other will be discussed. Different materials, cooking
techniques and food preparation models used locally in Turkish cuisine will be shown
to students, and students will be able to perceive these differences through recipes.
How the historical and cultural elements of the region affect the culinary culture in the
regions and the details of the food presentation in harmony with these elements will be
transferred to the students in a practical way.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Yok

None

Staj Durumu / Internship Status

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

Food and Culture: A Reader 3rd Edition by Carole Counihan (Editor), Penny Van Esterik
(Editor)

Remembrance of Repasts: An Anthropology of Food and Memory (Materializing Culture)
2001 by David E. Sutton

Food and Culture: A Reader 3rd Edition by Carole Counihan (Editor), Penny Van
Esterik (Editor)

Remembrance of Repasts: An Anthropology of Food and Memory (Materializing
Culture) 2001 by David E. Sutton

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Melih Kabadayi

Assist. Prof. Melih Kabadayi




OGRENME GIKTILARI / LEARNING OUTCOMES

Gunimiz gastronomi diinyasinda temel teskil eden Fransiz mutfak sanatinin tarihsel siireg icinde
gelisimi 6grenir

Amerika’nin kesfi sonrasi eski ve yeni kitalar arasi gerceklesen gida degis-tokusunu kavrar

Turk mutfak kalttrtinun tarihsel siireg iginde gelisimini 6grenir

Gastronominin kiltiir ve toplum tizerindeki etkilerini bilir ve buna iliskin degerlendirmeler yapar

Yiyecek Uretimi ve sunumunu ilgilendiren gorsel, dokusal ve besinsel 6gelere iligkin verileri
yorumlayabilmek, degerlendirir ve karar verir

HAFTALIK DERS iCERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Techniques

On Hazirlik / Preliminary

Gastronominin tarihsel sureci ve gelisimi

Diz anlatim yéntemi
Soru-cevap yéntemi
Beyin firtinasi

Aktif Ogrenme
Kavram haritalari

Historical process and development of gastronomy

Lecturing
Question-Answer
Brainstorming
Active Learning
Concept Mapping

Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yéntem ve
Teknikleri/Teaching Methods
Techniques

On Hazirlik / Preliminary

Gastronomi ve turizmdeki yeri

Diiz anlatim yontemi
Soru-cevap yoéntemi
Beyin firtinasi

Aktif Ogrenme
Kavram haritalari

Gastronomy and its place in tourism

Lecturing
Question-Answer
Brainstorming
Active Learning
Concept Mapping

Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Techniques

On Hazirlik / Preliminary

Gastronomi ve Yoresel Turk Mutfaklarinin Tarihi |

Duz anlatim yéntemi
Soru-cevap yéntemi
Beyin firtinasi

Aktif Ogrenme
Kavram haritalari

Gastronomy and History of Local Turkish Cuisine |

Lecturing
Question-Answer
Brainstorming
Active Learning
Concept Mapping

Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yoéntem ve
Teknikleri/Teaching Methods
Techniques

On Hazirlik / Preliminary

Gastronomi ve Yoresel Tirk Mutfaklarnnin Tarihi Il

Diiz anlatim yontemi
Soru-cevap yéntemi
Beyin firtinasi

Aktif Ogrenme
Kavram haritalari

.Gastronomy and History of Local Turkish Cuisine Il

Lecturing
Question-Answer
Brainstorming
Active Learning
Concept Mapping




Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Techniques

On Hazirlik / Preliminary

Diinden bugiine Turk Mutfagi

Diiz anlatim yontemi
Soru-cevap yontemi
Beyin firtinasi

Aktif Ogrenme
Kavram haritalari

Turkish Cuisine from Past to Present

Lecturing
Question-Answer
Brainstorming
Active Learning
Concept Mapping

Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Technigues

On Hazirlik / Preliminary

Ege Mutfagi ve Uygulamalari

Duz anlatim yéntemi
Soru-cevap yéntemi
Beyin firtinasi

Aktif Ogrenme
Kavram haritalar

Aegean Cuisine and Applications

Lecturing
Question-Answer
Brainstorming
Active Learning
Concept Mapping

Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Techniques

On Hazirlik / Preliminary

Glneydogu Anadolu Mutfagi ve Uygulamalar

Diiz anlatim yontemi
Soru-cevap yontemi
Beyin firtinasi

Aktif Ogrenme
Kavram haritalari

.Southeastern Anatolian Cuisine and Applications

Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Techniques

On Hazirlik / Preliminary

Vize

Midterm
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Teorik Dersler / Theoretical

Uygulama Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Techniques

On Hazirlik / Preliminary

ig Anadolu Mutfag ve Uygulamalari

Lecturing
Question-Answer
Brainstorming
Active Learning
Concept Mapping

Central Anatolian Cuisine and Applications

Lecturing
Question-Answer
Brainstorming
Active Learning
Concept Mapping

10

Teorik Dersler / Theoretical

Uygulama Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Technigues

On Hazirlik / Preliminary

Karadeniz Mutfagi ve Uygulamalar

Duz anlatim yéntemi
Soru-cevap yéntemi
Beyin firtinasi

Aktif Ogrenme
Kavram haritalar

Black Sea Cuisine and Applications

Lecturing
Question-Answer
Brainstorming
Active Learning
Concept Mapping

11

Teorik Dersler / Theoretical

Uygulama Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Techniques

On Hazirlik / Preliminary

Akdeniz Mutfagi ve Uygulamalar

Diiz anlatim yontemi
Soru-cevap yontemi
Beyin firtinasi

Aktif Ogrenme
Kavram haritalari

Mediterranean Cuisine and Applications

Lecturing
Question-Answer
Brainstorming
Active Learning
Concept Mapping

12

Teorik Dersler / Theoretical

Uygulama Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Technigues

On Hazirlik / Preliminary

Dogu Anadolu Mutfagi ve Uygulamalari

Duz anlatim yéntemi
Soru-cevap yéntemi
Beyin firtinasi

Aktif Ogrenme
Kavram haritalar

Eastern Anatolian Cuisine and Applications

Lecturing
Question-Answer
Brainstorming
Active Learning
Concept Mapping
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13

Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Techniques

On Hazirlik / Preliminary

Marmara Boélgesi ve Rumeli Mutfagi ve Uygulamalari

Diiz anlatim yontemi
Soru-cevap yontemi
Beyin firtinasi

Aktif Ogrenme
Kavram haritalari

Marmara Region and Rumelian Cuisine and Applications

Lecturing
Question-Answer
Brainstorming
Active Learning
Concept Mapping

14

Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Technigues

On Hazirlik / Preliminary

Diinya Mutfak Kulturleri

Duz anlatim yéntemi
Soru-cevap yéntemi
Beyin firtinasi

Aktif Ogrenme
Kavram haritalar

World Culinary Cultures

Lecturing
Question-Answer
Brainstorming
Active Learning
Concept Mapping

15

Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Techniques

On Hazirlik / Preliminary

Final Sinavi

Final Exam
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

Yariyil (Yil) igi Etkinlikleri / Term (or Year) Learning Activities Nii)l/tlaér 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 Nun¥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:

719




IS YUKU / WORKLOADS

Siiresi | Toplam Is Yiikii
Son | S | Gaan o

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 3.00 3.00
Final Sinavi / Final Examination 1 3.00 3.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 3.00 3.00
Beyin Firtinasi / Brain Storming 13 1.00 13.00
Bireysel Calisma / Self Study 13 3.00 39.00
Derse Katilim / Attending Lectures 13 3.00 39.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 1.00 1.00
Okuma / Reading 10 1.00 10.00
Soru-Yanit/ Question-Answer 13 1.00 13.00
Toplam / Total: 66 19.00 124.00

Dersin AKTS Kredisi = Toplam g Yiikii (Saat) / 25.00 (Saat/AKTS) = 124.00/25.00 = 4.96 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 124.00 / 25.00 = 4.96 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilari / Program Outcomes

1.1.2

1.1.3

1.1.4

1.1.5

1.1.6

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

1.1.16

1.1.17

1.1.18

1.1.19

1.1.20

1.Gunlumuz gastronomi
dinyasinda temel tegkil eden
Fransiz mutfak sanatinin
tarihsel sureg icinde geligimi
ogrenir / .

2.Amerika’nin kesfi sonrasi eski
ve yeni kitalar arasi
gerceklesen gida degis-
tokusunu kavrar /.

3.Tirk mutfak kiltirinin
tarihsel siirec icinde geligimini
ogrenir /.

4.Gastronominin kultiir ve
toplum Gzerindeki etkilerini bilir
ve buna iligkin
degerlendirmeler yapar/ .

5.Yiyecek Uretimi ve sunumunu
ilgilendiren gorsel, dokusal ve
besinsel 6gelere iligkin verileri
yorumlayabilmek, degerlendirir
ve karar verir / .

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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