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Programimin Acilma Gerekcesi

1950, 1960 ve 1970 yillar1 boyunca turizm faaliyetlerinin artmasi ve tiiketicilerin kaliteli hizmet
talebinde bulunmasi ile birlikte hizmet endiistrisi donemi baslamistir. Hizmet endiistrisi denildiginde
akla konaklama ve yiyecek icecek isletmeleri gelmektedir. Ciinkii giiniimiizde insanlarin hayat
standardi, gorgli ve bilgileri arttikca, yiyecek icecek sektoriinde egitimli personele ihtiyag
duyulmaktadir. Yiyecek icecek isletmelerinde c¢alisan personele Kkaliteli hizmet sunmasini
saglayabilmek icin 6ncelikle calisanlarin kendi alanlarinda egitim seviyelerinin artirilmasina baghidir.
Diger taraftan Tiirkiye’de bir¢ok pastacilik meslegini icra edebilecek isletmelerin olmasi bireylerin
istthdamimi kolaylastirmaktadir. Geng nesillerin pastacilik ve ekmekgilik alaninda da istihdam
edilebilmeleri i¢in bu alanlardaki teorik ve uygulamali bilgi ve becerilerini artirmalar1 gerekmektedir.
Tirkiye’de Milli Egitim Bakanligina bagli Mesleki ve Teknik Anadolu Liselerinde pastacilik dalindan
ortalama 1200 6grenci mezun olmaktadir. Elde edilen veriler 15181inda pastacilik programimin agilmasi
ile bu alanda egitimli birey sayisinda da artis olacagi diisiiniilmekte olup istihdamlar1 konusunda
sektoriin bu alanda egitimli ve donanimli bireylere ihtiya¢ duydugu goriilmektedir. Meslek liselerinde
pastacilik boliimiinde egitim alan bu 6grenciler mezun olduktan sonra genellikle bu boliim olmadigi igin
ya as¢ilik On lisans programlarina ya da gastronomi mutfak sanatlari, yiyecek icecek isletmeciligi gibi
yakin olan diger bolim veya programlara yonelmektedir. Bu boliimiin agilmasi ile lisede pastacilik
egitimi alan bireylerin alaninda uzmanlagmasi ve genel liselerden yerleserek egitim alacak 6grencilerin
meslek sahibi olmalari saglanacaktir.

Pastacilik ve Ekmekgilik bolimii, son yillarda oldukca talep goéren bu sektoriin akademik
alandaki kargiligidir. Konaklama ve yiyecek igecek isletmeleri i¢in gereken kalifiye pastaci, ekmekgi,
baklavaci ihtiyacini kargilamak, yurtdisindaki iiniversitelerle uluslararasi alanda rekabet edebilecek hem
mesleki anlamda profesyonel hem de yabanci dil bilgisine sahip bireylerin yetistirilmesi, pastacilik ve
ekmekgeilik alaninda meslek liselerinden mezun olan bireylerin devam edebilecekleri bir zemin
hazirlamak, yiyecek ve igecek isletmelerinde kaliteli ve yaratici iiriinlerin hazirlanmasi ve sunulmasi
icin 0grencilere yol gosterecek akademik bir ortamin yaratilma ihtiyacidir.

Pastacilik ve Ekmekgilik Programinin Egitim Ozellikleri

Pastacilik ve ekmekgilik programi gida sektoriine yonelik bir béliimdiir ve 6grencilere pasta, ekmek,
tath ve sekerleme tiretimi konularinda egitim verir. Bu bolimde 6grenciler, farkli hamur isi teknikleri,
malzemelerin kullanimi, hijyen kurallar1 ve gida giivenligi gibi konular1 6grenirler.

Ogrenciler temel pastacilik ve ekmekgilik konularmi hem teorik hem de uygulamali olarak
egitimlerini alirlar.

=Temel teorik bilgiyle beraber temel pastacilik ve ekmekgilik becerileri de kazandirilmaktadir.

Birimin sahip oldugu uygulama mutfaklarinda gerekli ekipmanlarla ve zorunlu staj ile egitim-6gretim
tamamlanmaktadir.

Pastacilik ve Ekmekgilik Egitiminin Hedefleri

Pastacilik ve Ekmekgilik egitiminin mesleki ve toplumsal agidan gesitli amaglar1 vardir. Bu amaclara
ulasmak igin verilecek egitimin hedefleri;

e Alaninda uzman, mesleki yeterlilige ve liderlik 6zelligine sahip diyetisyenler yetistirmek,

e Ogrencilere saglam bir bilimsel temel saglamak, arastirma yeteneklerini gelistirmek ve
desteklemek.

e Ogrencilere arastirma Ve iletisim yeteneklerini gelistirmek icin saglam bir uygulama ve pratik
becerisi ve bilgisi kazandirmak.

e Alanin ¢ok disiplinli yapisina uygun kavram, beceri, arag-gere¢ ve teknolojiler ile yiyecek-
icecek sektorlinlin farkli alanlarinda teorik ve pratik bilgileri kavramsal bir ¢erceve dahilinde



degerlendirebilen profesyoneller yetigtirmek.

e Diinya ve Tiirk Mutfak kiiltiirleri ¢ercevesinde, gida hijyeni, giivenligi ve temel beslenme
ilkelerinin insan ve toplum saghg: iizerindeki etkilerini bilerek, profesyonel mutfak
uygulamalarin1 ¢evre bilinci ile siirdiiriilebilirlik esaslarma uygun bigimde gerceklestiren
profesyoneller yetistirmek.

o Pastacilik ve Ekmekgilik iligkin etik degerlere sahip, bilgi, beceri ve yetkinliklerini yasam boyu
ogrenme ve siirdiiriilebilirlik bilinciyle giincelleyen ve gelistiren bireyler yetistirmek.

e Pastacilik ve Ekmekeilik alaninda uygulamada karsilasilan ve Ongodriilemeyen karmasik
sorunlart ¢ézmek i¢in bireysel ve ekip iiyesi olarak ulusal-uluslararasi platformlarda kendini
ifade edebilen ve mesleki becerilerini sergileyen profesyoneller yetistirmek.

e Profesyonel mutfak uygulamalarini, sanat, tasarim ve gastronomi disiplinleri ¢ergevesinde
yorumlayabilen profesyoneller yetigtirmek.

1. Programdan Mezun Olanlarin Alacagi Unvan

Programdan mezun olanlar “Pastact ve Ekmekg¢i” unvani alir.

2. Yeterlilik Kosullar1 ve Kurallar:

Ogrencilerimizin mezun olabilmeleri i¢in, Universite Zorunlu Derslerini ve en az 120 AKTS’yi, tabi
olduklar ders kataloguna ve mevzuata uygun olarak tamamlamalari; zorunlu olan her dersi almalari ve
bu derslerden gegmeleri; FF ve FD notlarinin bulunmamasi, ayn1 zamanda 4.00 iizerinden en az 2.00
genel not ortalamasini saglamalari; 60 is giiniinii kapsayan zorunlu yaz stajini basariyla tamamlamalari
gerekmektedir. Programdan mezun olanlar “Pastaci ve Ekmek¢i” unvam alir. Egitim — Ogretim
stirecleri icerisinde diizenlenecek alanla ilgili farkli konulardaki seminerlere katilim saglayarak sertifika
sahibi olabilirler.

3. Programdan Mezun Olanlarin Istihdam Alanlan

Bu programdan mezun olanlarin ¢aligma alanlar1 olduk¢a genistir. Ogrenciler mezun olduktan sonra
kamu ve genellikle 6zel isletmelerinde gorev alabileceklerdir. Turizm boélgeleri ve biiyiik sehirler agirliklt
olmak {izere biitlin turizm isletmelerinde, 6zellikle pastane boliimii bulunan otel isletmeleri, ekmek ve
pasta iiretimi yapilan bagimsiz yiyecek icecek isletmelerinde (restoranlar, kafeler, pastaneler, firinlar),
catering isletmeleri, kurvaziyerlerde, havayolu isletmeleri vb. yiyecek igecek hizmetleri sunulan
alanlarda ¢alisma imkani bulabilmektedir. KPSS’den yeterli puani alanlar kamu kurumlarinda istihdam
edilmektedirler.



4. Pastacihk ve Ekmekgilik programinda dersler ve kredi sayilar1 asagida verilmistir.
T.C.

BOLU ABANT IZZET BAYSAL UNIVERSITESI
MENGEN MESLEK YUKSEKOKULU
OTEL, LOKANTA VE iKRAM HiZMETLERI BOLUMU
PASTACILIK VE EKMEKCILIK PROGRAMI
DERS MUFREDATI OGRETIM PLANI

1.Donem

Zorunlu Dersler

Ders No |Ders Kodu |Dersin Adi T [U[T+U [AKTS
1 Bilgi ve Iletisim Teknolojisi 2 |1 3 4
2 Atatiirk Ilkeleri ve Inkilap Tarihi I 2 [0 2 2
3 Tiirk Dili I 2 [0 2 2
4 Gastronomi ve Mutfak Sanatlarina Giris 2 (0 2 3
5 Pastacilik ve Ekmekcilige Giris 3 |1 4 6
6 Temel Mutfak Teknikleri 3 |1 4 6
7 Kariyer Planlama 2 {0 2 2

Gruptan AliInmasi Gereken Kredi Toplami: 25

Yabanci Dil I

Ders No |Ders Kodu |Dersin Adi T |[U[T+U [AKTS
1 Almanca I 2 |0 2 2
2 Ingilizce I 2 |0] 2 2

Gruptan AliInmasi Gereken Kredi Toplami: 2

Sec¢meli Dersler

Ders No |Ders Kodu |Dersin Adi T |U|T+U |AKTS
1 Isci Saghg ve Is Giivenligi 2 (0] 2 3
2 Tletisim 2 (0] 2 3

Gruptan Alinmasi Gereken Kredi Toplami: 3

Donemde Alinmasi Gereken Kredi Toplami: 30




2.Donem

Zorunlu Dersler

Ders No |Ders Kodu |Dersin Adi T |[U[T+U [AKTS
1 Atatiirk Ilkeleri ve inkilap Tarihi IT 2 |0 2 2
2 Tiirk Dili 11 2 10 2 2
3 Gida Hijyeni ve Giivenligi 2 (0] 2 2
4 Pasta ve Tath Yapim Teknikleri 3 |1 4 6
5 Pastacilik ve Ekmekgcilikte Malzeme Bilgisi 2 {0 2 2
6 Ekmek Yapim Teknikleri 3 |1 4 6
7 Mutfak Planlama ve Pastane Organizasyonu 2 [0 2 3

Gruptan Alinmasi Gereken Kredi Toplami: 23

Yabanci Dil 11

Ders No |Ders Kodu |Dersin Adi T [U[T+U [AKTS
1 Ingilizce 11 2 |0] 2 2
2 Almanca II 2 {0 2 2

Gruptan Alinmasi Gereken Kredi Toplami: 2

Sec¢meli Dersler

Ders No |Ders Kodu |Dersin Adi T |[U[T+U [AKTS
1 Meslek Etigi 2 10 2 2
2 Afetlerde Mutfak Organizasyonu ve Yonetimi |3 (0] 3 3

Gruptan AliInmasi Gereken Kredi Toplami: 5

Donemde AliInmasi Gereken Kredi Toplami: 30

3.Donem

Zorunlu Dersler

Ders No | Ders Kodu |Dersin Adi T (U (T+U |AKTS
1 Tleri Pastacilik Teknikleri I 3 4 6
2 Mesleki Yabanci Dil 1 4 4 4
3 Tiirk Mutfak Kiiltiiriinde Tathlar 3 4 5
4 Artizan Ekmek Yapim Teknikleri 3 4 5
5 Staj I 0 0 4




Gruptan Alinmasi Gereken Kredi Toplami: 24

Secmeli Dersler

Ders No | Ders Kodu [ Dersin Adi T |U [T+U | AKTS

1 Goniilliiliik Calismalan 2(0 2 3

Recete Standartlagtirilmasi ve Maliyet
Kontrolii 210 2 3

Gruptan AliInmasi Gereken Kredi Toplami: 6

Donemde Alinmasi Gereken Kredi Toplami: 30

4.Donem

Zorunlu Dersler

Ders No | Ders Kodu |Dersin Adi T (U [T+U |AKTS
1 Cikolata Yapim Teknikleri 3(1 4 5
2 Ileri Pastacilik Teknikleri 2 3(1 4 6
3 Yoresel Ekmekcilik ve Unlu Mamuller 3|11 4 5
4 Mesleki Yabanci Dil 2 4 (0 4 4
5 Staj 11 00 0 4

Gruptan Alinmasi Gereken Kredi Toplami: 24

Secmeli Dersler

Ders No | Ders Kodu |Dersin Adi T |U |T+U |AKTS
1 Girisimcilik 2(0 2 2
2 Kahvaltihk Hamur isleri 3(1 4 4

Gruptan Alinmasi Gereken Kredi Toplami: 6

Donemde Alinmasi Gereken Kredi Toplami: 30

Toplam Kredi : 120




DERSLER ICERIKLER

1. Dénem

Bilgi ve iletisim | Bilginin toplanmasini, islemesini, depolanmasini, aglar aracihg ile bir yerden

Teknolojisi bir yere iletilmesini saglayan iletisim ve bilgisayar konular: ele alinacaktir.
Kavramlar, tanimlar, ders yontemleri ve kaynaklarin tanimi, Sanayi Devrimi
ve Fransiz Devrimi, Osmanlh Devleti’nin Dagilis1 (XIX. Yiizyil), Tanzimat ve
Islahat Fermam, 1. ve II. Mesrutiyet, Trablusgarp ve Balkan Savaslar, I.
Diinya Savasi, Mondros Ateskes Antlasmasi, Wilson Ilkeleri, Paris

Atatiirk ilkeleri |Konferansi, Mustafa Kemal Pasa’nmin Samsun’a Cikisi ve Anadolu’daki

ve inkildp Tarihi |Durum, Amasya Genelgesi, Ulusal Kongreler, Son Osmanh Mebusan

I Meclisinin Ac¢ilisi, TBMM’nin Kurulusu ve I¢ isyanlar, Teskilat-1 Esasiye
Kanunu, Diizenli Ordunun Kurulusu, I. ve II. inénii ile Kiitahya-Eskisehir ve
Sakarya Meydan Muharebeleri, Biiyiik Taarruz, Kurtulus Savas1 sirasindaki
antlasmalar, Lozan Antlasmasi, Saltanatin Kaldirilmasi Kkonular ele
alinacaktir.
Dil kavrami. Dilin sosyal bir kurum olarak millet hayatindaki yeri ve 6nemi.
Dil-kiiltiir miinasebeti. Tiirk dilinin diinya dilleri arasindaki durumu ve

Tiirk Dili I yayllma alanlarl. Tiirkcede sesler ve smiflandirilmasi. Tiirk¢enin ses

ozellikleri ve ses bilgisi ile ilgili kurallar. Hece bilgisi. Yazim kurallar ve
uygulamasi. Yazih anlatim.

Gastronomi ve
Mutfak
Sanatlarina Giris

Gastronomi ve ilgili kavramlar, gastronominin bilimsel ve sanatsal boyutlari,
bir turistik iiriin ve cekicilik olarak gastronomi, agirlama endiistrisinin bir
boyutu olarak gastronomi, gastronomi turizmi ve gastronomi turizminin
gelisimi, yeme alisgkanhklarimin ve geleneklerinin gelisimi, yiyecek icecek
tiirleri ve bilesenleri, yiyecek icecek iiretim teknikleri, yiyecek depolama ve
koruma, yiyecek giivenligi, Avrupa gastronomisinin genel degerlendirilmesi,
mutfak ve mutfak sanatlari ile ilgili temel kavram, beceri ve teknikler, ticari
matematik, mutfakta kullanmilan 6lcii birimleri, gida giivenligi, standart
receteler ve menii, temel malzeme bilgisi ve pisirme teorileri, malzemelerin
hazirlanmas1 ve mutfak organizasyonu, mutfak ekipmaninin kullanimina
iliskin temel bilgi ve beceriler, satin alma, depolama, maliyet kontrolii
konularim kapsamaktadir.

Pastacilik ve
Ekmekcilige Giris

Pastacilik alaninda temel bilgilerin elde edilmesi, pastaciikta kullanilan temel
malzemeler, unlu mamullerde kullanilan iiriin ve malzeme bilgileri pastane
ekipmanlar1 kullanimi, tedarik ve depolama yontemleri, pastane iiriinleri
hazirlamada on islemler, temel hamurlar, siitlii tathlar ve sunum ve dekorlar,
Pastacilikta kullanilan temel krema, surup ve benzer soslarin hazirlanmasi,
pasta hamurlari, kekleri ve dolgularin hazirlanmasi, pastacilikta cesitli tarz
ve teknikler, ekmek tarihi, ekmek ve hamur isleri yapiminda kullanilan temel
arag, gerec ve malzemeler ile bunlarin kullanimina iliskin uygulamalar, temel
diizeyde ekmek ve diger hamurlarimin hazirlanmasi ve mayalama, pisirme,
kesme ve sunum teknikleri konularini kapsamaktadir.

Temel Mutfak
Teknikleri

Yiyeceklerin simiflandirilmasi, terimler ve dograma bicimleri, et, siit,
yumurta, sebze, soslar ve iiriinlerinin hazirlanmasi1 ve pisirilmesiyle ilgili
ilkeler, soslarin hazirlanmasi1 ve pisirilmesiyle ilgili ilkeler ile tiim bu
iiriinlerin servis edilmesi konularim kapsamaktadir.

Kariyer Planlama

Kariyer kavram, Kkariyer planlamasi, kariyer planlamasinin mesleki
damsmanhkla iliskisi, bireysel kariyer gelisimi, 6zge¢cmis hazirlama ve




ozgecmis cesitleri, is goriismesi, kariyer planlama siireci, Tiirk egitim
sisteminin Kkariyer planlamasi dogrultusunda degerlendirilmesi, kariyer
damismanh@imin okullarda uygulanabilirligi, yasam boyu kariyer planlamasi,
emeklilikte kariyer planlamasi konularim kapsamaktadir.

Almanca I

Tanitim, selamlama, ¢agirma vb., olumlu olumsuz ciimle yapilari; sahip olma-
olmama fiili; fiiller, belirli tammhklar, meslekler, is ve calisma ile ilgili
kelimeler, soru ciimleleri, kimlik tammmlama, sayilar, baglaclar, belirsiz
tammmhklar vb. konular ders kapsaminda verilmektedir. Bu ¢iktilar
dogrultusunda konusma, dinleme, anlama, yazma, okuma ve gramer iliskin
bilgiler verilecektir.

Ingilizce 1

Ogrencilerin Avrupa Dilleri Ortak Cerceve Simflandirilmasinda (CEFR)
belirlenmis degerlendirme sisteminde Temel Kullanici (Al) seviyesine
ulagsmalarim amaclayan bu derste temel olarak Ingilizce okuma, yazma,
dinleme, konusma becerilerinin yani sira dil bilgisi, sesletim ve kelime bilgisi
yer alir. Al seviyesinde dilbilgisi, bilinen giinliik ifadeleri ve basit ciimleleri
anlama, temel dilbilgisini yapilar1 kullanarak konusma ve yazma, kendini
tamitma, baskalarini tanistirma, Kisisel bilgi edinme amach sorular yoneltme,
giinliik konulardan olusan basit dildeki Ingilizce metinleri okuma, karsidaki
kisi yavas ve anlasilir bir sekilde konusuyorsa onlarla iletisimde bulunma,
kisisel bilgi, hoslandiklari, aile, cevre hakkinda basit dilde paragraflar yazma
konularim kapsamaktadir.

isci Saghgi ve is
Giivenligi

is sagh@ ve giivenliginin (ISG) kavramsal cercevesi, ulusal ve uluslararasi
standartlar, is kazalar1 ve meslek hastaliklarimin nedenleri, sonuclar1 ve
onlenmesi ile ilgili temel bilgiler, konaklama ve yiyecek icecek isletmelerinde
calisan bireylerin basina gelebilecek her tiirlii saghk sorunu, kaza, yaralanma
ve calisirken dikkat etmesi gereken hususlar hakkinda bilgi verilecektir. Bu
amacla yiiriirliikte bulunan kanun ve yonetmeliklerden de yararlamlarak isci
ve isveren sorumluluklarma deginilecektir. ISG alaminda mevzuatimizda
bulunan temel diizenlemeler, 6rnek olaylar, Pastacihk ve Ekmekcilik
sektoriinde yasanan is kazalarimin incelenmesi ve alinacak oOnlemler
konularim kapsamaktadir.

fletisim

Tletisim ile ilgili temel kavramlar, iletisim siirecinin 6zellikleri, iletisim tiirleri,
iletisimde engeller, iletisim ve catiyjma, konusma ve dinleme, Kiiltiir ve
iletisim, iletisim modelleri, ikna edici iletisim, sozsiiz iletisim, beden dili gibi
konu bashklarim kapsamaktadir.

2. Donem

Atatiirk Ilkeleri
ve Inkilap Tarihi
11

Bu ders oOgrenciye, Atatiirk donemi ve sonrasi Tiirk Devrimi'ni siyasi,
kiiltiirel ve ekonomik boyutlariyla ele alarak, rejimin giivencesi olan geng
kusaga Cumhuriyet ideolojisini ve tarih bilincini aktarmay1 amac¢lamaktadir.

Tiirk Dili IT

Egitim, Kkiiltiir, sosyal ve ekonomik alanlardaki Milli Miicadele, Atatiirk’iin
hayati, Tiirk Inkildbmn stratejisi, Siyasi, sosyal ve Kkiiltiirel ve hukuk
alandaki inkilaplar1 ve bu inkilaplarin olus siireci, Atatiirk dénemindeki i¢ ve
dis siyasi olaylar1 Atatiirk’iin diinya barisi icin ¢abalari. Atatiirk ilkelerine ve
iilkeye olan ic ve dis tehditlere kars1 gencligi uyarmak ve Tiirkiye’nin
jeopolitik konumu konularim kapsamaktadir.

Gida Hijyeni ve
Giivenligi

Gida giivenligi ve temel kavramlari, gida giivenlig¢inin 6nemi, gida giivenligini
etkileyen tehlikeler, gida kaynakh hastaliklar, gida zehirlenmeleri ve bunlara
yol acan etmenler, bu tarz durumlara meydan vermemek adina gerekli




korunma teknikleri, satin alma ve isletmeye kabul kurallari, hazirhk,
saklama ve servis kurallari, gida muhafaza yontemleri, mutfak alaminda
hijyen, personel hijyeni, yiyecek akis siirecinde hijyen, gida isletmelerinde
temizlik ve dezenfeksiyon yontemleri, sanitasyon kurallar1 ve ekipmanlarimin
tanitimi, gida giivenligi yonetim sistemleri konularim1 kapsamaktadar.

Pasta ve Tath
Yapim Teknikleri

Pasta ve tath yapim teknikleri dersi, pastacihkta kullanilan ekipmanlar ve
temel pastaciik malzemelerin tamitilip dgrencilere siitlii tathlar, dondurarak
hazirlanan siitlii tathlar, meyve tathlari, hamur tathlary, tahil tathlari, basit
kurabiye hamurlari, cirpillarak yapilan hamurlardan pandispanyalari,
spongeleri, kek ve muffinleri, cheesecake gibi iiriin hazirlama konularim
kapsamaktadir.

Pastacilik ve
Ekmekcilikte
Malzeme Bilgisi

Pasta, tath, hamur isleri ve ekmekgilikte kullamlan ekipmanlarin
siniflandirilmasi, Pasta, tath ve hamur islerinde kullamilan iiriinlerin
malzeme bilgisi, Pasta, tath ve hamur isleri iiriinlerini hazirlamada kullanilan
pisirme yontemleri konularimi kapsamaktadir.

Mutfak Planlama
ve Pastane
Organizasyonu

Pastane yerlesim alaninin kurulumunu, isleyisini, hiyerarsik diizenini, giinliik
yapilmasi gereken islerin planlanmasini, yapilan faaliyetlerin eksiksiz ve
zamaninda yapilmasi konularim kapsamaktadir.

Ekmek Yapim
Teknikleri

Bu ders ekmek yapiminin temel ara¢ ve gereclerinin kullanma prensip ve
tekniklerini, ol¢ii, sicaklik derecelerinin ve kullanilan malzemelerin
fonksiyonlarini ele alarak, ana karistirma tekniklerini ve temel ekmek yapma
asamalarini, 6n fermantasyonun hamurda kullanimi, hamur sekillendirme ve
kesme tekniklerini c¢esitli hamurlardan yapilacak olan ekmek cesitleri
konularim kapsamaktadir.

Almanca II

Kelime dagarcigim gelistirme, ciimle icerisinde en dogru veya uygun kelimeyi
kullanma, ciimle cevirileri, yabanci dil o6greniminde gorsel ve isitsel
tekniklerden yararlanma konular ders icerigini olusturmaktadir.

ingilizce 11

Ogrencilerin Avrupa Dilleri Ortak Cerceve Simiflandirilmasinda (CEFR)
belirlenmis degerlendirme sisteminde Temel Kullanici (A2) seviyesine
ulasmalarimm amaclayan bu ders okuma, yazma, dinleme, konusma
becerilerini gelistirme amach okudugu metni anlama, sorularla metni
degerlendirme, simif veya grup tartisma, kelime bilgisi, dinleme, not alma ve
iinite konulariyla ilgili yazmaya yonelik ¢calismalar: icermektedir. Kisisel ve
ailevi bilgiler, meslek, ¢evre gibi konusmaciyr dogrudan ilgilendiren konularla
ilgili kaliplar1 ve sik kullamlan kelimeleri anlama, basit bir dilde aktarilmis
konulardaki temel diisiinceyi kavrama, kisa ve basit metinlerdeki genel
bilgileri kavrama, bilgi gerektiren bilindik konularda (adres sorma, yemek
siparis etme) basit bir sekilde iletisim kurma, gecmis yasantisim basit bir dille
aktarma, gelecek planlar1 hakkinda konusma, genel ve Kkisisel konular
hakkinda basit ve kisa yazilar yazma konularim kapsamaktadir.

Meslek Etigi

Meslek ve temel ahlak kurallarimin olusumunda rol oynayan faktorleri
incelenmesi, mesleki yozlasma ve meslek hayatinda etik dis1 davramslarin
sonuclarim incelemesi, sosyal sorumluluk kavramim incelenmesi gibi
konular1 kapsamaktadir.

Afetlerde Mutfak
Yonetimi ve
Organizasyonu

Bu dersin icerigi; afet bolgelerinde mutfak yonetimi ve organizasyonu, afet
bolgesinde beslenme kaynakli problemler ve bunlarin yonetimi, bolge icin
gerekli mobil mutfaklarin kurulumu ve meniilerin planlanmasi, boélgede
mevcut kaynaklarin kullanilmasina yonelik konular1 kapsamaktadir.

3. Donem




ileri Pastacihik
Teknikleri 1

Yiyecek-icecek hizmetleri alaminda pastaciik mesleginde tart, tartélet turta,
pay ve kekler, brownie, biskiivi ve kurabiye hamuru hazirlama gibi iiriinlerin
nasil hazirlanabilece@ini 6greten, farkh iiriinler ortaya c¢ikarabilme becerisi
kazandiran bilgiler, diinya mutfaklarinda yer alan pastane iiriinlerini
hazirlayarak cesitlendirme, pisirerek servise hazir hile getirme konularina
kapsamaktadir.

Mesleki Yabanci
Dil I

Pastaciik ve Ekmekgilik alaninda gerekli olabilecek Ingilizce dil becerisi icin
temel kavramlar, mesleki terminoloji, mutfakla ilgili kavram ve beceriler,
mutfagin tarihsel gelisimi, uluslararas1 mutfaklar, mutfakta kullanilan arac-
gerecler, mutfak personeli hakkinda bilgilerin Ingilizce olarak iletimi
konularimi kapsamaktadir.

Staj I

Pastacihk ve Ekmekcilik mesleginin temel kavramlari, Yeme-i¢cme ile
olgularim1 analizi, Yoresel mutfaklardan yemekler hazirlama, Diinya
mutfaklarindan yemekler hazirlama, Yemek verilecek hedef Kkitlenin
ozelliklerine gore pastanenin teknik donanimi ve personelinin niteliklerini goz
oniinde bulundurarak giinliik, haftalik, ayhk ve yillik meniileri hazirlama,
Konuk memnuniyetini saglayabilmek icin iletisim araclarim etkili bir sekilde
kullanma, pastane mutfaginda gida maddelerinin kalite kontrolleri, depo
kontrollerini yapma ve besinleri saklama, Mevzuat ve hijyen kurallarina
uygun olarak Kkisisel hijyeni saglama ve isletme temizlik ve dezenfeksiyon
kurallarim1 uygulama becerilerini kapsamaktadir.

Tiirk Mutfak
Kiiltiiriinde
Tathlar

Osmanh mutfag) ve yoresel Anadolu mutfaginin temel tathlarinin islenmesi,
bu mutfaklara ait tathlarin o6zelliklerinin incelenmesi, farkhhiklar1 ve
benzerlikleri, ders kapsaminda serbetli tathlar, helvalar, geleneksel tathlar
konularimin kapsamaktadir.

Artizan Ekmek
Yapim Teknikleri

Tiirk ekmekleri tarihsel zaman icin gelisimi ve cesitlilikleri anlatihp, Alman ,
italyan , Meksika gibi diinyamin bir¢ok yerinde farhlik gésteren ekmek
cesitleri hakkinda bilgi verilmesinin ardindan , bélgesel olarak hazirlanan
ekmekler, glisemik indeksi diigsiik ekmek cesitleri, hastalar icin ekmekler,
glutensiz ekmekler, tam bugday, cavdar, misir ekmegi, Alman ekmekleri ve
ozel spesifik ekmekler hazirlayip pisirebilme bu iiriinleri firinlama ve servise
hazir hale getirme konularim kapsamaktadir.

Goniilliliik
Calismalan

Toplumsal duyarhilik ve farkindalik, isbirligi, dayamisma, etkili iletisim ve 0z
degerlendirme becerilerini destekleme, koordineli bir sekilde sosyal
dayanmisma, cevre ve Kiiltiirel miraslar gibi konular1 iceren projeler
hazirlanarak bir yandan toplumsal sorunlarin ¢oziimiine katki saglamirken
diger yandan ogrencilerin toplumsal sorunlara yoénelik duyarhhklar
arttirtlmasi konularini kapsamaktadir.

Recete
Standartlastirilm
as1 ve Maliyet
Kontrolii

Isletmelerde maliyet kontroliiniin 6nemi ve tamim, yiyecek-icecek planlamasi
ve maliyet kontrolii ile ilgili terminoloji, kavramlar ve siirecler, yiyecek-icecek
standartlarimin olusturulmasi, satis analizi gibi maliyet kontrol araclarimin
yiyecek-icecek endiistrisinde kullanimi, biiyiik otel isletmelerinde yiyecek-
icecek boliimiiniin orgiit yapisi, pastacihik ve ekmekgilik alaninda standart
recete uygulamalarimin avantaj ve dezavantajlari, maliyetlerinin bileseni,
giderlere ile maliyetler arasindaki iligki, isletmelerde depo kurgulamasi, satin
alma ve stok kontrolii, envanter olusturma, raporlamalar, otomasyon
sistemleri konularim kapsamaktadir.

4. Donem

Cikolata Yapim

‘Cikolata ve kakao iiriinlerinin isleme yontemlerini, ¢ikolata yapimini,




Teknikleri

cikolata ve kakaonun tarihcesini ve oOnemi, cikolata malzemeleri ve
ekipmanlari, temperleme ve sekil verme, cikolata dekorlari, dolgulu
cikolatalar, ganaj, truffle, rocher, cikolatal tathlar Yiyecek-igecek hizmetleri
alaninda pastacihk mesleginde cikolatayl, pastacilk iiriinlerinde nasil
kullanabilece@ini o6greten, butik cikolata iiriinleri yapabilme becerisi
saglayan, farkh iiriinler ortaya cikarabilme bilgisi kazandiran konulara
kapsamaktadir.

Kahvaltihk
Hamur fsleri

Cesitli hamur tekniklerine uygun hamur hazirlayarak istenilen piskinlik,
renk, tat ve goriiniimde iiriinler hazirlanmasi, gozleme, pisi hamuru,
bazlama, sigara boregi, boyoz, krep, pogaca ve acma cesitleri gibi iiriinlerin
yani sira agik biife kahvalti sunumu konularini kapsamaktadir.

Yoresel
Ekmekgilik ve
Unlu Mamuller

Unlu mamuller, tahil cesitleri, tahil ve hububatlarin 6giitiiliip islenmesi
siireci, bugday cesitleri, bugdayin iiretim siireci ve asamalar1 unlu mamul
cesitleri ve bu cesitlerin hazirlanma siireci hakkinda teorik bilgi verildikten
sonra Uygulamah olarak mayalh ve mayasiz hamurlarn hazirlanmasi,
fermantasyon siirecleri, simit, pogaca, agma, borekler, corekler, pizza, pide,
roll ekmegi, baget ekmegi, francala ekmegi, Vakfikebir ekmegi, yoresel
ekmekler, tirnak pide, lavas, tandir, bazlama, misir ekmegi, yufka, garnitiirlii
mamiiller gibi bir ¢cok unlu mamuller hazirlama konularim kapsamaktadir.

ileri Pastaci
Teknikleri 2

Yeni pasta iiriinlerini tasarlama, yeni iiriin hazirlama, farkh goriiniim ve
farkh tatlar1 birlestirerek yeni iiriinler elde etme, Fiizyon mutfag: ve
molekiiler gastronomi uygulamalari, diinya mutfaklarindan uygulamalar,
pastaciikta yeni tekniklerin denenmesi ve hazirladigi iiriinleri
recetelendirme, fotografini ¢ekerek arsivleme, pastaciik alaninda kullanilan
“mirror glaze, naked cake, geoda cake” gibi konular1 kapsamaktadir.

Staj II

Pastacihk ve Ekmekcilik mesleginin temel kavramlari, Yeme-icme ile
olgularim1 analizi, Yoresel mutfaklardan yemekler hazirlama, Diinya
mutfaklarindan yemekler hazirlama, Yemek verilecek hedef Kkitlenin
ozelliklerine gore pastanenin teknik donanimi ve personelinin niteliklerini goz
oniinde bulundurarak giinliik, haftahik, aylik ve yillik meniileri hazirlama,
Konuk memnuniyetini saglayabilmek icin iletisim araclarim etkili bir sekilde
kullanma, pastane mutfaginda gida maddelerinin kalite kontrolleri, depo
kontrollerini yapma ve besinleri saklama, Mevzuat ve hijyen kurallarina
uygun olarak Kkisisel hijyeni saglama ve isletme temizlik ve dezenfeksiyon
kurallarin1 uygulama becerilerini kapsamaktadir.

Girisimcilik

Bu derste girisimciligin genel kavramsal cercevesi, girisimciligin temel
gereklilikleri, girisimcilik ile benzer kavramlar, Tiirkiye’de girisimcilik ve
girisimciligin 6zendirilmesi, basarih girisimcilik oykiileri ile ilgili konulara
deginilerek ogrencinin yeni bir girisimde izlemesi gereken yol konularim
kapsamaktadir.

Mesleki Yabanci
Dil 11

Pastacihk ve ekmekgilik alaninda gerekli olabilecek Ingilizce dil becerisi icin
orta diizey temel kavramlar, orta diizey mesleki terminoloji, pastane iiriinleri
ve unlu mamullerle ile ilgili kavram ve beceriler, pastacihik ve ekmekgiligin
tarihsel gelisimi, uluslararasi tathlar ve receteleri, pastane sektoriinde
kullamlan arac¢-gerecler, ekmek yapiminda kullanilan ara¢ ve gerecler,
mutfak personeli hakkinda bilgilerin Ingilizce olarak iletimi konularim
kapsamaktadir.




Program Ogrenme Ciktilari

Bu programin basaril1 bir sekilde tamamlanmasiyla 6grenciler sunlari yapabileceklerdir;

10.

11.

12.

13.
14.

15.

Ingilizce veya Almanca dilinde temel diizeyde okuma, anlama, konusma ve yazma becerileri
gOsterebilme.

Pastacilik ve Ekmekgilik meslegi ile ilgili temel kavramlari, kuramlari, yenilikleri, Tirk ve Diinya
mutfaklar1 hakkinda bilgi sahibi olabilme.

Pastacilik ve Ekmekgilik alaniyla ilgili bilgi ve iletisim teknolojilerini ve yazilimlarini kullanabilme.

Sahip oldugu bilgiyi, temel beceriler diizeyinde, yazili ve sozlil iletisim yoluyla aktarir; misafirler ve
is birligi yaptig1 kisilerle etkili iletisim kurabilme

Is yogunluguna dayanabilme, stresle bas edebilme, baski altinda calisabilme, kriz yénetebilme ve ilk
yardim bilgisine ve beceresine sahip olabilme

Pastacilik ve Ekmekgilik meslegi ile ilgili temel gelismeleri takip ederek sorunlara temel diizeyde
¢Oziim Onerileri gelistirebilme

Pastacilik ve Ekmekgilik ile ilgili hukuki diizenlemeler, mesleki standartlar ve etik ilkeler hakkinda
temel diizeyde bilgi sahibi olabilme

Is siireclerini bilir ve ekibi organize eder. Ekip halinde ve bagimsiz olarak calisabilme

Yasam boyu 6grenme bilinciyle, bilgi, beceri ve yetkinliklerini gelistirir, Pastacilik ve Ekmekgilik
mesleginin gerektirdigi kisisel bakima, hijyene, giyime ve goriiniime dzen gosterebilme

Afetlerde Mutfak Organizasyonu ve Yonetimi temel becerilerine sahip olma ve uygulayabilme

Menii planlama, pisirme yontemleri, sunum ve servis, malzeme tedarik ve stok uygulamalar1 gibi
cesitli konularda bilgi sahibi olur. Gida giivenligi ve kalite yOnetim sistemlerini bilir ve
uygulayabilme

Tiirk ve Diinya mutfaklarindaki ¢ikolata, pasta ve ekmeklerin yapimi, bunlarin {iretimi igin gerekli
arag gere¢ ve ekipmanlar1 kullanabilme ve bakimini saglayabilme.

Kahvaltilarda tiiketilen tatli ve tuzlu hamur islerini yapabilme.

Sahip oldugu teorik ve pratik deneyimle, sektorde karsilastigi sorunlar1 analiz ederek ¢dziim odakl
siire¢ yonetimi uygular.

Meslegi ile ilgili yenilikleri stirekli takip eder ve kendini siirekli gelistirir.

Program Ciktilar ile Derslerin lliskisini Gosteren Matriks

Dersler P|P|P|P|P|P|P|P|P |PL|PL |PL |PI3|P1 |P1

Bilgi ve iletisim 5
Teknolojisi

Atatiirk Tlkeleri ve
Inkilap Tarihi I

Tiirk Dili I

Gastronomi ve Mutfak
Sanatlarina Girig

Pastacilik ve
Ekmekgilige Girig

Temel Mutfak
Teknikleri

Kariyer Planlama

Almanca |




Ingilizce I

Isci Saghig1 ve Is
Giivenligi

Iletisim

Atatiirk Tlkeleri ve
Inkilap Tarihi

Tiirk Dili II

Gida Hijyeni ve
Giivenligi

Pasta ve Tatli Yapim
Teknikleri

Pastacilik ve
Ekmekgilikte

Malzeme Bilgisi

Ekmek Yapim
Teknikleri

Mutfak Planlama ve
Pastane

Organizasyonu

Ingilizce 11

Almanca Il

Meslek Etigi

Afetlerde Mutfak
Organizasyonu

ve YOnetimi

fleri Pastacilik
Teknikleri |

Mesleki Yabanci Dil 1

Turk Mutfak
Kiltiiriinde Tatlilar

Artizan Ekmek Yapim
Teknikleri

Goniillilik
Calismalari

Recgete
Standartlastirilmasi ve
Maliyet

Kontrolu

Cikolata Yapim
Teknikleri

fleri Pastacilik
Teknikleri 2

Yoresel Ekmekgilik ve
Unlu Mamuller

Mesleki Yabanci Dil 2

Girisimeilik

Kahvaltilik Hamur
Isleri




Katki 1 Cok Diisiik
Diizeyi

2 Diisiik

3 Orta

4 Yiiksek 5 Cok
Yiiksek

Tiirkiye Yiiksek Ogretim Yeterlilikler Cercevesi

BILGI

TYYC 5. Diizey (Onlisans) TYYC Temel Alan Program Ciktilari

Diizey Tanimlayicilari Tanimlayicilari

1 - Ortadgretim diizeyinde ryyc-1 Ingilizce veya

kazanilan yeterliliklere dayali
olarak  alamindaki  giincel
bilgileri igeren ders kitaplari,
uygulama arag-gerecleri ve
diger kaynaklarla desteklenen
temel diizeydeki kuramsal ve
uygulamali  bilgilere  sahip
olma.

Almaca  dilinde  temel
diizeyde okuma, anlama,
konugma ve yazma becerileri
gosterebilme.
rYYC-2 Pastacilik  ve
Ekmekgilik meslegi ile ilgili
temel kavramlari, kuramlari,
yenilikleri, Tiirk ve Diinya
mutfaklar1 hakkinda bilgi
sahibi olabilme.
rYyvyc-3 Pastacilik  ve
Ekmekgilik alamiyla ilgili
bilgi ve iletigim
teknolojilerini ve
yazilimlarini kullanabilme.
ryyc-4 Sahip oldugu
bilgiyi, temel  beceriler
diizeyinde, yazili ve sozli
iletisim  yoluyla  aktarir;
misafirler ve is birligi yaptigi
kisilerle etkili  iletisim
kurabilme
rYYC -5 Is
yogunluguna dayanabilme,
stresle bas edebilme, baski
altinda  c¢alisabilme, kriz
yonetebilme ve ilk yardim
bilgisine ve beceresine sahip
olabilme
I'YYC -6 Pastacilik  ve
Ekmekgilik meslegi ile ilgili
temel  gelismeleri  takip
ederek  sorunlara  temel
diizeyde ¢oziim Onerileri
gelistirebilme
rYYC-7 Pastacilik  ve
Ekmekgilik ile ilgili hukuki
diizenlemeler, mesleki
standartlar ve etik ilkeler
hakkinda temel diizeyde
bilgi sahibi olabilme
r'Yyc-8 Is siireclerini
bilir ve ekibi organize eder.
Ekip halinde ve bagimsiz
olarak caligabilme
r'YYC-9 Yasam boyu

O6grenme bilinciyle, bilgi,




beceri ve yetkinliklerini
gelistirir,  Pastacilhik  ve
Ekmekgilik mesleginin
gerektirdigi kisisel bakima,
hijyene, giyime ve gdriiniime
0zen gosterebilme
rYyc-10 Afetlerde
Mutfak Organizasyonu ve
Yonetimi temel becerilerine
sahip olma ve uygulayabilme
ryvyc-11 Menii
planlama, pisirme
yontemleri, sunum ve servis,
malzeme tedarik ve stok
uygulamalar1  gibi  ¢esitli
konularda bilgi sahibi olur.
Gida giivenligi ve kalite
yonetim sistemlerini bilir ve
uygulayabilme
ryvyc-12 Tiirk ve Diinya
mutfaklarindaki cikolata,
pasta ve ekmeklerin yapimu,
bunlarin {iretimi i¢in gerekli
ara¢ gere¢ ve ekipmanlar
kullanabilme ve bakimim
saglayabilme.

BECERI
TYYC 5. Diizey(Onlisans) TYYC Temel Alan Program Ciktilar
Diizey Tanimlayicilari Tanimlayicilar

1 - Alaninda edindigi temel
diizeydeki kuramsal ve
uygulamali  bilgileri  aym
alanda  bir ileri  egitim
diizeyinde veya ayni diizeydeki
bir  alanda  kullanabilme
becerileri kazanma.

2 - Alaninda edindigi temel
diizeydeki bilgi ve becerileri

kullanarak, verileri
yorumlayabilme ve
degerlendirebilme,  sorunlari
tanimlayabilme, analiz

edebilme, kanitlara  dayal
¢Ozlim Onerileri gelistirebilme.

TYYC-1 Ingilizce veya
Almaca dilinde  temel
diizeyde okuma, anlama,
konusma ve yazma
becerileri gosterebilme.

TYYC -2 Pastacilik  ve
Ekmekgilik alaniyla ilgili
bilgi ve iletigim
teknolojilerini ve
yazilimlarimi kullanabilme.

TYYC -3 Sahip oldugu
bilgiyi, temel beceriler
diizeyinde, yazili ve sozlii
iletisim  yoluyla aktarir;
misafirler ve is birligi
yaptigr  kisilerle  etkili
iletisim kurabilme

TYYC -4 Is yogunluguna
dayanabilme, stresle bag
edebilme, baski altinda
calisabilme, kriz
yonetebilme ve ilk yardim
bilgisine ve beceresine
sahip olabilme

TYYC -5 Pastacilik  ve




Ekmekgilik meslegi ile
ilgili temel gelismeleri
takip ederek sorunlara
temel diizeyde ¢ozlim
oOnerileri gelistirebilme

TYYC -6 Is siireglerini
bilir ve ekibi organize eder.
Ekip halinde ve bagimsiz
olarak ¢aligabilme

TYYC -7 Yasam  boyu
o0grenme bilinciyle, bilgi,
beceri ve yetkinliklerini
gelistirir, Pastaciik  ve
Ekmekgilik mesleginin
gerektirdigi kisisel bakima,

hijyene, giyime ve
goriniime 0zen
gosterebilme

TYYC -8 Afetlerde
Mutfak Organizasyonu ve
Yonetimi temel
becerilerine sahip olma ve
uygulayabilme

TYYC-9 Menii
planlama, pisirme
yontemleri, sunum ve
servis, malzeme tedarik ve
stok uygulamalar1  gibi
cesitli  konularda  bilgi
sahibi olur. Gida giivenligi
ve kalite yonetim
sistemlerini bilir ~ ve
uygulayabilme

TYYC-10 Tiirk ve Diinya
mutfaklarindaki  ¢ikolata,
pasta  ve  ekmeklerin
yapimi, bunlarin {retimi
icin gerekli ara¢ gere¢ ve
ekipmanlar1  kullanabilme
ve bakimini saglayabilme.

TYYC-13 Kahvaltilarda
tiketilen tatli ve tuzlu
hamur islerini yapabilme.

TYYC- 14 Sahip oldugu teorik
ve  pratik  deneyimle,
sektorde karsilastig
sorunlar1  analiz  ederek
¢Oziim odakli stire¢
yonetimi uygular.




YETKINLIKLER

Bagumsiz Calisabilme ve Sorumluluk Alabilme Yetkinligi

TYYC 5. Diizey(Onlisans)
Diizey Tanimlayicilar

TYYC Temel Alan
Tanimlayicilari

Program Ciktilart

1 - Alam ile ilgili temel
diizeydeki bir caligmay1
bagimsiz olarak ytiriitebilme.

2 -  Alam  ile ilgili
uygulamalarda karsilagilan ve
ongoriillemeyen karmagik
sorunlart ¢ozmek i¢in ekip
liyesi olarak  sorumluluk
alabilme.

3 - Sorumlulugu altinda
calisanlarin bir proje
gercevesinde gelisimlerine
yonelik etkinlikleri
ylriitebilme.

TYYC -2 Pastacilik  ve
Ekmekgilik meslegi ile ilgili
temel gelismeleri takip ederek
sorunlara temel diizeyde ¢coziim
oOnerileri gelistirebilme

TYYC -4 Sahip oldugu
bilgiyi, temel beceriler
diizeyinde, yazili ve sozli
iletigim yoluyla aktarir;
misafirler ve is birligi yaptigi
kisilerle etkili iletisim
kurabilme

TYYC — 5 Is yogunluguna
dayanabilme, stresle  bas
edebilme, baski altinda
calisabilme, kriz yonetebilme
ve ilk yardim bilgisine ve
beceresine sahip olabilme
TYYC-8 Is siireglerini
bilir ve ekibi organize eder.
Ekip halinde ve bagimsiz
olarak ¢aligabilme

TYYC-9 Yasam  boyu
O0grenme  bilinciyle,  bilgi,
beceri ve  yetkinliklerini
gelistirir, Pastacilik ve
Ekmekgilik mesleginin
gerektirdigi  kisisel bakima,
hijyene, giyime ve goriiniime
0zen gosterebilme

TYYC - 10 Afetlerde
Mutfak  Organizasyonu ve
Yonetimi temel becerilerine
sahip olma ve uygulayabilme
TYYC-12 Tiirk ve Diinya
mutfaklarindaki ¢ikolata, pasta
ve ekmeklerin yapimi, bunlarin
iiretimi i¢in gerekli ara¢ gerec
ve ekipmanlart kullanabilme ve
bakimini saglayabilme.
TYYC-15 Meslegi ile ilgili
yenilikleri siirekli takip eder ve
kendini siirekli gelistirir.

Ogrenme Yetkinligi

TYYC 5. Diizey (Onlisans)
Diizey Tanmimlayicilar

TYYC Temel Alan
Tanimlayicilar

Program Ciktilar

1 - Alaninda edindigi temel
diizeydeki bilgi ve becerileri
elestirel bir yaklasimla

TYYC- 8 Is siireclerini bilir
ve ekibi organize eder. Ekip
halinde ve bagimsiz olarak




degerlendirebilme, O0grenme
gereksinimlerini belirleyebilme
ve karsilayabilme.

2 - Ogrenimini aym alanda bir
ileri egitim diizeyine veya ayni
diizeydeki bir meslege
yonlendirebilme.

3 - Yasam boyu O&grenme
bilinci kazanmis olma.

calisabilme
TYYC-9 Yasam boyu
O0grenme  bilinciyle,  bilgi,

beceri ve  yetkinliklerini
gelistirir, Pastacilik ve
Ekmekgilik mesleginin

gerektirdigi  kisisel bakima,
hijyene, giyime ve gorliniime
0zen gosterebilme

Iletisim ve Sosyal Yetkinlik

TYYC 5. Diizey (Onlisans)
Diizey Tanimlayicilari

TYYC Temel Alan
Tanimlayicilar

Program Ciktilari

1 - Alam ile ilgili konularda
sahip oldugu temel bilgi ve
beceriler diizeyinde
diistincelerini yazili ve sozli
iletisim yoluyla aktarabilme.

2 - Alam ile ilgili konularda
diisiincelerini  ve  sorunlara
iliskin ~ ¢0ziim  Onerilerini
uzman olan ve olmayan
kisilerle paylasabilme.

3 - Bir yabanci dili en az
Avrupa Dil Portfoyii A2 Genel
Diizeyinde kullanarak
alanindaki bilgileri izleyebilme
ve meslektaglart ile iletisim
kurabilme.

4 - Alaninin gerektirdigi en az
Avrupa Bilgisayar Kullanma
Lisans1 Temel Diizeyinde
bilgisayar yazilimi ile birlikte
bilisim ve iletisim
teknolojilerini kullanabilme.

TYYC-1 Ingilizce ~ veya
Almaca dilinde temel diizeyde
okuma, anlama, konusma ve
yazma becerileri gosterebilme.
TYYC-3 Pastacilik ve
Ekmekgilik alaniyla ilgili bilgi
ve iletisim teknolojilerini ve
yazilimlarimi kullanabilme.
TYYC-4 Sahip oldugu bilgiyi,
temel beceriler diizeyinde,
yazili ve sozlil iletisim yoluyla
aktarir; misafirler ve is birligi
yaptig1 kisilerle etkili iletisim
kurabilme

TYYC-8 s siireglerini bilir ve
ekibi organize eder. EKip
halinde ve bagimsiz olarak
calisabilme

TYYC-14 Sahip oldugu teorik
ve pratik deneyimle, sektorde
kargilagtigi  sorunlart  analiz
ederek ¢oziim odakli siireg
yoOnetimi uygular.

Alana Ozgii Yetkinlik

TYYC 5. Diizey (Onlisans)
Diizey Tanimlayicilari

TYYC Temel Alan
Tanimlayicilar

Program Ciktilar

1 - Alam ile ilgili verilerin
toplanmasi, uygulanmas1 ve
sonuglarinin duyurulmasi
asamalarinda toplumsal,
bilimsel, kiltirel ve etik
degerlere sahip olma.

2 - Sosyal haklarin evrenselligi,
sosyal adalet, kalite ve kiiltiirel
degerler ile c¢evre koruma, is
saglig ve giivenligi
konularmmda  yeterli  bilince
sahip olma.

TYYC-5 Is  yogunluguna
dayanabilme,  stresle  bas
edebilme, baski altinda
calisabilme, kriz ydnetebilme
ve ilk yardim bilgisine ve
beceresine sahip olabilme
TYYC-7 Pastacilik ve
Ekmekgilik ile ilgili hukuki
diuzenlemeler, mesleki
standartlar ve etik ilkeler
hakkinda temel diizeyde bilgi
sahibi olabilme




Ders Bilgi Paketleri

I. Donem
DERS IZLENCESI
Ders Kodu | Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS
Kredi
Bilgi ve 2,00 0,00 1,00 3,00 4,00
Iletisim
Teknolojisi
Dersin Adi Bilgi ve Iletisim Teknolojisi
Dersin Seviyesi On lisans
Dersin Kredisi 3
Dersin Tipi Zorunlu
On Kosullar Yok

Dersin Amaci

Ders kapsaminda bilgisayar1 temel diizeyde kullanabilme (belge hazirlama,
tablo hazirlama, sunu hazirlama, internet kullanimi) yetkinligi
kazandirilmasi amaglanmaktadir.

Dersin Icerigi

Bilginin toplanmasini, islemesini, depolanmasini, aglar araciligi ile bir
yerden bir yere iletilmesini saglayan iletisim ve bilgisayar konular ele
alinacaktir.

Dersin ) 2012, BAL, Hasan Cebi. Bilgisayar ve Internet Kullanim1, Murathan
Kitabi/Malzemesi/Onerilen | Yayinlar
Kaynaklar

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

Diiz anlatim, soru-cevap, e-ders kitab1, e-ders sunumu

Ders I¢in Onerilen Diger
Hususlar

Yok

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemam Yardimcilan

Dersin Verilisi

Dersin igerigine uygun temel dgretim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda égrenci;

1. Bilgisayar1 genel olarak tanir ve ¢alisma prensibini agiklar.

2. Windows 7 isletim sistemini temel diizeyde kullanir.

3. Cevresel donanimlar1 6grenir.

4. Ofis programlarini bilir ve uygular.

5. Ag lizerinden bilgiye ulagimi ve iletisimi yapar.

Haftalik Konular ve Hazirhiklar




Teorik

Laboratuvar

1. hafta |Bilgisayarin tanimi, tarihgesi ve gevresel

donanimlari

2. hafta [Bilgisayarin kisisellestirilmesi ve

windows

. hafta |Microsoft office word

Microsoft office word

Microsoft office excel

. hafta | Microsoft office power point

Microsoft office power point

3
4. hafta |Microsoft office excel
5
6

. hafta |Internet ve internet tarayicisi, elektronik

osta yonetimi

Internet ve internet tarayicisi, elektronik posta
yOnetimi

7. hafta [Islem tablosu

Islem tablosu

8. hafta | Ara smav / elektronik ticaret

Ara sinav / elektronik ticaret

9. hafta |[Kelime islemci programinda 6zge¢mis

Kelime islemci programinda 6zgecmis

10. hafta | Internet ve kariyer

Internet ve kariyer

11. hafta | Formiiller ve fonksiyonlar

Formiiller ve fonksiyonlar

12. hafta | Grafikler

Grafikler

13. hafta | Sunu hazirlama

Sunu hazirlama

14. hafta [Is goriismesine hazirlik

Degerlendirme Sistemi

1 Vize %40
2 Final %60
Is yiikii Hesaplamas
Aktiviteler Say1 Siiresi (Saat) Toplam Is Yiikii Saati

Haftalik Ders Saati (Teori) 14 2 28
Haftalik Ders Saati (Uygulama)
Haftalik Ders Saati (Laboratuvar) 1 14 14
Kaynaklara Ulagma ve Okuma
Webte Tarama / Kiitiiphane
Aragtirmasi
Ders Oncesi Bireysel Calisma 1 14 14
Ders Sonrasi Bireysel Caligma 1 14 14
Sunu Hazirlama
Sunum
Yariy1l I¢i Sinavina Hazirlik 1 20 20
Yariyil Sonu Sinavina Hazirlik 1 20 20
Yaryil igi Smavi 1 1 1
Yariyil Sonu Sinavi 1 1 1




Toplam s Yiikii Saati 112
Toplam Isyiikii Saati / 30 AKTS 3,7
Dersin AKTS Kredisi 4
Program Ogrenme Ciktisi Iliskisi

PC |PC |PC |PC |PC5|PC6(PC (PC |[PC | PC | PC | PC | PC | PC | PC
_ 1 2 3 4 7 8 9 10 11 12 | 13 | 14 15
OC1 1 1 5 |1 1 1 1 1 1 1 1 5 5
0C2 1 1 5 |1 1 1)1 1 1 1 1 1 1 5 5
0C3 1 1 5 |1 1 1)1 1 1 1 1 1 1 5 5
0C4 1 1 5 |1 1 1)1 1 1 1 1 1 1 5 5
0Cs 1 1 5 |1 1 1)1 1 1 1 1 1 1 5 5
0C6 1 1 5 |1 1 111 1 1 1 1 1 1 5 5
Katki 1 Cok Diisiikk | 2 Diisiik 3 0rta 4 Yiiksek 5 Cok
Diizeyi Yiiksek




DERS iZLENCESI

Ders Kodu | Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS
Kredi
Atatiirk 2,00 0,00 0,00 2,00 2,00
Ilkeleri ve
Inkilap
Tarihi |
Dersin Adi Atatiirk Ilkeleri ve Inkilap Tarihi I
Dersin Seviyesi On lisans
Dersin Kredisi 2,00
Dersin Tipi Zorunlu
On Kosullar Yok

Dersin Amaci

Bu dersin sonunda &grenci Atatiirk Ilkeleri ve Inkilap Tarihi ile ilgili
kavramlari, Osmanli Yenilesme siirecini, Yeni Osmanlilar, 1. ve IIL
Mesrutiyet Donemlerini, buna paralel olarak Avrupa’da yasanan
gelismeleri (Sanayi Devrimi ve Fransiz Ihtilali gibi), I. Diinya Savas1 ve
sonuclarini, Mondros Miitarekesi ve sonrasindaki gelismeleri, Mili
Miicadele kapsamindaki Kongreleri, Son Osmanli Mebusan Meclisi’nin
aldig1 Misak-1 Milli kararlarini, TBMM Do&nemini, Cepheler ve Mudanya
Ateskes Antlagmasini, Milli Miicadele’de takip edilen Dis Politikay1 ve son
olarak 1923 Lozan Baris Antlagmasini aciklayip yorumlayabilecektir.

Dersin Icerigi

Kavramlar, tanimlar, ders yontemleri ve kaynaklarin tanimi, Sanayi
Devrimi ve Fransiz Devrimi, Osmanli Devleti’nin Dagilis1 (XIX. Yiizyil),
Tanzimat ve Islahat Fermani, 1. ve II. Mesrutiyet, Trablusgarp ve Balkan
Savaslari, 1. Diinya Savasi, Mondros Ateskes Antlasmas1, Wilson Ilkeleri,
Paris Konferansi, Mustafa Kemal Pasa’nin Samsun’a Cikisi ve
Anadolu’daki Durum, Amasya Genelgesi, Ulusal Kongreler, Son Osmanli
Mebusan Meclisinin A¢ilisi, TBMM’nin Kurulusu ve ¢ Isyanlar, Teskilat-
1 Esasiye Kanunu, Diizenli Ordunun Kurulusu, 1. ve II. inénii ile Kiitahya-
Eskisehir ve Sakarya Meydan Muharebeleri, Biiyiikk Taarruz, Kurtulus
Savasi sirasindaki antlasmalar, Lozan Antlagsmasi, Saltanatin Kaldirilmasi
konular ele alinacaktir.

Dersin

Kitabi/Malzemesi/Onerilen

Kaynaklar

1. Atatiirk, Mustafa Kemal, Nutuk, Ankara 1997. 2. Kodaman, Bayram,
Cumhuriyetin Tarihi-Fikri Temelleri ve Atatiirk, Isparta 2001. 3. Mumcu,
Ahmet, Tarih Agisindan Tiirk Devriminin Temelleri ve Gelisimi, Ankara
1971. 4. Baykara, Tuncer, Tiirk Inkilap Tarihi ve Atatiirk ilkeleri, Istanbul
2006. 5. Aybars, Ergun, Tiirkiye Cumhuriyeti Tarihi I-II, izmir 2005. 6.
Komisyon, Tiirkiye Cumhuriyeti I-II Atatiirk Arastirma Merkezi Yayimni 7.
Komisyon, Atatiirk Ilkeleri ve Inkilap Tarihi I /1, I/2, 1I, YOK Yayim 8.
Dervis Kilingkaya (ed): Atatiirk ve Tiirkiye Cumhuriyeti Tarihi. Siyasal
Kitabevi, Ankara, 2004. 9. Ahmad, Feroz, Modern Tiirkiye’nin Olugumu,
Istanbul, 1995. 10. Atatiirk’iin Séylev ve Demegleri, 3 cilt, Ankara, 1981.
11. Atatiirk’tin Tamim Telgraf ve Beyannameleri, 4 cilt, Ankara, 1964. 12.
Bayur, Yusuf Hikmet, Tiirk 1nk11?1p Tarihi, 10 cilt, Ankara, 1991. 13.
Berkes, Niyazi, Tirkiye’de Cagdaslasma, Ankara, 1978. 14. Karpat,
Kemal, H., Tiirk Demokrasi Tarihi, Istanbul, 1967. 15. Lewis, Bernard,
Modern Tiirkiye’nin Dogusu, Ankara, II. Baski,1984. 16. Mumcu, Ahmet,
Tarih Ac¢isindan Tiirk Devriminin Temelleri ve Geligsimi -, Ankara, 1974.




1”7. Ziircher, E. J., Modernlesen Tiirkiye’nin Tarihi, Istanbul, 1999. Biitiin
Universitelerin ders kitaplari, Tirk Tarih Kurumu Yayinlari, Atatiirk
Arastirma Merkezi Yayinlar1 , Anilar ve benzeri kaynaklar.

Planlanan Ogrenme Yazil ve Sozlii Anlatim
Etkinlikleri ve Ogretme
Yontemleri

Ders i¢cin Onerilen Diger | Yok
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemam Yardimcilan

Dersin Verilisi Dersin igerigine uygun temel 6gretim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci;

1. Imparatorluktan Milli Devlete gegis siirecini gerekgeleri ile birlikte
anlar ve degerlendirir.

2. Mustafa Kemal Atatiirk’iin “Tiirkiye’nin muasir medeniyet
seviyesinin lizerine ¢gikarilmasi” fikrini anlar.

3. Giincel konulari tarihi bilgiler 1s181nda degerlendirebilme yetenegini
kazandirir.

4. Sosyal Politika, Siyaset bilimi ve uluslararasi iligkiler ile ilgili bilgilere
sahip olur.

5. Farkli kaynaklardan bilgi yonetimi ve analizi becerilerini elde
edebilme yetenegi saglar.

6. Somut olaylar {izerinde Tiirk vatandasliginin kazanilmasi,
kaybedilmesi kosul ve esaslarinin inceler.

7. Milli degerlerle evrensel degerlerin sentezini yapabilme yetisi kazanir.

8. Tiirk modernlesme siirecinin temellerini anlayarak dersler ¢ikarir.

Haftahk Konular ve Hazirhklar

Teorik Uygulama

1. hafta [Dersle ilgili temel kavramlar, tanimlar,
ders yontemleri ve kaynaklarin tanitimi
yapilarak 19. Yiizyil Diinyasina genel bir
bakis yapilir.

2. hafta [Osmanli Devletine genel bir bakis ve
Osmanli Devletinin ¢okiis sebepleri, Islahat
hareketleri ve sonuglari iglenir.

3. hafta |Osmanli Devletini kurtarmaya doniik fikir
hareketleri islenir.

4. hafta [Sark Meselesi ve Osmanli Devletinin
coklislinli tetikleyen savaglar (93 Harbi,
Trablusgarp Savasi, Balkan Savaglar)
islenir.

5. hafta |I. Diinya Savas1 oncesinde diinyanin genel
durumu ve Osmanli Devleti, 1. Diinya
Savasi’nin  ¢ikisi, Osmanli  Devletinin
savasa girmesi ve savastigi cepheler islenir.

6. hafta [20. yilizyilda Diinyayr etkileyen fikir
akimlari, bu akimlarin azinliklar {izerindeki
etkisi ve Ermeni Meselesi iglenir.

7. hafta |Mondros Miitarekesi, Onemli hiikiimleri ve




Osmanli’y1 paylagsma projeleri islenir.

8. hafta |[Isgaller, Isgaller karsisinda toplumun,
[stanbul  hiikiimetinin ve aznliklarin
tutumu, Cemiyetler, Faaliyetleri ve Genel
Ozellikleri islenir.

9. hafta |Mustafa Kemal’in Samsun’a ¢ikmasi, Milli
miicadelenin  baglamasi, Genelgeler ve
[Kongreler islenir.

10. hafta [ Temsil Heyeti ile Istanbul hiikiimeti
arasindaki iligkiler Meclis-i Mebusanin
acilmasi, Misak-1 Milli, Istanbul’un isgali,
TBMM’nin ag¢ilmasi ve Milli Miicadelenin
yonetimini ele almasi, Isyanlar ve tedbirler
islenir.

11. hafta [Dogu ve Giiney Cephesinde Milli
[Miicadele islenir.

12. hafta [Bati Cephesi Savaglari ve Mudanya
gorlismeleri ve Saltanatin  Kaldirilmasi
islenir.

13. hafta [Milli  Miicadele Doneminde  Siyasi
faaliyetler iglenir.

14. hafta | 1923 Lozan Baris Antlagsmasinin tahlili

apilir.
Degerlendirme Sistemi
1 Vize %30
2 Final %70
Is yiikii Hesaplamas
Aktiviteler Say1 | Siiresi Toplam Is Yiikii Saati
(Saat)
Haftalik Ders Saati (Teori) 14 2 28
Haftalik Ders Saati (Uygulama)
Haftalik Ders Saati (Laboratuvar)
Kaynaklara Ulagma ve Okuma
Webte Tarama / Kiitiiphane
Aragtirmasi
Materyal Tasarlama / Uygulama
Rapor Hazirlama
Sunu Hazirlama
Sunum
Yaryil igi Siavina Hazirlik
Yariyil Sonu Sinavina Hazirlik 14 2 28
Yaryil igi Smavi 1 1 1
Yariyil Sonu Sinavi 1 2 2
Toplam Is Yiikii Saati 59




Toplam Isyiikii Saati / 30 AKTS

2,0

Dersin AKTS Kredisi 2
Program Ogrenme Ciktisi Iliskisi
PC (PC |PC [PC | PCS [PC6|PC PC | PC | PC | PC | PC | PC | PC
1 2 3 4 7 9 10 11 12 13 | 14 15
0C1 1 1 1 1 1 1 1 1 1 1 5 5
0C2 1 1 1 1 1 11 1 1 1 1 5 5
0C3 1 1 1 1 1 11 1 1 1 1 1 5 5
0C4 1 1 1 1 1 11 1 1 1 1 1 5 5
0Cs 1 1 1 1 1 11 1 1 1 1 1 5 5
0C6 1 1 1 1 11 1 1 1 1 1 5 5
Katka 1 Cok Diisiikk | 2 Diisiik Orta 4 Yiiksek 5 Cok
Diizeyi Yiiksek




DERS iZLENCESI

Ders Kodu | Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS
Kredi
Tirk Dili 2,00 0,00 0,00 2,00 2,00
I
Dersin Adi Tiirk Dili I
Dersin Seviyesi On lisans
Dersin Kredisi 2,00
Dersin Tipi Zorunlu
On Kosullar Yok

Dersin Amaci

Bu dersin amaci Tiirk dilinin 6zelliklerini, isleyis kurallarin1 sezdirmek,
ornekleriyle gostermek; ogrencilerin yazili ve sozlii metinler aracilifiyla
sozvarligin1 gelistirmek; Ogrencilere yazim (imla) kurallarina uyma,
noktalama isaretlerini yerli yerinde kullanma aligkanligi kazandirmak;
Ogrencilere kitap okuma aligkanlif1 kazandirmak; 6grencilere bilimsel,
elestirel, sorgulayici, yorumlayici, yaratici, yapici diisinme aligkanligi
kazandirmak ve ana dili suuruna sahip gencler yetistirmektir.

Dersin Icerigi

Dil kavrami, dilin sosyal bir kurum olarak millet hayatindaki yeri ve
onemi, Dil-kiiltlir miinasebeti, Tiirk dilinin diinya dilleri arasindaki durumu
ve yayima alanlari, Tiirkcede sesler ve siniflandirilmasi, Tiirkgenin ses
ozellikleri ve ses bilgisi ile ilgili kurallar, hece bilgisi, yazim kurallar1 ve
uygulamasi, yazili anlatim.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

AKSAN, Dogan; HER YONUYLE DIL/ANA CIZGILERIYLE
DILBILIM, TDK Yaymlar;, BIRGOREN, Hamdi; TURK DILI ve
KOMPOZISYON BILGILERI, Pelin Ofset, Bolu, 2009. COTUKSOKEN,
Yusuf, Uygulamal Tiirk Dili, Papatya Yay., Istanbul, 2008. GULENSOY,
Prof. Dr. Tuncer; TURKCE EL KIiTABI, Akgag Yayinlari, Ankara, 2005.
KAVCAR, Prof. Dr. Cahit; OGUZKAN, Dr. Ferhan; ORNEK EDEBI
METINLERLE YAZILI ve SOZLU ANLATIM, An1 Yayincilik, Ankara,
1999. EKER, Siier; CAGDAS TURK DILI, Grafiker Yaymlari, Ankara,
2002. GUNCEL TURKCE SOZLUK VE YAZIM KILAVUZU
ETKILESIMLI YOGUN DISKi, TDK Yaymlari, Ankara, 2007.
KORKMAZ, Prof. Dr. Zeynep; GULENSOY, Prof. Dr. Tuncer;
ERCILASUN, Prof. Dr. Ahmet B.; TURK DILI VE KOMPOZISYON
BILGILERI, Yargi Yay., Ankara, 2001. ERGIN, Prof. Dr. Muharrem;
TURK DIL BILGISI, Bayrak Yay., Istanbul, 1999. YAMAN, Dog. Dr.
Ertugrul; Dogru Giizel ve Etkili Konusma Sanati, Savas Yayinlari,
Istanbul, 2007. UCAR, ilhan; ILETISIM BEDEN DILI VE SUNUM
TEKNIKLERI, Cantekin Matbaacilik, Ankara, 2007. YAZIM
KILAVUZU; TDK Yayinlari, Ankara, 2005. TURKCE SOZLUK; TDK
Yayinlari, Ankara, 2005.

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

Yazili ve S6zIli Anlatim

Ders icin Onerilen Diger
Hususlar

Yok

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim




Elemam Yardimcilan

Dersin Verilisi Dersin igerigine uygun temel 6gretim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci;

1. SozIi ve yazili anlatimda sozciiklerin islevini 6grenir.

2. Tiirk¢e ciimlelerde dogru s6z diziminin 6nemini kavrar.

3. Edebi metin ve kitaplardan secilmis ciimle ve pargalar1 ¢6ziimleme
yOntemlerini edinir.

4. Duygu ve diisiinceleri yazarak ve konusarak agik bir bicimde ifade
etme yeteneginin kazanir.

5. Yazil1 ve sozlu anlatim tiirleri ve 6zelliklerini kavrar.

6. Dilekge, rapor, 6zel mektup ve is mektuplari, CV gibi resmi yazi
kurallarinin 6grenir.

Haftahk Konular ve Hazirhklar

Teorik Uygulama

1. hafta |Genel Dil Kiiltiirii: Iletisimin tanimi, iletisimin|
temel Ogeleri ve etkili iletisim. So6zIli ve Yazili
Anlatim  Caligmalari:  Sunum, siir, deneme,
[kompozisyon, hikaye, gazete, dergi calismalar1 ve|
uygulamalari, kitap tanitmalari, hazirliklt  ve
hazirliksiz konusmalar.

2. hafta |Genel Dil Kiiltiirii: Dilin tanimi ve 6zellikleri,
dilin sosyal hayatimizdaki yeri ve Onemi. Dil
diistince, dil-millet, dil-kiiltiir baglantisi; kiiltiiriin
tanimi. Sozlii ve Yazili Anlatim Calismalari:
Sunum, siir, deneme, kompozisyon, hikaye,
gazete, dergi calismalari ve uygulamalari, kitap
tanitmalar1, hazirlikli ve hazirliksiz konusmalar.
[Yazzim ve Noktalama Calismalari: Noktalamal
isaretleri (Nokta, virgiil, noktal1 virgiil, iki noktal
iist Uiste, ti¢ nokta).

3. hafta [Genel Dil Kiiltiirii: Yerytiziindeki diller, kaynak
(mense) bakimindan diinya dilleri, yap1
bakimindan diinya dilleri, dil farklilagsmasi; yazi
dili, konugma dili (Iehge, sive, agiz). Metin Yazim|
Sekilleri: Dilek¢e yazimi. So6zli ve Yazili
[Anlatim  Caligmalari:  Sunum, siir, deneme,)
kompozisyon, hikaye, gazete, dergi calismalar1 ve
uygulamalari, kitap tanitmalari, hazirlikli  ve
hazirliksiz konusmalar. Yazim ve Noktalamal
Caligmalar1: Noktalama isaretleri (Ayrag, koseli
ayrag, kesme isareti, tirnak isareti).

4. hafta |Genel Dil Kiiltiirii: Tirkgenin diinya dilleri
arasindaki yeri, Tirk dilinin tarihgesi. Metin
Yazim Sekilleri: Oz ge¢mis yazimi. Sozlii ve
[Yazili Anlatim Calismalari: Sunum, siir, deneme,
[kompozisyon, hikaye, gazete, dergi calismalar1 ve
uygulamalari, kitap tanitmalar, hazirhikli ve
hazirliksiz konusmalar. Yazim ve Noktalamal
Calismalari: Noktalama isaretleri (Egik cizgi, kisa]
cizgi, uzun cizgi, diizeltme isareti iinlem isareti).




5. hafta

Genel Dil Kiltiri: Tirk dilinin = gelisimi
(Tiirkcenin tarihi devreleri); Altay Devri, En Eski
Tiirkce, ilk Tiirkce, Eski Tiirkge. Goktiirk]
[Yazitlari. Sozlii ve Yazili Anlatim Calismalari:
Sunum, siir, deneme, kompozisyon, hikaye,
gazete, dergi calismalar1 ve uygulamalari, kitap
tanitmalar1, hazirlikli ve hazirliksiz konusmalar.
[Yazim ve Noktalama Calismalari: Noktalama
isaretlerinin uygulamasi.

6. hafta

Genel Dil Kiiltiri: Tirk dilinin = gelisimi
(Tirkgenin  tarihi  devreleri); Orta Tiirkge,
[Karahanli Tiirk¢esi, Harezm Tiirk¢esi, Kuman-
[Kipcak Tiirkgesi, Eski Anadolu Tiirkgesi, Cagatay
Tiirkgesi. Divanii Lagati’t-Tirk, Kutadgu Bilig,
Divan-1 Hikmet, Yunus Emre, Ali Sir Nevai,
[Muhakemetii’l-Lagateyn. Sozli ve  Yazili
Anlatim  Caligsmalari:  Sunum, siir, deneme,
[kompozisyon, hikaye, gazete, dergi calismalar1 ve
uygulamalari, kitap tanitmalari, hazirliklt ve
hazirliksiz konusmalar.

7. hafta

Genel Dil Kiiltirii: Tirk dilinin  gelisimi
(Tiirkgenin  tarihi devreleri); Yeni Tiirkge,
Modern Tiirkge. Tiirk¢enin Lehgeleri, Tiirkgenin
Siveleri, Agiz. Tiirk dilinin bugiinkii durumu ve
yayilma alanlari, Tirklerin giiniimiize kadar
[kullandig1 alfabeler, dil bilimi (Ses bilgisi, kok
bilgisi, climle bilgisi, anlam bilgisi). Sozli ve
Yazili Anlatim Calismalari: Sunum, siir, deneme,
[kompozisyon, hikaye, gazete, dergi calismalar1 ve|
uygulamalari, kitap tanitmalari, hazirliklt ve
hazirliksiz konusmalar.

8. hafta

Vize

9. hafta

Dilbilgisi: Ses Bilgisi (Fonetik). Tiirk¢edeki
sesler ve smiflandirilmasi, Tiirkgenin genel ses
Ozellikleri, Tiirkcenin hece yapisi, kelime
vurgusu. Sozlii ve Yazili Anlatim Caligmalari:
Sunum, siir, deneme, kompozisyon, hikaye,
gazete, dergi caligmalar1 ve uygulamalari, kitap
tanitmalar1, hazirlikli ve hazirliksiz konusmalar.
[Yazzim ve Noktalama Calismalari: Noktalamal
isaretlerinin uygulamasi.

10. hafta

Dilbilgisi: Ses Bilgisi (Fonetik) Ses hadiseleri;
ses tiremesi, ses diismesi, Unli degismesi,
benzesme. Tiirkce kelimelerdeki baslica ses
uyumlart  (Kalinlik-incelik  uyumu,  diizliik-
yuvarlaklik uyumu, {nsiiz uyumu) Sozli ve
Yazili Anlatim Calismalari: Sunum, siir, deneme,
[kompozisyon, hikaye, gazete, dergi ¢calismalar1 ve
uygulamalari, kitap tanitmalari, hazirlikli  ve
hazirliksiz konusmalar.

11. hafta

Dilbilgisi: Anlam ve gorevleri bakimindan|
lkelimeler. Isimler, zamirler. Sozlii ve Yazili
Anlatim  Caligsmalari:  Sunum, siir, deneme,
kompozisyon, hikaye, gazete, dergi calismalar1 ve
uygulamalari, kitap tanitmalar, hazirhikli ve
hazirliksiz konusmalar. Yazim ve Noktalamal
Caligmalari: Noktalama isaretlerinin uygulamasi.

12. hafta

Dilbilgisi: Anlam ve go6revleri bakimindan




lkelimeler. Sifatlar, zarflar. Sozli ve Yazili
Anlatim  Calismalari: Sunum, siir, deneme,
[kompozisyon, hikaye, gazete, dergi calismalar1 ve
uygulamalari, kitap tanitmalari, hazirliklt  ve
hazirliksiz konusmalar. Yazim ve Noktalama
Caligmalari: Noktalama isaretlerinin uygulamasi.

13. hafta

Dilbilgisi: Anlam ve gorevleri bakimindan|
[kelimeler. Edatlar, fiilimsiler. So6zlii ve Yazili
Anlatim  Calismalari: Sunum, siir, deneme,
[kompozisyon, hikaye, gazete, dergi calismalar1 ve
uygulamalari, kitap tanitmalari, hazirliklt  ve
hazirliksiz konusmalar. Yazim ve Noktalama
Calismalar1: Noktalama isaretlerinin uygulamasi.

14. hafta

Dilbilgisi: Anlam ve gorevleri bakimindan|
[kelimeler. Fiiller; fiil ¢ekimleri, fiil kipleri,
fiillerde kisi. Ek fiil, fiillerin birlesik ¢ekimi,
fiillerde cati. Yapilarina gore fiiller, yardimci
fiiller, birlesik fiiller. S6zIli ve Yazili Anlatim|
Calismalart: Sunum, siir, deneme, kompozisyon,
hikaye, gazete, dergi calismalar1 ve uygulamalari,

onusmalar. Yazim ve Noktalama Calismalart:

Eitap tanitmalari, hazirlikli  ve hazirliksiz

oktalama isaretlerinin uygulamasi.

Degerlendirme Sistemi

1 Vize %40
2 Final %60
Isyiikii Hesaplamasi

Aktiviteler Say1 Siiresi (Saat) Toplam Is Yiikii Saati
Haftalik Ders Saati (Teori)
Haftalik Ders Saati (Uygulama)
Haftalik Ders Saati (Laboratuvar)
Kaynaklara Ulagsma ve Okuma 1 4 4
Webte Tarama / Kiitiiphane
Arastirmasi
Ders Oncesi Bireysel Calisma
Odev Problemleri igin Bireysel 1 6 6
Calisma
Ev Odevi 1 3 3
Derse Katilim 14 2 28
Soru-Yanit 14 2 28
Okuma
Yaryil igi Smavi 1 1 1
Yariyil Sonu Siavi 1 1 1
Toplam Is Yiikii Saati 71




Toplam Isyiikii Saati / 30 AKTS

2,4

Dersin AKTS Kredisi 2
Program Ogrenme Ciktisi Iliskisi
PC |PC |PC |PC | PC5| PCé6 |P PC| PC | PC | PC | PC | PC | PC
1 2 3 4 C 9 10 11 12 13 14

0OC1 1 1 1 1 1 1 71 1 1 1 1 1 5 5
0C2 1 1 1 1 1 1 1 1 1 1 1 1 5 5
0C3 1 1 1 1 1 1 1 1 1 1 1 1 5 5
0C4 1 1 1 1 1 1 1 1 1 1 1 1 5 5
0Cs5 1 1 1 1 1 1 1 1 1 1 1 1 5 5
0C6 1 1 1 1 1 1 1 1 1 1 1 1 5 5
Katka 1 Cok Diisiik | 2 Diisiik Orta 4 Yiiksek 5 Cok
Diizeyi Yiiksek




DERS iZLENCESI

Ders Kodu | Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS
Kredi
Gastronomi 2,00 0,00 0,00 2,00 3,00
ve Mutfak
Sanatlarina
Giris
Dersin Adi Gastronomi ve Mutfak Sanatlarina Giris
Dersin Seviyesi On lisans
Dersin Kredisi 2,00
Dersin Tipi Zorunlu
On Kosullar Yok

Dersin Amaci

Bu ders kapsaminda 6grencilere, gastronomi tanimi ve tarihgesi hakkinda
bilgi vererek, alanla ilgili temel kavramlar, mutfak hiyerarsisi, yemek ve
kiiltir arasindaki iligkiler, gastronominin multi disipliner 6zelligine
dayanarak diger bilimlerle ortak/farkli yonleri hakkinda bilgi verme, diinya
capinda farkl kiiltiirlerin gastronomi ve yemek kiiltiirleri {izerindeki bilgi
sahibi olmasin1 amaglamaktadir.

Dersin Icerigi

Gastronomi ve ilgili kavramlar, gastronominin bilimsel ve sanatsal
boyutlari, bir turistik {irlin ve g¢ekicilik olarak gastronomi, agirlama
endistrisinin  bir boyutu olarak gastronomi, gastronomi turizmi ve
gastronomi turizminin gelisimi, yeme aligkanliklarinin ve geleneklerinin
gelisimi, yiyecek igecek tiirleri ve bilesenleri, yiyecek icecek {iretim
teknikleri, yiyecek depolama ve koruma, yiyecek giivenligi, Avrupa
gastronomisinin genel degerlendirilmesi, mutfak ve mutfak sanatlart ile
ilgili temel kavram, beceri ve teknikler, ticari matematik, mutfakta
kullanilan 6l¢ii birimleri, gida giivenligi, standart regeteler ve menii, temel
malzeme bilgisi ve pisirme teorileri, malzemelerin hazirlanmas1 ve mutfak
organizasyonu, mutfak ekipmaninin kullamimina iligkin temel bilgi ve
beceriler, satin alma, depolama, maliyet kontrolii konularini
kapsamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

Deniz Giirsoy’un Gastronomi Tarihi (Deniz Giirsoy), Tarih Siizgecinde
Mutfak Kiiltiiriimiiz (Deniz Giirsoy), Tiim Yonleriyle Gastronomi Bilimi
(Prof. Dr. Mehmet Sarusik) 6gretim elemaninin ders notlari

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

Anlatim, Soru-Cevap, Tartisma, Alistirma ve Uygulama

Ders icin Onerilen Diger
Hususlar

Yok

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Eleman1 Yardimcilari

Dersin Verilisi

Dersin igerigine uygun temel dgretim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci;

1. Gastronominin tanimini yaparak diger bilimlerle iligkisini bilir.

2. Gastronominin tarihgesi hakkinda bilgi sahip olur.




3. Gastronomi hakkinda temel kavramlar hakkinda bilgi sahibi olur.

4. Mutfak hiyerarsisi ve mutfak boliimleri hakkinda bilgi sahibi olur.

5.Kiiciik, orta ve biiyiik yiyecek igecek isletmelerinin mutfak

departmanlar1 hakkinda sahibi olur.

6. Farkli iilkelerin yemek kiiltiirleri hakkinda temel diizeyde bilgi sahibi

olur.
Haftalik Konular ve Hazirhklar
Teorik Uygulama

1. hafta |Ders islencesi ve ders tanitimi
2. hafta [Gastronomi Tanimi ve diger bilimlerle iligkisi
3. hafta |Gastronomi Tarihgesi
4. hafta |Gastronomide kullanilan temel kavramlar
5. hafta |Gastronomide kullanilan uluslararasi ve giincel

kavramlar
6. hafta [Mutfak hiyerarsisi
7. hafta [Tarih boyunca yer alan yazili gastronomi

[kaynaklar1
8. hafta |Vize
9. hafta [Kiiciik, orta ve biiyiikk olgekli yiyecek igecek

isletme departmanlari
10. hafta [ Anadolu Yemek Kiiltiirii
11. hafta | Uzak Dogu Yemek Kiiltiirii
12. hafta | Ortadogu Yemek Kiiltiirii
13. hafta [ Avrupa Yemek Kiiltiirii
14. hafta | Asya Yemek Kiiltiirti

Degerlendirme Sistemi
1 Vize %40
2 Final %60
Isyiikii Hesaplamasi

Aktiviteler Say1 Siiresi (Saat) Toplam Is Yiikii Saati
Haftalik Ders Saati (Teori) 14 2 28
Haftalik Ders Saati (Uygulama)
Haftalik Ders Saati (Laboratuvar)
Derse Katilim 14 1 14
Soru-Yanit 14 1 14
Ders Oncesi Bireysel Calisma 7 1 7

Gosterim




Ev Odevi

Ara Smav Hazirlik 1 4 4

Final Simav Hazirhik 1 4 4

Okuma 1 8 8

Ara Smav (Biitiinlemede Kullanilan) 1 1 1

Final 1 1 1

Toplam Is Yiikii Saati 81

Toplam Isyiikii Saati / 30 AKTS 2,7

Dersin AKTS Kredisi 3

Program Ogrenme Ciktis: liskisi
PC |PC |PC |PC | PC5 PC PC| PC | PC | PC | PC | PC | PC

_ 1 2 3 4 7 9 10 11 12 | 13 | 14 15
OC1 1 3 1 1 55 3 2 5 3 3 5 5
0C2 1 4 1 1 514 3 1 4 4 2 5 5
0C3 1 5 1 1 414 3 4 5 5 3 5 5
0C4 1 4 1 |4 414 3 5 5 4 3 5 5
0Cs 1 3 3 |4 414 3 5 5 4 4 5 5
0C6 1 5 1 13 5|4 3 1 5 5 4 5 5
Katki 1 Cok Diisiikk | 2 Orta 4 Yiiksek 5 Cok
Diizeyi Yiiksek




DERS iZLENCESI

Ders Kodu Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS
Kredi
Pastacilik 3,00 1,00 0,00 4,00 6,00
ve
Ekmekgilige
Girig
Dersin Adi Pastacilik ve Ekmekgilige Giris

Dersin Seviyesi On lisans

Dersin Kredisi 4,00
Dersin Tipi Zorunlu
On Kosullar Yok

Dersin Amaci

Bu dersin amaci, 6grencilerin pastacilik ve ekmekgilik alan1 daha iyi
tanimasina dair pastacilik sektorii, bu alanda kullanilan ham madde
irlinleri, ekmekgilik sektorii, tatlilar hakkinda tarihi, igerik gibi teorik
bilgiler verildikten sonra, uygulamali derslerle igerigin zenginlestirilmesi
amaclanmaktadir.

Dersin Icerigi

Pastacilik alaninda temel bilgilerin elde edilmesi, pastacilikta kullanilan
temel malzemeler, unlu mamullerde kullanilan {irin ve malzeme bilgileri
pastane ekipmanlar1 kullanimi, tedarik ve depolama yontemleri, pastane
tirlinleri hazirlamada 6n islemler, temel hamurlar, siitlii tatlilar ve sunum ve
dekorlar, Pastacilikta kullanilan temel krema, surup ve benzer soslarin
hazirlanmasi, pasta hamurlari, kekleri ve dolgularin hazirlanmasi,
pastacilikta cesitli tarz ve teknikler, ekmek tarihi, ekmek ve hamur isleri
yapiminda kullanilan temel arag, gere¢ ve malzemeler ile bunlarin
kullanimina iligkin uygulamalar, temel diizeyde ekmek ve diger
hamurlarimin hazirlanmasi ve mayalama, pisirme, kesme ve sunum
teknikleri konularini1 kapsamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

Tatl, Pasta ve Hamur isleri (Alper Kurnaz, Serkan Sengiil), Gergek Ekmek
ve Ekmekle Ilgili Tiim Gergekler (Emine Sahin), Unutulmus Ekmekler
(Rita Monastero), Ekmek Kitab1 (Emine Giirsoy Naskali), Gida Bilimi
(Marty Jopson)

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

Gosterim, Gosterip Yaptirma, Soru-Cevap, S6zel Anlatim, Grup Calismasi

Ders icin Onerilen Diger
Hususlar

Yok

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Eleman1 Yardimcilari

Dersin Verilisi

Dersin igerigine uygun temel dgretim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci;




1. Pastacilik ve ekmekgilik alaninda temel tarihi bilgilere sahip olur.

2. Pastacilik ve ekmekgilik ile ilgili kuramlar, olgular kavramlar ve
ilkeler hakkinda temel diizeyde bilgi sahibi olur.

3. Pastacilik ve ekmekgilik alaninda kullanilan malzeme ve ekipmanlari
tanir.

4. Pastacilik ve ekmekgilik alaninda kullanilan arag-geregleri amacina
uygun sekilde kullanmay bilir.

5. Pastacilik ve ekmekgilik alaninda kullanilan iiriinler hakkinda teorik
bilgiye sahip olur.

6. Pastacilikta kullanilan temel sos, krema, dolgu ve hamurlar1 6grenir.

7. Temel diizeyde ekmek yapim ve tekniklerini 6grenir.

8.Pigirilerek hazirlanan hamurlar, kek, kurabiye, tart ¢esitlerini
uygulamay1 6grenir.

Haftalik Konular ve Hazirhiklar

Teorik

Uygulama

1. hafta

Ders Tanitimi1 ve ders izlencesi

2. hafta

Pastacilik meslegi, ekmekcilik meslegi ve
sektorde kariyer imkanlar

3. hafta

Pastacilik  ve  ekmekgilik
[kullanilan kavramlar ve tanimlari

alaninda

4. hafta

Pastacilik  ve  ekmekgilik  alaninda
[kullanilan temel malzeme ve ekipmanlar

5. hafta

Pastacilik  ve ekmekgilikte kullanilan
iiriinlerin tedarik ve depolama ve saklama
Ontemleri

6. hafta

Pastacilik  ve ekmekgilikte kullanilan

isirme yontemleri

7. hafta

Pastacilikta kullanilan temel soslar ve

kremalar

Pastacilikta kullanilan sos ve krema yapimi

8. hafta

Vize

9. hafta

Icerigine gore kek yapim sekillerinin
anlatimi

Tath ve tuzlu kek ¢esitleri yapimi

10. hafta

Tatl ve Tuzlu kurabiye cesitleri yapiminda
[kullanilmas1 gereken hammadde &zellikleri
\ve dikkat edilmesi gereken noktalar

Tatl ve tuzlu kurabiye ¢esitleri yapimi

11. hafta

Temel ekmek hamuru hazirlamada
[kullanilmas1 gereken hammadde 6zellikleri
ve dikkat edilmesi gereken noktalar

Temel ekmek hamuru hazirlama

mayalandiriimasi

veE

12. hafta

Focaccia, eksi mayali ekmek, misir ekmegi
yapiminda kullanilmasi gereken hammadde
Ozellikleri ve dikkat edilmesi gereken
noktalar

Focaccia, eksi mayali ekmek, misir ekmegi yapimi

13. hafta

Cheesecake (soguk ve sicak teknikle)
cesitleri yapiminda kullanilmasit gereken
hammadde o6zellikleri ve dikkat edilmesi
gereken noktalar

Cheesecake (pisirme ve dondurma ydntemi ile)
cesitleri yapimi

14. hafta

Pandispanya hazirlama, ganaj ve santi
yapiminda kullanilmas1 gereken hammadde
Ozellikleri ve dikkat edilmesi gereken
noktalar

Pandispanya hazirlama, rulo pasta ganaj ve santi
yapimi




Degerlendirme Sistemi

1 Vize %40
2 Final %60
Isyiikii Hesaplamasi
Aktiviteler Sayi Siiresi (Saat) Toplam s Yiikii Saati
Haftalik Ders Saati (Teori) 7 4 28
Haftalik Ders Saati (Uygulama) 8 4 32
Haftalik Ders Saati (Laboratuvar)
Derse Katilim 14 1 14
Soru-Yanit 14 1 14
Ders Oncesi Bireysel Calisma 7 1 7
Gosterim 7 4 28
Ev Odevi 1 15 15
Ara Smav Hazirlik 1 4 4
Final Smav Hazirlik 2 8 16
Okuma 1 8 8
Ara Sinav (Biitlinlemede Kullanilan) 1 1 1
Final 1 4 4
Toplam Is Yiikii Saati 171
Toplam isyiikii Saati / 30 AKTS 57
Dersin AKTS Kredisi 6
Program Ogrenme Ciktisi Tliskisi
PC |PC |PC |PC | PC5|PC6|PC |PC |PC | PC | PC | PC | PC | PC | PC
1 2 3 4 7 8 9 10 11 12 | 13 | 14 15

OC1 1 5 4 |2 1 2|5 2 2 3 3 5 2 5 5
0C2 3 5 4 |2 1 515 4 2 4 2 5 4 5 5
0C3 4 5 4 |2 1 55 4 3 5 2 5 4 5 5
0C4 4 |5 [4 |1 1 513 5 4 5 3 5 5 5 5
0Cs 3 5 4 1 1 5|2 2 4 4 3 5 5 5 5
0C6 1 |5 1 |1 4 411 5 4 3 2 5 5 5 5
0C7 1 5 1 1 4 411 5 4 5 2 5 5 5 5




0Cs 5 1 1 4 411 5 4 5 4 5 5 5 5
Katki 1 Cok Diisiikk | 2 Diisiik 3 Orta 4 Yiiksek 5 Cok
Diizeyi Yiiksek
DERS IZLENCESI
Ders Kodu Ders Adi Teorik Uygulama Laboratuva Yerel AKTS
r Kredi
Temel Mutfak 3 1 6
Teknikleri
Dersin Adi Temel Mutfak Teknikleri
Dersin Seviyesi Onlisans
Dersin Kredisi 4
Dersin Tipi Zorunlu
On Kosullar Yok
Dersin Amaci Bu derste hiyerarsik yapiya gore mutfak ¢alisanlarin is tanimlarini yapma,
uluslarasi dograma ve pisirme yoOntemlerini kullanarak cesitli yemekler
hazirlama yeterliliklerini kazandirmak amacglanmaktadir.
Dersin Icerigi Mutfagin hiyersik yapiya gore yonetim semasi ve mutfak boliimlerindeki
calisanlarin is ve gorev tanimlari, Entremetier (Garnitiir, ¢orba, yumurta),
Garde manger (Soguk mutfak), Pastry (Pastane), Kasaphane, Yerel
Mutfak, Chef Tournantin, Jilienne, Brunoise, Jardiniére, Macedoine
sekillerde dograma yapmak, Mire poix, Paysanne, Batonnets, Vichy, ve
diger sekillerde dograma yapmak, Lezzet verici karigimlari hazirlamak,
Basic White stock (Temel beyaz etsuyu) stock hazirlamak, Basic brown
(Temel kahverengi etsuyu ) stock hazirlamak, Yiyecekleri Suda Blanching
(On Pisirme/Agartma) pisirme islemi igin 6n hazirlik, Yiyecekleri Suda
Blanching (On Pisirme/Agartma) olarak pisirme, Yiyecekleri Boiling (Bol
Suda Pisirme)pisirme islemi i¢in 6n hazirlik, Yiyecekleri Boiling (Bol
Suda Pisirme)olarak pisirme, Yiyecekleri Stewing (Kendi Suyunda
Pisirme)islemi i¢in 6n hazirlik, Yiyecekleri Stewing (Kendi Suyunda
Pisirme) olarak pisirme.
Dersin Tiirkan, C. (2010). Mutfak Teknolojisi. Cemalturkan Yayinlari, Bolu.
Kitab/Malzemesi/Onerilen | Tirkan C. (2010). Uygulamali Ascilik Egitimi Alanlar i¢in Ascilik.
Kaynaklar Cemalturkan Yayinlari, Bolu. KAYNAKLAR Tiirkan, C. (2000).

Uygulamali Yemek yemek yapma teknigi. Inkilap Kitap Evi, Istanbul.
Gokdemir, A. (2000). Pisirme Yontemleri ve Teknikleri I-ll, Detay
Yayincilik, Ankara. Eryilmaz, L. (2004). Yemek Pisirme - Teknikleri.
Remzi Kitabevi, Istanbul. Eraslan, N. (2017). Pisirme Yontemleri, Detay
Yayimncilik, Ankara. Williams, C. (2011). Mutfak Sirlari-Diinya
Mutfaklarindan Tecriibeler-Dogru Ara¢ Gere¢ Secimi-Tarifler. NTV
Yaynlari, istanbul.

Planlanan Ogrenme

Anlatim, Alistirma ve Uygulama, Gosteri, Gosterip Yaptirma, Benzetim,




Etkinlikleri ve Ogretme
Yontemleri

Soru-Cevap, Tartisma, Grup Caligmasi

Ders icin Onerilen Diger

Hususlar

Dersi Veren Ogretim

Elemam

Dersi Veren Ogretim
Elemam Yardimcilan

Dersin Verilisi

Dersin igerigine uygun temel 6gretim

Ders Ogrenme

Ciktilar:

Bu dersi tamamladiginda 6grenci;

1. Hiyerarsik yaprya gore mutfak ¢alisanlarinin is tanimlarini yapabilir.

. Uluslararas1 mutfaklarda kullanilan dograma/kesme islemlerini yapabilir.

. Temel Stoklari(etsulari) ve soslart hazirlayabilir.

. Blanching (6n pisirme/agartma) islemini yapabilir.

. Boiling (bol suda pisirme) pisen yemekleri hazirlayabilir.

N || |W[N

. Stewing (Kendi Suyunda Pisirme) pisen yemekleri hazirlayabilir.

Haftahik Konular

Teorik

Uygulama

1. hafta

Mutfagin hiyerarsik yapiya gore yOnetim|
semas1 ve mutfak boliimlerindeki calisanlarin|
is ve goOrev tanimlari, Entremetier (garnitiir,
corba, yumurta, Garde manger (soguk mutfak
), Pastry (pastane), Kasaphane, Yerel Mutfak,
Chef Tournantin.

2. hafta

Mutfagin hiyerarsik yapiya gore yoOnetim
semas1 ve mutfak boliimlerindeki ¢aliganlarin
is ve gorev tanimlari, Entremetier (garnitiir,
corba, yumurta, Garde manger (soguk mutfak
), Pastry (pastane), Kasaphane, Yerel Mutfak,
Chef Tournantin.

3. hafta

Jilienne, Brunoise, Jardiniére, Macedoine
sekillerde dograma yapmak/yaptirmak

Jilienne, Brunoise, Jardiniére, Macedoine
dograma yontemlerine 6rnek uygulamalar

4. hafta

Mire poix, Paysanne , Batonnets, Vichy, ve
diger sekillerde dograma yapmak /yaptirmak,
Lezzet verici karisimlar hazirlamak

Mire poix, Paysanne , Batonnets, Vichy, dograma
yontemlerine 6rnek uygulamalar

5. hafta

Lezzet verici karigimlari hazirlamak

Lezzet verici karisimlara 6rnek uygulamalar

6. hafta

Basic white stock (temel beyaz etsuyu)
tanimi, Onemi, kullanildiklart  yerler,
hazirlanmasi ve saklanmasi

Basic white stock (temel beyaz etsuyu)On Hazirlik
Hazirlamak/hazirlatmak

7. hafta

Ara smav / basic white stock (temel beyaz et
suyu) tanimi, Onemi, kullanildiklar1 yerler,
hazirlanmasi ve saklanmasi

Basic white stock
Hazirlamak/hazirlatmak

(temel beyaz etsuyu)

8. hafta

Basic brown stock (temel kahverengi et
suyu) tanimi, Onemi, kullanildiklar1 yerler,
hazirlanmasi ve saklanmasi

Basic brown stock (temel kahverengi et suyu) On
Hazirlik,Hazirlamak/hazirlatmak

9. hafta

Basic brown stock (temel kahverengi et
suyu) tanimi, Onemi, kullanildiklar1 yerler,
hazirlanmasi ve saklanmasi

Basic brown stock (temel kahverengi et suyu)
Hazirlamak/hazirlatmak




10. hafta | Yiyecekleri suda blanching (6n
pisirme/agartma) tanimi, onemi, | Yiyecekleri suda blanching (6n pisirme/agartma)
kullanildiklar1 ~ yerler, hazirlanmasi pigirme islemi i¢cin on hazirhik
saklanmasi Hazirlamak/hazirlatmak

11. hafta | Yiyecekleri suda blanching (6n
pisirme/agartma) olarak pisirme tanimi,

Onemi, kullanildiklar1 yerler, hazirlanmasi ve

Yiyecekleri suda blanching (6n pisirme/agartma)

saklanmasi igirme islemi i¢cin Hazirlamak/hazirlatmak

12. hafta | Yiyecekleri boiling (bol suda
pisirme)pisirme  islemi tanimi, Onemi, | Yiyecekleri boiling (bol suda pigirme)pisirme
kullanildiklar1 ~ yerler, hazirlanmasi islemi  pisirme islemi i¢cin  on  hazirhik
saklanmasi Hazirlamak/hazirlatmak

13. hafta | Yiyecekleri boiling (bol suda pisirme)olarak
pisirme tanimi, 6nemi, kullanildiklan yerler,

hazirlanmasi ve saklanmasi

Yiyecekleri boiling (bol suda pisirme)pisirme
islemi pisirme islemi i¢in Hazirlamak/hazirlatmak

14. hafta | Yiyecekleri  stewing  (kendi

yerler, hazirlanmasi ve saklanmasi

suyunda
pisirme)islemi tanimi, énemi, kullanildiklari

Yiyecekleri stewing (kendi suyunda pisirme)islemi

Degerlendirme Sistemi

1 Vize

%40

2 Final

%60

Is yiikii Hesaplamasi
Aktiviteler Say1 Siiresi Toplam Is Yiikii Saati
(Saat)
Haftalik Ders Saati (Teori) 14 3 42
Haftalik Ders Saati (Uygulama) 14 1 14
Haftalik Ders Saati (Laboratuvar) 0
Kaynaklara Ulagma ve Okuma 14 3 42
Webte Tarama / Kiitiiphane Arastirmasi 14 3 42
Materyal Tasarlama / Uygulama 14 1 14
Rapor Hazirlama
Sunu Hazirlama
Sunum 14 1 14
Yaryil I¢i Sinavina Hazirlik 1 4 4
Yariyil Sonu Sinavina Hazirhik 1 4 4
Yariyil I¢i Sinavi 1 1 1
Yariyil Sonu Sinavi 1 1 1
Toplam Is Yiikii Saati 178
Toplam Isyiikii Saati / 30 AKTS 59




Dersin AKTS Kredisi 6

Program Ogrenme Ciktisi Iliskisi

PC1 [PC2 [PC3 [PC4 |PCS5[PC6 [PC7 |PC8 [PC9 [PC10[PC11({PC12|PC13[PC14(PC15

0C1 1 S) 1 1 4 3 2 3 3 2 5 1 1 3) 2
0C2 1 S) 1 1 4 3 2 3 3 2 5 1 1 3) 2
0C3 1 §) 1 1 4 13 2 3 3 2 5 1 1 5 2
OC4 1 5 1 1 4 3 2 3 3 2 5 1 1 5 2
OC5 1 5 1 1 4 13 2 3 3 2 5 1 1 5 2
0C6 1 S) 1 1 4 3 2 3 3 2 5 1 1 3) 2
Katka 1 Cok Diisiikk |2 Diisiik 3 Orta 4 Yiiksek S Cok Yiiksek
Diizeyi




DERS iZLENCESI

Ders Kodu Ders Adi Teorik Uygulama Laboratuva Yerel AKTS
r Kredi
Kariyer 2 0 0 2 2
Planlama
Dersin Adi Kariyer Planlama
Dersin Seviyesi Onlisans
Dersin Kredisi 2
Dersin Tipi Zorunlu
On Kosullar Yok

Dersin Amaci

Bu ders oOgrencilerin is diinyasini, farkli sektorleri ve bu sektorlerin
gereksinimlerini tamimasi saglayarak; is diinyasina hazirlik siirecinde
kariyer planlamasinin 6nemi hakkinda farkindalik olusturmayi hedefler.
Ders oOgrencilerin, kisisel yetkinliklerini kesfetmesini ve is diinyasinin
beklentilerini dogru anlamasini saglayarak gerekli bilgi ve becerileri
kazandirmay1 amaglar.

Dersin Icerigi

Kariyer kavrami, kariyer planlamasi, kariyer planlamasinin mesleki
danismanlikla iliskisi, bireysel kariyer gelisimi, 6zge¢cmis hazirlama ve
O0zgecmis cesitleri, ig goriismesi, kariyer planlama siireci, Tiirk egitim
sisteminin kariyer planlamasi dogrultusunda degerlendirilmesi, kariyer
okullarda uygulanabilirligi, yasam boyu kariyer
planlamasi, emeklilikte kariyer planlamasi konularin1 kapsamaktadir.

danismanliginin

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

Kariyer Planlama ve Gelistirme. Kemal OZTEMEL. Pegem Akademi
Yayinlar1 ISBN 978-605-241-802-4

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

I:Anlatim 2:Soru-Cevap 3:Tartigma

Ders icin Onerilen Diger
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemam Yardimcilan

Dersin Verilisi

Dersin igerigine uygun temel 6gretim

Ders Ogrenme Ciktilar

Bu dersi tamamladiginda 6grenci;

1 Kariyer hedefleri, degerleri ve kisiligi konusunda farkindalig: varabilir




2 Is arama siireglerini dgrenip, buna iliskin becerileri arttirabilir

3 Sahip olunan beceriler ile kariyer segeneklerini eslestirebilir

4ise alinirken aranan yetkinlikleri Ogrenir ve bu yetkinlikleri
gelistirebilir

5 Is yasamina iliskin analizlerde bulunarak karar alabilir, gelecekteki planlar icin hedefler belirleyebilir,
bilgi ve beceriler kazanir.

Teorik Uygulama

1.Hafta [Kariyer kavrami, kariyer planlama ve

asamalari
2.Hafta [Kariyer kavrami, kariyer planlama ve

asamalar1
3.Hafta |bireysel kariyer gelisimi, kariyer stratejisinin

olusturulmasi
4.Hafta |Bireysel kariyer gelisimi, kariyer stratejisinin

olusturulmasi

5.Hafta [Kariyer planlama modeli, ilgili 6gretmenlik
alanlarinda kariyer secenekleri

6.Hafta [Kariyer planlama modeli, ilgili 6gretmenlik
alanlarinda kariyer secenekleri

7.Hafta |[Ozgecmis hazirlama ve 6zgecmis cesitleri, CV
format1 ve Ornekleri, CV hazirlamada dikkat
edilecek noktalar

8.Hafta |Ozgegmis hazirlama ve dzgegmis gesitleri, CV
format1 ve Ornekleri, CV hazirlamada dikkat
edilecek noktalar

9.Hafta [Kapak yazilari, tamitim mektuplar, is
goriismesi, amaglari, yontem ve tiirleri

10.Hafta Kapak yazilari, tamitim mektuplar, is
goriismesi, amaclari, yontem ve tiirleri

11.Hafta |Goriismeye hazirlik ve goriisme asamalari

12.Hafta |Goriismeye hazirlik ve goriisme asamalari

13.Hafta |Goriismelerde karsilasabilecek durumlar; soru
tipleri, viicut dili-bedensel isaretler

14.Hafta |Gorismelerde karsilasabilecek durumlar; soru
tipleri, viicut dili-bedensel isaretler

Degerlendirme Sistemi

1 Vize %40
2 Final %60
Isyiikii Hesaplamas

Aktiviteler Say1 Siiresi | Toplam Is Yiikii Saati




(Saat)

Haftalik Ders Saati (Teori)

14

28

Haftalik Ders Saati (Uygulama)

14

Haftalik Ders Saati (Laboratuvar)

Kaynaklara Ulagma ve Okuma

14

14

Webte Tarama / Kiitiiphane Aragtirmasi

14

14

Materyal Tasarlama / Uygulama

Rapor Hazirlama

Sunu Hazirlama

Sunum

Yariyil I¢i Sinavina Hazirlik

Yariyil Sonu Sinavina Hazirlik

Yariyil I¢i Sinavi

Yariyil Sonu Sinavi

L

e =N I R

[l B e R (R S Y

Toplam Is Yiikii Saati

Toplam Isyiikii Saati / 30 AKTS

2,2

Dersin AKTS Kredisi

Program Ogrenme Ciktisi Iliskisi
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5 Cok Yiiksek




DERS iZLENCESI

Ders Kodu Ders Adi Teorik Uygulama Laboratuva Yerel AKTS
r Kredi
Almanca | 2 0 0 2 2

Dersin Adi Almanca |

Dersin Seviyesi On lisans

Dersin Kredisi 2
Dersin Tipi Sec¢meli
On Kosullar Yok

Dersin Amaci

Alman dilinde yazili ve sozlii iletisimi saglamak (Al seviyesi sinirlari
dahilinde)

Dersin Icerigi

Tamtim, selamlama, cagirma vb., olumlu olumsuz ciimle yapilari; sahip
olma-olmama fiili; fiiller, belirli tanimliklar, meslekler, is ve calisma ile
ilgili kelimeler, soru cilimleleri, kimlik tanimlama, sayilar, baglaglar,
belirsiz tanimliklar vb. konular ders kapsaminda verilmektedir. Bu ¢iktilar
dogrultusunda konusma, dinleme, anlama, yazma, okuma ve gramer iligkin
bilgiler verilecektir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

Studio d Kursbuch und Ubungsbuch Al
Grammatikintensivtrainer Al

Sprachtraining Al

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

Anlatim, Soru-Cevap, Tartisma

Ders I¢cin Onerilen Diger
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Eleman1 Yardimcilari

Dersin Verilisi

Dersin igerigine uygun temel 6gretim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci;

1 Ogrencilerin kisa paragraflar yazabilmelerini, betimleme yapabilmelerini saglamak

2 Ogrencilerin kendi kiiltiirleriyle Alman kiiltiirii arasinda baglant1 kurabilmesini saglamak

3 Ogrencilerin dilbilgisi bilgilerini giiglendirmek




4 Ogrencilerin giinlikk konusmalarda zorlanmamasim saglamak

5 Ogrencilerin gegmis ve simdiki zaman kullanarak konusabilmesini saglamak

Teorik Uygulama

1.Hafta |Fiiller

2.Hafta [Aidiyet Takist

3.Hafta [Yer ve Konum bildiren tiimlecler

4.Hafta |istek bildiren yardimei fiil

5.Hafta [Diizenli ve Diizensiz fiiller

6.Hafta |Duzenli ve Dizensiz fiilere devam

7.Hafta [Siklik ve zaman ifade eden zarf tiimlegleri

8.Hafta [Soru kelimeleri

9.Hafta |Ara Smav

10.Hafta [Karsilastirma ve gorece ifadeleri

11.Hafta |Belirsizlik belirten Artikel

12.Hafta [isaret sifatlari

13.Hafta [Emir Kipi

14 Hafta |Zorunluluk bildiren yardimci

Degerlendirme Sistemi

1 Vize %40
2 Final %60
Is yiikii Hesaplamas
Aktiviteler Say1 | Siiresi Toplam Is Yiikii Saati
(Saat)
Haftalik Ders Saati (Teori) 14 2 28

Haftalik Ders Saati (Uygulama)

Haftalik Ders Saati (Laboratuvar)

Kaynaklara Ulagma ve Okuma 14 1 14

Webte Tarama / Kiitiiphane Arastirmasi 14 1 14

Materyal Tasarlama / Uygulama




Rapor Hazirlama
Sunu Hazirlama
Sunum
Yariyil I¢i Sinavina Hazirlik 1 4 4
Yariyil Sonu Sinavina Hazirlik 1 4 4
Yariyil I¢i Smavi 1 1 1
Yaryil Sonu Sinavi 1 1 1
Toplam Is Yiikii Saati 66
Toplam Isyiikii Saati / 30 AKTS 2,2
Dersin AKTS Kredisi 2

Program Ogrenme Ciktisi Iliskisi

PC1 IPCZ PC3 [PC4 [PCS [PC6 |PC7 [PC8 [PC9 (PC10[PC11|PC12|PC13(PC14[PC15

0OC1 5 1 1 1 1 1 1 1 1 1 1 1 1 2 2
0C2 5 1 1 1 1 1 1 1 1 1 1 1 1 2 2
0C3 5 1 1 1 1 1 1 1 1 1 1 1 1 2 2
0C4 5 1 1 1 1 1 1 1 1 1 1 1 1 2 2
0Cs5 5 1 1 1 1 1 1 1 1 1 1 2 2
Katki 1 Cok Diisiik |2 Diisiik [3 Orta 4 Yiiksek S Cok Yiiksek
Diizeyi




DERS iZLENCESI

Ders Kodu Ders Adi Teorik Uygulama Laboratuva Yerel AKTS
r Kredi
Ingilizce I 2 0 0 2 2
Dersin Ad1 Ingilizce 1
Dersin Seviyesi On lisans
Dersin Kredisi 2
Dersin Tipi Sec¢meli
On Kosullar Yok
Dersin Amaci Dersin  amaci  Ggrencilerin = Avrupa  Dilleri  Ortak  Cergeve

Siiflandirmasinda belirlenmis degerlendirme sisteminde Temel kullanict
/elementary seviyesine ulagsmalarini saglar. Ayrica 6grencilerin akademik
ve is yasantilarinda kullanabilecekleri temel Ingilizce okuma, yazma,
dinleme, konusma becerilerinin
hedeflenmektedir.

Ogrencilere kazandirilmasi

Dersin Icerigi

Ogrencilerin Avrupa Dilleri Ortak Cer¢eve Smiflandiriimasinda (CEFR)
belirlenmis degerlendirme sisteminde Temel Kullanici (Al) seviyesine
ulasmalarin1 amagclayan bu derste temel olarak Ingilizce okuma, yazma,
dinleme, konusma becerilerinin yani sira dil bilgisi, sesletim ve kelime
bilgisi yer alir. Al seviyesinde dilbilgisi, bilinen giinliik ifadeleri ve basit
climleleri anlama, temel dilbilgisini yapilar1 kullanarak konugma ve yazma,
kendini tanitma, bagkalarini tanigtirma, kisisel bilgi edinme amagli sorular
yoneltme, giinliik konulardan olusan basit dildeki Ingilizce metinleri
okuma, karsidaki kisi yavas ve anlasilir bir sekilde konusuyorsa onlarla
iletisimde bulunma, kisisel bilgi, hoslandiklari, aile, ¢gevre hakkinda basit
dilde paragraflar yazma konularim kapsamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

New Success Student's Book and Workbook

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

Anlatim, Soru-Cevap, Tartigma

Ders I¢in Onerilen Diger
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim




Elemam Yardimcilan

Dersin Verilisi

Dersin igerigine uygun temel 6gretim

Ders Ogrenme Ciktilar

Bu dersi tamamladiginda 6grenci;

1 Temel kullanici seviyesinde kendini tanitabilmeli

2 Genis zamani kullanarak giinliik rutinlerini ifade edebilmeli

3 Aile liyeleri hakkinda konugabilmeli

4 There is /There are yapisi ile bir sehri, bir oday1 vb. tarif edebilmeli

5 Simdiki zaman kipi ile su anda neler yaptigim anlatabilmeli

6 Can/ Can't yapisi ile yeteneklerinden bahsedebilmeli

Teorik

Uygulama

1.Hafta

Ders ile ilgili genel bilgiler

2.Hafta

Unit 1- Where are you from? - Kendini
tanitma,iilke ve uluslardan bahsetme,be fiilini
ullanarak olumlu ,olumsuz ,soru ciimleleri
olusturma

3.Hafta

Unit 2- Everyday life-Talking abaout daily
routines- Giinliikk rutinlerimizde kullandigimiz
fiilerle ilgili ¢alismalar. Genis zaman Kkipi ile
giinliik rutinlerden bahseden metin g¢aligmast
ve dinleme ¢aismasi yapma

4. Hafta

Unit 2- Everyday life- Talking about daily
lifes. - Siklik bildiren zarflar1 kullanarak
glinliik islerinden bahsetme. "Life in the
dessert” adli BBC videosu izlenerek
alistirmalar1 yapilir. Konugma aktivitesi olarak
role play yontemiyle karsisindaki kisiye
giinliik activitelerini sorup cevap verirler.

5.Hafta

Unit 3- What do you like to do?- Bos zaman
aktivitelerinden  ,sevdigi ve  sevmedigi
seylerden bahsetme. Telefonda konusurken
kullanilan ifadelerin pratigini yapma. Yoga
Instructor isimli bir video izleyip alistirmalari
yapilir. Role -play yontemiyle Ogrenciler
karsilarindaki kigilere bos zamanlarinda neler
yaptiklari ile ilgili soru sorup cevap verirler

6.Hafta

Unit 4- Meet the family - Aile iiyelerinin
isimlerini 6grenip have got/ has got kalib1 ile
aile uyeleri hakkinda konusma.Konu ile ilgili
okuma ve yazma g¢aligmalari yapilir. Some/any
konusu iglenir ve aligtirmalar1 yapilir

7.Hafta

1-4 tnitelerinin tekrar alistirmalari

8.Hafta

Vize sinavi /midterm exam

9.Hafta

Unit 5- Out on the town-Sehirde bulunan
mekan isimlerini kullanarak ,there is/ there are
kalib1 ile bir gehri tanitma

10.Hafta

Unit 6- Welcome home-Simdiki zaman kipini
kullarak su anda yaptigi isleri anlatma

11.Hafta

Unit 6-Welcome home-Kibarca teklifte
bulunma ve teklifi kabul etme kaliplarim

uygulama




12.Hafta |Unit 7-1 can do that- Can/can' yapisi ile

yapabildigi ve yapamadig seyi ifade edebilme.

13.Hafta |Unit 8- | love my work.Mesleklerin isimleri

genis zamanin kiyaslamasi yapilir

ile ilgili ¢alismalar yapilir,Simdiki zaman ve

14.Hafta | 5-8 {initelerinin tekrar alistirmalari

Degerlendirme Sistemi

1 Vize %40
2 Final %60
Isyiikii Hesaplamasi
Aktiviteler Say1 | Siiresi Toplam Is Yiikii Saati
(Saat)
Haftalik Ders Saati (Teori) 14 2 28
Haftalik Ders Saati (Uygulama)
Haftalik Ders Saati (Laboratuvar)
Kaynaklara Ulasma ve Okuma 14 1 14
Webte Tarama / Kiitiiphane 14 1 14
Aragtirmasi
Materyal Tasarlama / Uygulama
Rapor Hazirlama
Sunu Hazirlama
Sunum
Yariyil I¢i Sinavina Hazirlik 1 4 4
Yariyil Sonu Sinavina Hazirlik 1 4 4
Yariyil I¢i Smavi 1 1 1
Yariyll Sonu Sinavi 1 1 1
Toplam s Yiikii Saati 66
Toplam Igyiikii Saati / 30 AKTS 2,2
Dersin AKTS Kredisi 2
Program Ogrenme Ciktisi iliskisi
PC1 |PC2 [PC3 |PC4 [PCS5[PC6 |PC7 [PC8 [PC9 [PC10PC11|PC12|PC13(PC14[PC15
0OC1 5 1 1 1 1(1 1 1 1 1 1 1 1 2 2
0C2 5 1 1 1 1(1 1 1 1 1 1 1 1 2 2
0C3 5 1 1 1 1(1 1 1 1 1 1 1 1 2 2




OC4 5 1 1 1(1 1 1 1 1 1 1 1 2
0C5 5 1 1 1(1 1 1 1 1 1 1 1 2
0C6 5 1 1 1(1 1 1 1 1 1 1 1 2
Katki 1 Cok Diisiik 2 Diisiik 3 Orta 4 Yiiksek 5 Cok Yiiksek
Diizeyi

DERS IZLENCESI
Ders Kodu Ders Adi Teorik Uygulama Laboratuva Yerel AKTS
r Kredi
Isci Saghig ve 2 0 0 2 3
Is glivenligi

Dersin Ad Is¢i Sagligi ve Is giivenligi
Dersin Seviyesi On lisans
Dersin Kredisi 2

Dersin Tipi Sec¢meli

On Kosullar Yok

Dersin Amaci

Is saglign ve giivenligi kavrami, is saghigi ve giivenligine biitiinsel
yaklasim; is yerinde risk Oonleme kiiltiirii; giivenlik kiiltiirliniin 6nemi ve
giinlik yasamdaki yeri; giivenlik kiltiiriiniin =~ olusturulmas1  ve
devamliligimin saglanmast; is saglhigi ve giivenliginin temel prensipleri ile
ilgili konularimi 6gretilmesi

Dersin Icerigi

Is sagh@ ve giivenliginin (ISG) kavramsal gercevesi, ulusal ve uluslararasi
standartlar, is kazalar1 ve meslek hastaliklarinin nedenleri, sonuglar1 ve
onlenmesi ile ilgili temel bilgiler, konaklama ve yiyecek igecek
isletmelerinde ¢aligan bireylerin bagina gelebilecek her tiirlii saglik sorunu,
kaza, yaralanma ve galisirken dikkat etmesi gereken hususlar hakkinda
bilgi verilecektir. Bu amagla yirirlikte bulunan kanun ve
yonetmeliklerden de yararlanilarak is¢i ve igveren sorumluluklarina
deginilecektir. ISG alaninda mevzuatimizda bulunan temel diizenlemeler,
ornek olaylar, Pastacilik ve Ekmekgilik sektoriinde yasanan is kazalarinin
incelenmesi ve alinacak dnlemler konularin1 kapsamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

Altin, M.; Tasdemir, S. (2017). iISG Is Saghg ve Giivenligi. Egitim
Yayimevi. Meram/KONY A

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

Anlatim, Soru-Cevap, Tartigma

Ders i¢in Onerilen Diger
Hususlar

Dersi Veren Ogretim




Elemam

Dersi Veren Ogretim
Elemam Yardimcilan

Dersin Verilisi

Dersin igerigine uygun temel 6gretim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci;

1 Is saghg ve giivenligi ile ilgili tanimlar1 bilir

2 Calisma ortam1 ve goézetimi konular1 hakkinda bilgi sahibi olur.

3 Calisma ortaminda olabilecek kaza ¢esitlerini ve alinacak tedbirleri bilir.

4 Caligma yasaminda 6zel politikalar1 ve haklarini bilir.

Teorik Uygulama
1.Hafta |Is saghg ve Giivenligi Kavram ve kuramlar
2.Hafta |Is saglig1 ve Giivenligine Genel Bakis
3.Hafta |Calisma ortami ve gozetimi
4.Hafta |Risk Yonetimi ve Analizi
5.Hafta |Is hijyeni ve Biyolojik Riskler
6.Hafta |Is hijyeni ve Biyolojik Riskler
7.Hafta | Ergonomi
8.Hafta |Ara smav - Fiziksel riskler
9.Hafta |Is Yerinde Yangin
10.Hafta | Kimyasal Riskler
11.Hafta | Elektrikle Calismada Is Giivenligi
12.Hafta | Vardiyali Calisma
13.Hafta | Calisma Yasaminda Ozel Politikalar
14.Hafta |is kazalan ve Kisisel Koruyucular
Degerlendirme Sistemi
1 Vize %40
2 Final %60
Isyiikii Hesaplamasi
Aktiviteler Say1 | Siiresi Toplam s Yiikii Saati
(Saat)
Haftalik Ders Saati (Teori) 14 2 28




Haftalik Ders Saati (Uygulama)
Haftalik Ders Saati (Laboratuvar)
Kaynaklara Ulagma ve Okuma 14 2 28
Webte Tarama / Kiitiiphane 14 1 14
Arastirmasi
Materyal Tasarlama / Uygulama
Rapor Hazirlama
Sunu Hazirlama
Sunum
Yariyil I¢i Sinavina Hazirlik 1 4 4
Yariyil Sonu Sinavina Hazirlik 1 4 4
Yariyil I¢i Smavi 1 1 1
Yariyil Sonu Sinavi 1 1 1
Toplam s Yiikii Saati 80
Toplam Isyiikii Saati / 30 AKTS 2,7
Dersin AKTS Kredisi 3
Program Ogrenme Ciktis Iliskisi
PC1 [PC2 [PC3 [PC4 |PC5[PC6 [PC7 |PC8 |PC9 [PC10[PC11[PC12|PC13[PC14[PC15
0OC1 1 1 1 1 4 3 2 2 3 3 1 1 1 5 2
0C2 1 1 1 1 4 3 1 2 2 3 1 1 1 5 2
0C3 1 1 1 1 4 2 2 3 2 3 1 1 1 5 2
OC4 1 1 1 1 4 3 2 3 3 3 1 1 1 5 2
Katki (1 Cok Diisiik |2 Diisiik 3 Orta 4 Yiiksek S Cok Yiiksek
Diizeyi




DERS iZLENCESI

Ders Kodu Ders Adi Teorik Uygulama Laboratuva Yerel AKTS
r Kredi
fletisim 2 0 0 2 3

Dersin Ad1 fletisim

Dersin Seviyesi On lisans

Dersin Kredisi 2
Dersin Tipi Sec¢meli
On Kosullar Yok

Dersin Amaci

Dersin amaci, iletisim siirecini 6grenmektir. Kurumsal ve kisilerarasi
iletisimde basarili olmaktir.

Dersin I¢erigi

Iletisim ile ilgili temel kavramlar, iletisim siirecinin dzellikleri, iletisim
tiirleri, iletisimde engeller, iletisim ve ¢atisma, konusma ve dinleme, kiiltiir
ve iletisim, iletisim modelleri, ikna edici iletisim, sozsiiz iletisim, beden
dili gibi konu basliklarin1 kapsamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

Tasdemir, E. (2017). Kisilerarasi Iletisim. Bursa: Ekin Yayncilik.

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

Anlatim, Soru-Cevap, Tartisma

Ders Icin Onerilen Diger
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Eleman1 Yardimcilari

Dersin Verilisi

Dersin igerigine uygun temel 6gretim

Ders Ogrenme Ciktilar

Bu dersi tamamladiginda 6grenci;

1 iletisim siirecini ve dgelerini 6grenir.

2 iletisimin amaglarini 6grenir.

3 beden dilini etkili bir sekilde kullanmay1 dgrenir.




4 etkin konusma ve dinlemenin 6nemini fark eder.

5 kisisel imajin nasil olustugunu ve dogru imajin 6énemini 6grenir.

Teorik Uygulama

1.Hafta _Dersin islenisi hakkinda bilgi vermek,
[letisim kavraminin agiklanmasi Iletisimin
Onemi

2.Hafta [ Nigin iletisim kurariz? Var olmanin boyutlari,
haberlesmek, paylagmak, etkilemek, eglenmek.

3.Hafta | iletisim siireci ve dgeleri: Kaynak

4 Hafta | iletisim siireci ve dgeleri: Mesaj ve igerik

5.Hafta | iletisim siireci ve dgeleri: Mesaj ve kodlama

6.Hafta | iletisim siireci ve dgeleri: Kanal ve kullanilan
araclar

7.Hafta | letisim siireci ve dgeleri: Alict

8.Hafta Ara Smav

9.Hafta | iletisim siireci ve dgeleri: Geri bildirim ve
geri bildirim sorunlari

10.Hafta | Iletisim sorunlari: Amagsal sorunlar, alici ile
ilgili sorunlar, rol ve statii sorunlari, igerik

sorunlari.

11.Hafta | Etkili dinleme ve dinleme bigimleri, dinleme
sorunlari.

12.Hafta | Beden dili: Evrensel hareketler, jest ve
mimikler.

13.Hafta | Beden dili: Viicut hareketleri ve kisisel
mesafe kullanimi.

14 Hafta | Kisisel imaj, is yasaminda kadin ve erkekler
icin imaj kiran durumlar.

Degerlendirme Sistemi

1 Vize %40
2 Final %60
Isyiikii Hesaplamasi
Aktiviteler Say1 Siiresi Toplam Is Yiikii Saati
(Saat)
Haftalik Ders Saati (Teori) 14 2 28
Haftalik Ders Saati (Uygulama) 14 0 0
Haftalik Ders Saati (Laboratuvar)




Kaynaklara Ulagma ve Okuma 14 2 28

Webte Tarama / Kiitiiphane 14 1 14
Arastirmasi
Materyal Tasarlama / Uygulama 14 0 0

Rapor Hazirlama

Sunu Hazirlama

Sunum 14 0 0

Yariyil I¢i Sinavina Hazirlik 1 4 4
Yariyil Sonu Sinavina Hazirlik 1 4 4
Yariyil I¢i Smavi 1 1 1
Yariyil Sonu Sinavi 1 1 1
Toplam Is Yiikii Saati 80
Toplam Isyiikii Saati / 30 AKTS 2,7

Dersin AKTS Kredisi 3

Program Ogrenme Ciktisi Iliskisi

PC1 |PC2 [PC3 [PC4 [PCS[PC6 |PC7 [PC8 [PC9 [PC10PC11|PC12|PC13(PC14[PC15

0C1 1 1 1 1 4 3 2 2 3 3 1 1 1 3 2
0C2 1 1 1 1 4 3 1 2 2 3 3 2
0C3 1 1 1 1 4 |2 2 3 2 3 1 1 1 3 2
0C4 1 1 1 1 4 3 2 3 3 3 1 1 1 3 2
OC5 1 1 1 1 4 3 2 3 3 3 1 1 1 3) 2
Katki 1 Cok Diisiik |2 Diisiik 3 Orta 4 Yiiksek S Cok Yiiksek
Diizeyi




II. DONEM

DERS IZLENCESI
Ders Kodu | Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS
Kredi
Atatiirk 2,00 0,00 0,00 2,00 2,00
Ilkeleri ve
Inkilap
Tarihi Il
Dersin Adi Atatiirk Ilkeleri ve Inkilap Tarihi II
Dersin Seviyesi Onlisans
Dersin Kredisi 2,00
Dersin Tipi Zorunlu
On Kosullar Yok

Dersin Amaci

Bu dersin sonunda Ogrenci, Milli Miicadele sonrasinda Tiirk Siyasi
hayatinda gergeklestirilen siyasi inkilaplart (Saltanatin kaldirilmasi,
Cumbhuriyet’in {lam ve Halifeligin kaldirilmast) ve bunlari takiben hukuk,
egitim, ekonomi, toplumsal ve kiiltiirel alanlarda gerceklestiren inkilaplari,
Atatiirk doneminde yiiriitiilen dis politikanin temel 6zellikleri ve yine
Atatiirk’iin ilkelerini agiklayip yorumlayabilecektir.

Dersin Icerigi

Bu ders 6grenciye, Atatiitk donemi ve sonrasi Tiirk Devrimi'ni siyasi,
kiiltiirel ve ekonomik boyutlariyla ele alarak, rejimin giivencesi olan geng
kusaga Cumhuriyet ideolojisini ve tarih  bilincini aktarmayi
amaglamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

1. Atatiirk, Mustafa Kemal, Nutuk, Ankara 1997. 2. Kodaman, Bayram,
Cumbhuriyetin Tarihi-Fikrl Temelleri ve Atatiirk, Isparta 2001. 3. Mumcu,
Ahmet, Tarih Agisindan Tiirk Devriminin Temelleri ve Gelisimi, Ankara
1971. 4. Baykara, Tuncer, Tiirk Inkilap Tarihi ve Atatiirk [lkeleri, Istanbul
2006. 5. Aybars, Ergun, Tiirkiye Cumhuriyeti Tarihi 1-2, izmir 2005. 6.
Komisyon, Tiirkiye Cumhuriyeti 1-2 Atatiirk Arastirma Merkezi Yayini 7.
Komisyon, Atatiirk Ilkeleri ve Inkilap Tarihi I /1, I/2, II, YOK Yayim 8.
Dervis Kilingkaya (ed): Atatiirk ve Tiirkiye Cumhuriyeti Tarihi. Siyasal
Kitabevi, Ankara, 2004. 9. Ahmad, Feroz, Modern Tiirkiye’nin Olusumu,
Istanbul, 1995. 10. Atatiirk’iin Soylev ve Demegleri, 3 cilt, Ankara, 1981.
11. Atatiirk’tin Tamim Telgraf ve Beyannameleri, 4 cilt, Ankara, 1964. 12.
Bayur, Yusuf Hikmet, Tiirk Inkildp Tarihi, 10 cilt, Ankara, 1991. 13.
Berkes, Niyazi, Tirkiye’de Cagdaslasma, Ankara, 1978. 14. Karpat,
Kemal, H., Tiirk Demokrasi Tarihi, Istanbul, 1967. 15. Lewis, Bernard,




Modern Tiirkiye’nin Dogusu, Ankara, II. Bask1,1984. 16. Mumcu, Ahmet,
Tarih Ac¢isindan Tiirk Devriminin Temelleri ve Gelisimi -, Ankara, 1974,
17. Ziircher, E. J., Modernlesen Tiirkiye nin Tarihi, istanbul, 1999. Biitiin
Universitelerin ders kitaplar, Tiirk Tarih Kurumu Yayinlari, Atatiirk

Aragtirma Merkezi Yayinlar1 , Anilar ve benzeri kaynaklar.

Planlanan Ogrenme Yazili ve S6zlii Anlatim
Etkinlikleri ve Ogretme
Yontemleri

Ders i¢cin Onerilen Diger | Yok
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemam Yardimcilari

Dersin Verilisi Dersin igerigine uygun temel dgretim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci;

1. Imparatorluktan Milli Devlete gecis siirecini gerekgeleri ile birlikte
anlamak ve degerlendirmek

2. Mustafa Kemal Atatiirk’iin “Tiirkiye’nin muasir medeniyet
seviyesinin lizerine ¢ikarilmasi” fikrini anlamak

3. Giincel konulart tarihi bilgiler 15181nda degerlendirebilme yetenegini
kazandirma

4. Sosyal Politika, Siyaset bilimi ve uluslararasi iligkiler ile ilgili bilgilere
sahip olmak

5. Farkli kaynaklardan bilgi yonetimi ve analizi becerilerini elde
edebilme yetenegi saglamak.

6. Yeni durumlara ve gelismelere adapte olmaya, yeni fikirleri tiretmeye,
problem ¢dzmeye, karar verme, takim calismas, kisiler arasi iliski
becerilerine, liderlik becerilerine sahip olmak.

7. Milli degerlerle evrensel degerlerin sentezini yapabilme yetisi
kazandirmak

8. Tiirk modernlesme siirecinin temellerini anlayarak dersler ¢ikarmak

Haftalik Konular ve Hazirhklar

Teorik Uygulama

1. hafta |Lozan Miizakereleri’nin ve Lozan Antlagsmasi’nin
Tahlili ve Sevr Antlasmasi ile kiyaslanarak
degerlendirilmesi

2. hafta [Cumbhuriyet kavrami, Cumhuriyet’in ilan edilmesi,
[Ankara’nin baskent olmasi

3. hafta |[Siyasi alanda yapilan inkilaplar: Saltanatin ve
Hilafetin kaldirilmasi, Cok partili doneme gegis
denemeleri ve tepkiler, Atatiirk’e suikast girisimi,
Seyh Sait isyani, Menemen olay1 vb.

4. hafta [Sosyal alanda yapilan inkilaplar: Sapka inkilabi,
Tekke ve Zaviyelerin kapatilmasi, Takvim, Saat ve
Soyadi Kanunu

5. hafta |Egitim ve kiiltiir alaninda yapilan inkilaplar:
Tevhid-i Tedrisat kanunu, Harf inkilabi, Tiirk Tarih
ve Dil inkilab1

6. hafta |Ekonomik alanda yapilan inkilaplar




7. hafta

Hukuk alaninda yapilan inkilaplar

8. hafta

Atatiirk donemi Tiirk dis politikasi: Milletler|
Cemiyeti ve Tiirkiye, Balkan Antanti, Sadabat
Pakti

9. hafta

Atatirk donemi Tiirk dis politikasi: Montrd
Bogazlar Sozlesmesi, Hatay’in ana vatana
[katilmasi, Tirkiye’nin diger {lkelerle ikili
miinasebetleri

10. hafta

Atatiirk’tin kisisel 6zellikleri ve Atatiirk¢ii diistince,
sistemi

11. hafta

Cumhuriyetin temel ilkeleri

12. hafta

Atatirk’iin ~ 6limii  ve  Ismet  Indnii’niin|
Cumhurbagkani secilmesi sonrasi gelismeler

13. hafta

II. Diinya Savas1 ve Tiirkiye
14.Hafta

14. hafta

Atatiirk’ten sonra Tiirkiye’nin i¢ politikas1 (1938-

1960)

Degerlendirme Sistemi

Vize

%30

Final

%70

Isyiikii Hesaplamasi

Aktiviteler Say1 Siiresi (Saat)

Toplam Is Yiikii Saati

Haftalik Ders Saati (Teori)

Haftalik Ders Saati (Uygulama)

Haftalik Ders Saati (Laboratuvar)

Derse Katilim 14

28

Webte Tarama/ Kiitliphane
Arastirmasi

Ders Oncesi Bireysel Calisma

Odev Problemleri igin Bireysel

Calisma

Ev Odevi

Ara Sinav Hazirlik 1

12

12

Final Sinav Hazirlik 1

12

12

Okuma

Yaryil igi Smavi 1

Yariyil Sonu Sinavi 1

Toplam Is Yiikii Saati

54

Toplam lisyiikii Saati / 30 AKTS

1,8

Dersin AKTS Kredisi




Program Ogrenme Ciktisi Iliskisi

PC [PC |PC |[PC |PC5|PC6[PC [PC |PC| PC | PC | PC | PC | PC | PC
1 2 3 4 7 8 9 10 11 12 | 13 | 14 15
0OC1 1 1 1 1 1 1 1 1 1 1 1 1 5 5
0C2 1 1 1 1 1 111 1 1 1 1 1 5 5
0C3 1 1 1 1 1 111 1 1 1 1 1 1 5 5
0C4 1 1 1 1 1 111 1 1 1 1 1 1 5 5
0C5 1 1 1 1 1 111 1 1 1 1 1 1 5 5
0C6 1 1 1 1 111 1 1 1 1 1 1 5 5
Katki 1 Cok Diisiik | 2 Diisiik 3 Orta 4 Yiiksek 5 Cok
Diizeyi Yiiksek
DERS IZLENCESI
Ders Kodu | Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS
Kredi
Tiirk Dili 2,00 0,00 0,00 2,00 2,00
I
Dersin Adi Tirk Dili 11
Dersin Seviyesi On lisans
Dersin Kredisi 2,00
Dersin Tipi Zorunlu
On Kosullar Yok

Dersin Amaci

Bu dersin amaci; 6grencilerin dogru, iyi ve giizel climle kurabilmek igin
climlenin unsurlarini ve bunlarin 6nemini tespit edebilmelerini; edebiyat ve
diisiince diinyastyla ilgili eserleri okuyup inceleyebilme ve retorik
uygulamalar yapabilmelerini; yazili ve szl kompozisyon tiirlerini
tanimalar1 ve bunlarla ilgili uygulamalar yapabilmelerini; dil yanlislarinin
farkinda olmalar1 ve Dbunlart diizeltebilmelerini; ilmi yazilarin
hazirlanmasinda uyulacak kurallar bilmeleri ve bunlar
uygulayabilmelerini saglamaktir.

Dersin Icerigi

Ders igeriginde Tiirkgenin yapim ekleri ve uygulamasi, zarflarin ve
edatlarin Tiirkgede kullanis sekilleri, kompozisyonla ilgili kurallar,
kompozisyon yazmada kullanilacak plan ve uygulamasi, Tiirk¢ede isim ve
fiil gekimleri, kompozisyonda anlatim sekilleri ve uygulamasi, edebiyat ve
diisiince diinyas: ile ilgili 6rnek metinlerin okunmasi ve incelenmesini
kapsamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

OZTURK, Erol, vd.; UNIVERSITELER ICIN TURK DILI, Akcag
Yayinlari, Ankara 2013. AKSAN, Dogan; HER YONUYLE DIL/ANA
CIZGILERIYLE DILBILIM, TDK Yaymlari, KORKMAZ, Prof. Dr.
Zeynep; GULENSOY, Prof. Dr. Tuncer; ERCILASUN, Prof. Dr. Ahmet
B.; TURK DILI VE KOMPOZISYON BILGILERI, Yarg: Yay., Ankara,
2001. ERGIN, Prof. Dr. Muharrem; TURK DIiL BILGISI, Bayrak Yay.,
Istanbul, 1999. KAVCAR, Prof. Dr. Cahit; OGUZKAN, Dr. Ferhan;
ORNEK EDEBI METINLERLE YAZILI ve SOZLU ANLATIM, Ani
Yayincilik, Ankara, 1999. YAMAN, Dog. Dr. Ertugrul; Dogru Giizel ve
Etkili Konusma Sanati, Savas Yayinlari, Istanbul, 2007. UCAR, ilhan;
ILETISIM BEDEN DILI VE SUNUM TEKNIKLERI, Cantekin




KOMPOZISYON BILGILERI, Pelin Ofset, Bolu, 2009.

Planlanan Ogrenme Yazil ve Sozlii Anlatim
Etkinlikleri ve Ogretme
Yontemleri

Ders i¢cin Onerilen Diger | Yok
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemanm Yardimcilari

Dersin Verilisi Dersin igerigine uygun temel 6gretim

Ders Ogrenme Ciktilar

Bu dersi tamamladiginda 6grenci;

1. SozIi ve yazili anlatimda sozciiklerin islevini 6grenir.

2. Tiirk¢e ciimlelerde dogru s6z diziminin 6nemini kavrar.

3. Edebi metin ve kitaplardan sec¢ilmis climle ve parcalar1 ¢oziimleme
yOntemlerini edinir.

4. Duygu ve diisiinceleri yazarak ve konusarak acik bir bicimde ifade
etme yeteneginin kazanir.

5. Yazil1 ve sozlu anlatim tiirleri ve 6zelliklerini kavrar.

6. Dilekge, rapor, 6zel mektup ve is mektuplari, CV gibi resmi yazi
kurallarini dgrenir.

Haftalik Konular ve Hazirhklar

Teorik Uygulama

1. hafta |Yazili ve Soz1i Anlatim Tiirlerine Girig

2. hafta [Resmi Yazigsma Kurallar1 (Resmi Yazigmaj
Ornekleri, Dilekce

3. hafta |Bilimsel Arastirma Siireci ve Kaynak
Gosterme (Alinti, Bilimsel Etik, Dipnot,
Ayrac I¢inde Kaynak Gosterme, Kitaba Atif
[Yapma, Makaleye Atif Yapma, Kaynakeal
[Hazirlama)

4. hafta [Nesnel-Elestirel Yazili Anlatim Tiirleri
(Makale, Bilimsel Makale, Elestiri, Bilimsel

Rapor
5. hafta |Yazili Anlattim Tirleri I (Ani, Gilinlik,
inceleme, Biyografi, Otobiyografi,

Bibliyografya)

6. hafta |: Oykii ve Roman (Kurmaca Metinler, Olay|
Oykiisii, Durum Oykiisii)

7. hafta |Anlatict ve Bakis Agisi, Anlatim Bigimleri,
Dil ve Uslup)

8. hafta |Anlati ve Anlati Yapist (Anlatinin Ogeleri,
Olay, Durum, Olay Orgiisii, Kisiler, Yer ve

Matbaacilik, Ankara, 2007. BIRGOREN, Hamdi; TURK DILI ve




Zaman, vize
9. hafta |Tiyatro (Trajedi, Komedi, Dram, Modern

Tiyatro)
10. hafta | Siir (Dize, Uyak, Olg¢ii, imge ve S67

Sanatlari, Pastoral Siir, Lirik Siir, Epik Siir,

[Didaktik Siir)
11. hafta | S6zIlii Anlatim Tiirleri (Konferans, Soylev,

Panel, Forum, Sempozyum, Miinazara, Agikj

Oturum)
12. hafta [Sozli  Sunumlarda  Dikkat  Edilmesi

Gerekenler 1 (Sozli Mesaj, So6zsiiz Mesaj,

Bedensel Temas, Mekan Kullanimi, Arag ve|

Aksesuarlar, Beden Dili, Mimik, Jest,

Tokalagsma, Durus, Oturma Bigimleri)
13. hafta | Sozlii  Sunumlarda  Dikkat  Edilmesi

Gerekenler 11 (Diksiyon, Lehge, Agiz, Uslup,

Ses, Solunum, Durak, Ton)
14. hafta | S6zli ~ Sunumlarda  Dikkat  Edilmesi

Gerekenler 111

Degerlendirme Sistemi
1 Vize %40
2 Final %60
Isyiikii Hesaplamasi
Aktiviteler Say1 Siiresi (Saat) Toplam Is Yiikii
Saati

Haftalik Ders Saati (Teori)
Haftalik Ders Saati (Uygulama)
Haftalik Ders Saati (Laboratuvar)
Derse Katilim 14 2 28
Soru-Yanit 14 2 28
Ders Oncesi Bireysel Calisma
Odev Problemleri i¢in Bireysel 1 6 6
Caligma
Ev Odevi 1 3 3
Ara Sinav Hazirlik
Final Sinav Hazirlik
Okuma 1 4 4
Ara Simav (Biitiinlemede Kullanilan) 1 1 1
Final 1 1 1
Toplam s Yiikii Saati 71
Toplam lIsyiikii Saati / 30 AKTS 2,4

Dersin AKTS Kredisi




Program Ogrenme Ciktisi Iliskisi

PC |PC |PC |PC |[PC5|PC6|PC |PC |PC| PC | PC | PC | PC | PC | PC
1 2 3 4 7 8 9 10 11 12 | 13 | 14 15
0OC1 1 1 1 ]1 1 1 1 1 1 1 5 5
0C2 1 1 1 ]1 1 111 1 1 1 1 1 5 5
0C3 1 1 1 ]1 1 111 1 1 1 1 1 1 5 5
0C4 1 1 1 ]1 1 111 1 1 1 1 1 1 5 5
0Cs5 1 1 1 |1 1 111 1 1 1 1 1 1 5 5
0C6 1 1 1 1 111 1 1 1 1 1 1 5 5
Katki 1 Cok Diisiik 2 Diisiik 3 Orta 4 Yiiksek 5 Cok
Diizeyi Yiiksek
DERS IZLENCESI
Ders Kodu Ders Adi Teorik Uygulama Laboratuva Yerel AKTS
r Kredi
Gida Hijyeni ve 2 0 0 2 3
Giivenligi
Dersin Adi Gida Hijyeni ve Giivenligi
Dersin Seviyesi On lisans
Dersin Kredisi 2
Dersin Tipi Secmeli
On Kosullar Yok

Dersin Amaci

Ogrenciye tarladan sofraya gida giivenligi kavrammin benimsetilerek;
gida, ortam, ekipman ve personel hijyeninden 6diin vermeden, giivenilir
gida liretim yontem ve sistemlerinin uygulanmasinin égretilmesidir.

Dersin Icerigi

Gida giivenligi ve temel kavramlari, gida gilivenliginin 6nemi, gida
giivenligini  etkileyen tehlikeler, gida kaynakli hastaliklar, gida
zehirlenmeleri ve bunlara yol agan etmenler, bu tarz durumlara meydan
vermemek adina gerekli korunma teknikleri, satin alma ve isletmeye kabul
kurallari, hazirlik, saklama ve servis kurallari, gida muhafaza yontemleri,
mutfak alaninda hijyen, personel hijyeni, yiyecek akis siirecinde hijyen,
gida isletmelerinde temizlik ve dezenfeksiyon yontemleri, sanitasyon
kurallar1 ve ekipmanlarmin tamtimi, gida gilivenligi yonetim sistemleri
konularimi kapsamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

KOCAK, N.(2015). Yiyecek Igecek Isletmelerinde Gida ve Personel
Hijyeni. Detay Yaymcilik. Ankara

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

Anlatim, Soru-Cevap, Tartigma

Ders icin Onerilen Diger
Hususlar




Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemam Yardimcilari

Dersin Verilisi Orgiin Egitim

Ders Ogrenme Ciktilar

Bu dersi tamamladiginda 6grenci;

1 Kisisel hijyen hakkinda yeterli bilgiye sahip olur

2 Caligma ortami hijyeni hakkinda bilgi sahibi olur.

3 Gida hijyeni ile ilgili kavramlar1 uygulamalar1 bilir.

4 Toplam kalite i¢in gerekli bilesenler hakkinda bilgi sahibi olur.

Is yiikii Hesaplamas
Aktiviteler Say1 Siiresi | Toplam Is Yiikii Saati
(Saat)

Haftalik Ders Saati (Teori) 14 2 28
Haftalik Ders Saati (Uygulama) 14 0 0
Haftalik Ders Saati (Laboratuvar)
Kaynaklara Ulagma ve Okuma 14 2 28
Webte Tarama / Kiitiiphane Arastirmasi 14 1 14
Materyal Tasarlama / Uygulama
Rapor Hazirlama
Sunu Hazirlama
Sunum 14 1 14
Yaryil I¢i Smavina Hazirhk 1 4 4
Yariyil Sonu Sinavina Hazirlhik 1 4 4
Yariyil I¢i Sinavi 1 1 1
Yariyil Sonu Sinavi 1 1 1

Toplam s Yiikii Saati 94

Toplam Isyiikii Saati / 30 AKTS 3,1
Dersin AKTS Kredisi 3
Haftahk Konular
Teorik Uygulama

1.Hafta | Viicut temizligi el ve ayak bakimi / Agiz ve




dis bakimi ve sagligi sa¢ bakimi

2.Hafta | Formunu koruma/Sagligini koruma/is
ryafetini giyme
3.Hafta | Personelin iizerinde ve dolabinda

bulundurmasi gereken ara¢ ve geregler

4. Hafta

Yiyecek hijyeni

5.Hafta

Caligma ortami hijyeni

6.Hafta

Ekipman hijyeni

7.Hafta

Gida giivenligi ile ilgili mevzuat ve sistemler /
Bulasikhane organizasyonu

8.Hafta

Ara Smav / Yiyecek-igecek iiretim ve
servisinde arag - gereclerin kontrolii

9.Hafta

Atik ayristirma sistemleri / Atik odalart

10.Hafta| Mutfakta yemeklerin kalite kontrolii

11.Hafta| Yemeklerden numune almak / Mutfakta

hizmetlerin kalitesini degerlendirmek

12.Haftal Konuk memnuniyeti / Meslek hastaliklar

13.Hafta| Mutfakta genel giivenlik 6nlemleri

14.Hafta| Is kazalar ile ilgili 5nlemler

Degerlendirme Sistemi

Diizeyi

1 Vize %40
2 Final %60
Program Ogrenme Ciktisi Tliskisi
PC1 |PC2 [PC3 [PC4 [PCS5[PC6 |PC7 [PC8 [PC9 [PC10PC11|PC12|PC13(PC14[PC15

OC1 1 1 1 1 4 3 2 2 5) 3 4 1 1 3) 2
0C2 1 1 1 1 4 3 1 2 5) 3 5) 3) 2
0C3 1 1 1 1 4 |2 2 3 5 3 4 1 1 3 2
OC4 1 1 1 1 4 3 2 3 5 3 4 1 1 3 2
Katki 1 Cok Diisiik |2 Diisiik 3 Orta 4 Yiiksek S Cok Yiiksek




DERS iZLENCESI

Ders Kodu | Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS
Kredi
Pasta ve 3,00 1,00 0,00 4,00 6,00
Tath
Yapim
Teknikleri
Dersin Adi Pasta ve Tatli Yapim Teknikleri
Dersin Seviyesi On lisans
Dersin Kredisi 4,00
Dersin Tipi Zorunlu
On Kosullar Yok

Dersin Amaci

Bu ders kapsaminda temel tatli yapim teknikleri ogretilerek ulusal ve
uluslararasi tath kiiltiirlinde yer alan basit tatlilar, hamur tathlari, serbetli
tathilar, siitlii tathilar, meyve tatlilari, hazirlama ve sunum yeterliklerinin
kazandirilmasi, bu baglamda hazirlanan firlinlerin gorsel bakimdan
zenginlestirerek sunulmasi hakkinda bilgi ve beceri kazanmalariyla
pastacilik  sektoriindeki  kariyer  planlamalarinin =~ anlamalarini
amaglamaktadir.

Dersin Icerigi

Pasta ve tath yapim teknikleri dersi, pastacilikta kullanilan ekipmanlar ve
temel pastacilik malzemelerin tanitilip 6grencilere siitlii tatlilar, dondurarak
hazirlanan siitli tathilar, meyve tathilari, hamur tatlilari, tahil tathlari, basit
kurabiye hamurlari, cirpilarak yapilan hamurlardan pandispanyalari,
spongeleri, kek ve muffinleri, cheesecake gibi {irlin hazirlama konularini
kapsamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

Pastacilik Temel Metot ve Uygulamalart (Burhanettin Zengin, Sevki
Ulema, Muhammed Tas), Pastacilik 1 (Abdullah Badem), The Professional
Pastry Chef: Fundamentals of Baking and Pastry (Bo Friberg), Tatli Ustas1
—Tatlicibag1 (Hadiye Fahriye), The Primrose Bakery Book (Lisa Thomas
ve Martha Swift), Tath Kitap Tiirk ve Diinya Tathlar1 (Tugrul Savkay),
Tatlilar (Ceren Biike), 100 Cookies: The Baking Book for Every Kitchen,
with Classic Cookies, Novel Treats, Brownies, Bars, and More (Sarah
Kieffer)

Planlanan Ogrenme

Gosterim, Gosterip Yaptirma, Soru-Cevap, S6zel Anlatim, Grup Calismasi




Etkinlikleri ve Ogretme
Yontemleri

Ders I¢in Onerilen Diger

Yok
Hususlar

Dersi Veren Ogretim

Elemam

Dersi Veren Ogretim
Elemam Yardimcilar:

Dersin Verilisi

Dersin igerigine uygun temel 6gretim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci;

1. Pasta ve tath yapim teknikleri alaninda temel bilgilere sahip olur.

2. Pasta ve tatli yapiminda temel pisirme prensipleri ve oranlari bilerek
eksiksiz sekilde 6n hazirlik siireclerini yerine getirebilir.

3. Pastane iiriinlerinde kullanilan temel hamur, sos ve kremalar bilir.

4 Farkli tekniklerde kek, kurabiye ve tart gibi liriinleri uygulayabilir.

5.Teknigine uygun olarak pandispanya, pastaci kremasi, santi, ¢esitli
pasta dolgular1 uygulayabilir.

6. Teknigine uygun olarak siitlii tatlilar1 hazirlayabilir.

7. Teknigine uygun olarak meyve bazl tatlilar1 hazirlayabilir.

8.Teknigine uygun olarak temel diizeydeki geleneksel tatlilar
hazirlayabilir.

Teorik

Uygulama

1. hafta

Ders tanitimi1 ve ders izlencesi

2. hafta

Basit hamur ile hazirlanan pastane ve tath
iiriinlerinin besin degeri ve icerigi

3. hafta

Mayali hamur ile hazirlanan pastane ve
tatli iiriinlerinin besin degeri ve icerigi

4. hafta

Yagli hamur ile hazirlanan pastane ve tath
iiriinlerinin besin degeri ve icerigi

5. hafta

Pigmis hamur ile hazirlanan pastane ve tatl
iiriinlerinin besin degeri ve icerigi

6. hafta

Cirpilarak yapilan hamurlardan hazirlanan
tatli yapiminda dikkat edilecek hususlar ve
[kullanilan {iriin bilgisi

Cirpilarak yapilan hamurlardan hazirlanan tatlhilarin
yapimu (ileri diizey cheesecake, kek, cookie gesitleri
vb.)

7. hafta

Satli  tath  yapiminda dikkat edilecek
hususlar, jelatin kullanimi ve kullanilan
iiriin bilgisi

Sitli tathilarin yapimi (krem karamel, supangle,
krem brule, magnolya, pudding, panna cotta, krem
baveruva vb.)

8. hafta

Vize

(e}

. hafta

Mayal1 ve pisirilerek yapilan hamurlardan
hazirlanan tath yapiminda dikkat edilecek
hususlar ve kullanilan {irlin bilgisi

Mayali hamur ve pisirilerek yapilan hamurlardan
hazirlanan  tathilar  (profiterol, ekler ¢esitleri,
profiterol sosu, churros vb.)

10. hafta

Meyve tathilar1 yapiminda dikkat edilecek
hususlar ve kullanilan {irlin bilgisi

Meyve tathilar1 (ayva, kabak, armut, elma, kuru incir
vh.)

11. hafta

Yoresel tathh yapiminda dikkat edilecek
hususlar ve kullanilan iiriin bilgisi

Temel Diizeyde yoresel tatli yapimi (helva gesitleri,
keskiil, kazandibi, sekerpare, siitlag, revani vb.)

12. hafta

Cikolata bazli tatlh yapiminda dikkat
edilecek hususlar ve kullanilan {iriin bilgisi

Temel diizeyde cikolata bazli tatlilarin yapimi

13. hafta

Pasta yapimi ve siislemesi yapiminda
dikkat edilecek hususlar ve kullanilan {iriin
bilgisi

Temel diizeyde yas
(pandispanya, pastact

cesitleri
butter

pasta
kremasi,

yapimi
cream,

dolgular, glaze, ganaj vb.)




14. hafta [Pasta yapimi ve siislemesi
dikkat edilecek hususlar ve kullanilan iiriin

yapiminda

Pastacilikta temel diizey dekorasyon ve siislemeler

bilgisi
Degerlendirme Sistemi
1 Vize %40
2 Final %60
Isyiikii Hesaplamasi
Aktiviteler Sayi Siiresi (Saat) Toplam Is Yiikii Saati
Haftalik Ders Saati (Teori) 7 4 28
Haftalik Ders Saati (Uygulama) 8 32
Haftalik Ders Saati (Laboratuvar)
Derse Katilim 14 1 14
Soru-Yanit 14 1 14
Ders Oncesi Bireysel Calisma 7 1 7
Gosterim 7 4 28
Ev Odevi 1 15 15
Ara Smav Hazirlik 1 4 4
Final Sinav Hazirlik 2 8 16
Okuma 1 8 8
Ara Sinav (Biitlinlemede Kullanilan) 1 1 1
Final 1 4 4
Toplam Is Yiikii Saati 171
Toplam Isyiikii Saati / 30 AKTS 5,7
Dersin AKTS Kredisi 6

Program Ogrenme Ciktisi Iliskisi

PC |PC [PC |PC |PC5|PC6|PC |PC |PC| PC | PC | PC | PC | PC | PC

1 |12 |3 |4 7 8 9 | 10 [ 11 | 12 | 13 | 14 | 15
0OC1 3 |5 |2 |1 1 3 2 3 3 2 5 2 5 5
0C2 2 |5 |2 |1 3 411 4 4 4 2 5 2 5 5
0C3 3 |5 |1 |1 1 511 |4 3 4 4 5 3 5 5
0C4 3 |5 |1 |1 5 511 5 5 3 4 5 3 5 5
0C5 2 |5 |1 |1 5 511 5 5 3 4 5 2 5 5




0C6 1 5 1 |1 5 511 5 5 3 4 5 1 5 5
0C7 1 5 1 ]1 5 511 5 5 3 4 5 1 5 5
0Cs 1 5 1 ]1 5 511 5 5 3 4 5 3 5 5
Katki 1 Cok Diisiik 2 Diisiik 3 Orta 4 Yiiksek 5 Cok
Diizeyi Yiiksek
DERS IZLENCESI
Ders Kodu Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS
Kredi
Pastacilik ve 2,00 0,00 0,00 2,00 2,00
Ekmekgilikte
Malzeme
Bilgisi
Dersin Adi Pastacilik ve Ekmekgilikte Malzeme Bilgisi
Dersin Seviyesi On lisans
Dersin Kredisi 2,00
Dersin Tipi Zorunlu
On Kosullar Yok

Dersin Amaci

Bu ders kapsaminda 6grencilerin uzmanlagmak istedigi alan dogrultusunda
pastacilik ve ekmekgilik sektoriine dair teorik ve uygulama agamasinda
ihtiyag duyacagi bilgilerin ayrintili bir sekilde 6gretilmesi, bu alanda
kullanilan ekipmanlar1 tanimak ve uygulamada kullanilacak {iriin bilgisine
sahip olmasi amaglanmaktadir.

Dersin Icerigi

Pasta, tatli, hamur isleri ve ekmekgilikte kullanilan ekipmanlarin
siniflandirilmasi, Pasta, tatli ve hamur islerinde kullanilan iiriinlerin
malzeme bilgisi, Pasta, tath ve hamur isleri {irlinlerini hazirlamada
kullanilan pigirme yontemleri konularin1 kapsamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

Ekmek Kitab1 (Emine Giirsoy Naskali), Karakil¢ik-Eksi Mayaya Dair Her
Sey (Taha Ding), Profesyonel Ascilik (Wayne Gisslen), Temel Mutfak
Bilgisi ve Gastronomi (Emirhan Yenisehirlioglu), Mutfakta Gidam
Isliyorum ( Y.Birol Saygi, Sebnem Tavman), Gastro Sozliik (Yunus Emre
Yilmaz, Sahin Yilmaz, Tolga Kaya, Pmar Turan), Tath ve Pasta Uretimi
(Ahu Sezgin, Dilek Ciftci, Emrah Koksal Sezgin, Eren Yalcin, Fatih Onur,
Firuze Ceylan, Fiigen Durlu Ozkaya, Neslihan Onur, Neslihan Simsek,
Nurten Cekal, Semra Akar Sahing6z, Sule Demir, Tufan Siiren)

Planlanan Ogrenme
Etkinlikleri ve Ogretme

Anlatim, Soru-Cevap, Tartigma, Beyin Firtinasi




Yontemleri

Ders icin Onerilen Diger | Yok
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemam Yardimcilari

Dersin Verilisi Dersin igerigine uygun temel dgretim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci;

1.Un ¢esit ve dzellikleri, besin degerleri, tarihi hakkinda bilgi sahibi olur.

2.Yag cesitleri, i¢erikleri, besin degerleri hakkinda bilgi sahibi olur.

3.Yumurta cesitleri, 6zellikleri, kullanim amagclar1 hakkinda bilgi sahibi
olur.

4. Pastacilik ve ekmekgilik iirtinleri yapiminda kullanilan katki maddeleri
hakkinda bilgi sahibi olur.

5. Pastane iiriinleri yapiminda kullanilan arag ve geregler hakkinda bilgi
sahibi olur.

6. Ekmek cesitleri yapiminda kullanilan ara¢ ve geregler hakkinda bilgi
sahibi olur.

Teorik

Uygulama

1. hafta |Ders tanitimi ve ders izlencesi

2. hafta |Pastacilik alaninda kullanilan malzeme ve
ekipman tanitimi

3. hafta |Ekmekgilik alaninda kullanilan malzeme
ve ekipman tanitimi

4. hafta |Bugday tarihi, un gesitleri, besin degeri ve
0zellikleri

5. hafta |[Siit cesitleri, 06zellikleri, besin degeri,
alanda kullanimi

6. hafta [Yumurta gesitleri, 6zellikleri, besin degeri,
alanda kullanimi

7. hafta | Bitkisel ve hayvansal yag c¢esitleri,
Ozellikleri, besin degeri, alanda kullanimi

8. hafta |Vize

9. hafta [Cikolata ¢esitleri, ozellikleri ve pastane
alaninda kullanimi1

10. hafta | Ekmekgilikte kullanilan maya cesitleri

11. hafta | Pastacilik ~ ve  ekmekgilik  alaninda
kullanilan kabarticilar

12. hafta | Pastacilik ~ ve  ekmekgilik  alaninda
kullanilan gida katki maddeleri

13. hafta | Pastacilik ve Ekmekgilikte yer alan yeni
iiriin ve kavramlar

14. hafta | Pastacilik ve Ekmekgilikte Uygulanan
Trendler




Degerlendirme Sistemi

[y

Vize

%40

2 Final

%60

Isyiikii Hesaplamasi

Aktiviteler

Say1

Siiresi (Saat)

Toplam Is Yiikii Saati

Haftalik Ders Saati (Teori)

14

2

28

Haftalik Ders Saati (Uygulama)

Haftalik Ders Saati (Laboratuvar)

Derse Katilim

14

14

Soru-Yanit

Ders Oncesi Bireysel Calisma

Gosterim

Ev Odevi

Ara Sinav Hazirlik

Final Sinav Hazirlik

Okuma

Ara Simav (Biitiinlemede Kullanilan)

Final
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DERS iZLENCESI

Ders Kodu Ders Adi Teorik Uygulama Laboratuva Yerel AKTS
r Kredi
Ekmek Yapim 3 1 4 6
Teknikleri
Dersin Adi Ekmek Yapim Teknikleri
Dersin Seviyesi Onlisans
Dersin Kredisi 4
Dersin Tipi Zorunlu
On Kosullar Yok

Dersin Amaci

Bu dersin amaci, ekmek yapiminda kullanilan temel arag, gere¢ ve
malzemeleri gostererek bu malzemelerin kullanim1 konusunda 6grencileri
bilgilendirmektir. Ders ekmek hamurlarinin hazirlanmast ve mayalama
siiregleri konusunda ustalik kazandirirken, 6grencilerin ekmek pisirme ve
sunum teknikleri iizerine bilgi edinmelerini saglar.

Dersin Icerigi

Bu ders ekmek yapiminin temel arag ve gereglerinin kullanma prensip ve
tekniklerini, Ol¢ii, sicaklik derecelerinin ve kullanilan malzemelerin
fonksiyonlarin1 ele alarak, ana karistirma tekniklerini ve temel ekmek
yapma asamalarini, ©on fermantasyonun hamurda kullanimi, hamur
sekillendirme ve kesme tekniklerini ¢esitli hamurlardan yapilacak olan
ekmek cesitleri konularini kapsamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

Dogan, Hakan (2016) Eksi Mayali Ekmekler, Istanbul: Alfa.Uniivar, Serife
(2008) Ekmek ve Ekmek Cesitleri Uretim Teknolojisi, Ankara:Savas
Yaymevi.METRO (2010) Yedigimiz Ekmek, Istanbul:Metro Kiiltiir
Yaynlari.

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

1:Anlatim 4:Alistirma ve Uygulama 5:Gosteri 6:Gosterip Yaptirma
9:Benzetim 2:Soru-Cevap 3:Tartisma 8:Grup Calismasi

Ders icin Onerilen Diger
Hususlar

Dersi Veren Ogretim
Elemani




Dersi Veren Ogretim
Elemam Yardimcilari

Dersin Verilisi

Dersin igerigine uygun temel dgretim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci;

1. Ekmek yapiminda kullanilan ¢esitli unlarin 6zelliklerini ve kullanim sekillerini 6grenecektir.

Ekmek yaparken uygulanan dl¢iileme yontemlerini tanimlayabilecektir.

3. Endiistriyel maya ve eksi maya konusunda detayl bilgi edinerek bu mayalarin kullanim sekillerini

deneyimleyecektir.

4. Hizli ve yavag mayalama tekniklerini ve ekmek yapim formiillerini agiklayabilecektir.

5. Farkli ekmek modellemeleri yaratarak firinda pisirme sekillerini tartisabilecektir.

6. Ekmek yapiminda kullanilan temel arag, gere¢ ve malzemeleri anlatabilecektir.

Teorik Uygulama
1. hafta [Ekmek ve tarihgesi
2. hafta [Firincilik Hamur yapim teknikleri
3. hafta |Ekmegin bilesenleri Hamur yapim teknikleri
4. hafta |Ekipmanlar ve teknikler Hamur mayalama
5. hafta [Yogurma ve mayalandirma Hamur mayalama
6. hafta |On mayalar Tiirk Ekmekleri
7. hafta [Eksi hamur Tiirk Ekmekleri
8. hafta |Ekmek pisirme Ara Sinav
9. hafta |Hizli yapilan ekmekler Uluslararas1 mutfaklarda bulunan ekmekler
10. hafta |Zenginlestirilmis hamurlar Uluslararas1 mutfaklarda bulunan ekmekler
11. hafta |A¢ilarak hazirlanan hamurlar Uluslararas1 mutfaklarda bulunan ekmekler
12. hafta [Dolgu, siisleme, iizerine siiriilen malzemeler ve [Eksi mayali ekmek
yayma teknikleri
13. hafta |Ekmekle ilgili sorunlar Eksi mayali ekmek
14. hafta [Ekmekle ilgili sorunlarin ¢dziimii Eksi mayali ekmek
Degerlendirme Sistemi
1 Vize %40
2 Final %60

Isyiikii Hesaplamasi




Aktiviteler Say1 Siiresi Toplam Is Yiikii Saati
(Saat)
Haftalik Ders Saati (Teori) 14 3 42
Haftalik Ders Saati (Uygulama) 14 1 14
Haftalik Ders Saati (Laboratuvar)
Kaynaklara Ulagma ve Okuma 14 3 42
Webte Tarama / Kiitiiphane Arastirmasi 14 3 42
Materyal Tasarlama / Uygulama 14 1 14
Rapor Hazirlama
Sunu Hazirlama
Sunum 14 1 14
Yariyil I¢i Sinavina Hazirlik 1 4 4
Yariyil Sonu Sinavina Hazirlik 1 4 4
Yariyil I¢i Smavi 1 1 1
Yariyil Sonu Sinavi 1 1 1
Toplam Is Yiikii Saati 178
Toplam Isyiikii Saati / 30 AKTS 59
Dersin AKTS Kredisi 6

Program Ogrenme Ciktis Iliskisi

PC1 |PC2 [PC3 |PC4 [PCS5[PC6 |PC7 [PC8 [PC9 [PC10PC11|PC12|PC13(PC14[PC15

0OC1 1 5 1 1 2 1 1 1 3 2 1 2 2 5 2
0C2 1 5 1 1 2] 2 1 1 3 2 1 2 2 5 2
0C3 1 5 1 1 2] 2 1 1 3 2 1 3 2 5 2
0C4 1 5 1 1 2] 2 1 1 3 2 1 2 2 5 2
OCs 1 5 1 1 2] 2 1 1 3 2 1 3 2 5 2
0C6 1 5 1 1 2] 2 1 1 3 2 1 2 2 5 2
Katki 1 Cok Diisiik |2 Diisiik 3 Orta 4 Yiiksek S Cok Yiiksek
Diizeyi




DERS iZLENCESI

Ders Kodu Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS
Kredi
Mutfak 2 0 0 2 3
Planlama ve
Pastane

Organizasyonu

Dersin Adi Mutfak Planlama ve Pastane Organizasyonu
Dersin Seviyesi On lisans
Dersin Kredisi 3

Dersin Tipi Zorunlu

On Kosullar Yok

Dersin Amaci

Ogrencilerin, ydnetim hakkindaki ve planlama, orgiitleme, ydneltme ve
kontrol seklindeki yonetim fonksiyonlar1 ile ilgili temel kavramlar
ogrenebilmeleri ve bu bilgileri 06zellikle piyasada uygulayabilmeleri
amaclanmaktadir.

Dersin Icerigi

Temel kavramlar; yonetimin tarihgesi; orgiit kiiltiirti; ¢alisma yasaminda
farklilik; planlama, stratejik yonetim; orgiitleme, insan kaynaklar1 yonetimi
stireci; iletisim, motivasyon ve liderlik konular1 gercevesinde yoneltme
islevi; kontrol

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

Stephen Robbins and Mary Coulter (2012), “ Management”, Pearson.
James A. F. Stoner, R. Edward Freeman and Daniel R. Gilbert (1995),
“Management”, Prentice Hall. Robert J. Hughes, William M. Pride and
Jack R. Kapoor (2013), “Business Faundations”, South-Western Cengage
Learning. Louis Boone and David Kurtz (2011), “Contemporary
Business”, John Wiley.




Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

Anlatim, Soru-Cevap, Tartigma

Ders I¢in Onerilen Diger

Hususlar

Dersi Veren Ogretim

Elemam

Dersi Veren Ogretim
Elemam Yardimcilari

Dersin Verilisi Orgiin Egitim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci;

1 Yonetim alanina iligkin temel bilgileri edinir.

2 Yonetim alaninda karsilasilan problemleri analiz edebilir ve bu problemlerle ilgili ¢oztimler iiretebilir.

3 Yonetim ile ilgili bilgileri farkli disiplinler ile biitiinlestirebilir.

Haftalik Konular

Teorik

Uygulama

1.Hafta

Dersin tanitimi: Dersin amaci, 0grenme
ciktilari, igerigi, haftalik konular1 ve
degerlendirme kriterleri baglaminda
aciklanmasi

2.Hafta

Temel kavramlar ve ydnetimin tarihgesi a)
[sletme, girisim ve orgiit kavramlari b)
[Yonetim ve yonetici kavramlart c¢) Klasik
[Yaklasim, Davranigsal Yaklasim ve Modern
[Yaklagim

3.Hafta

Orgiit kiiltiirii a) Orgiit kiiltiirii nedir? b) Orgiit
kiiltiirliniin ¢alisanlar ve yoneticiler {izerindeki
etkileri ¢) Yenilikei bir kiiltiir olugturma

4. Hafta

Kiiresel yonetim ve isgiicli farkliliklar1 a)
Kiiresel bir ¢evrede yonetim b) Farklilik nedir?
c) Isgiicii farkliliklarinin tiirleri

5.Hafta

Planlama a) Karar verme siireci b) Planlama
nedir ve nicin gergeklestirilir? ¢) Amaglarin
saptanmasi ve planlarin gelistirilmesi

6.Hafta

Stratejik yonetim a) Stratejik yonetim nedir?
b) Stratejik yonetim siireci ¢) Strateji tiirleri

7.Hafta

Orgiitleme a) Orgiitsel yapinin tasarlanmasi b)
Mekanik ve organik yapilar c) Geleneksel
orgiitsel tasarimlar d) Modern Orgiitsel
tasarimlar

8.Hafta

[nsan kaynaklari yonetimi

9.Hafta

Insan kaynaklari yOnetimi a) Insan kaynaklar
yonetimi siireci b) Insan kaynaklari planlamasi
c) Ise alma ve yerlestirme d) Ise alistirma

10.Hafta

Insan kaynaklar1 yonetimi e) Egitim f)

Performans yonetimi g) Ucret ve ddiiller




11.Hafta |Iletisim a) iletisimin fonksiyonlar1 b) Orgiitsel

iletisim c¢) Giiniimiiz orgiitlerinde iletisim

konusu
12.Hafta |Motivasyon a) Ilk motivasyon kuramlari b)

Cagdas motivasyon kuramlari ¢) Motivasyonda

giincel konular
13.Hafta |Liderlik a) Lider ve liderlik nedir? b)

Liderlikte durumsallik teorileri ¢) Liderlikte

cagdas yaklagimlar
14.Hafta |Kontrol a) Kontrol nedir? b) Kontrol siireci c)

Orgiitsel performans 8lgme araglari

Degerlendirme Sistemi
1 Vize %40
2 Final %60
Is yiikii Hesaplamasi
Aktiviteler Say1 | Siiresi | Toplam Is Yiikii Saati
(Saat)

Haftalik Ders Saati (Teori) 14 3 42
Haftalik Ders Saati (Uygulama)
Haftalik Ders Saati (Laboratuvar)
Kaynaklara Ulagma ve Okuma 14 2 28
Webte Tarama / Kiitiiphane Aragtirmasi 14 1 14
Materyal Tasarlama / Uygulama
Rapor Hazirlama
Sunu Hazirlama
Sunum
Yariy1l I¢i Sinavina Hazirlik 1 4 4
Yariyil Sonu Sinavina Hazirlik 1 4 4
Yariy1l I¢i Sinavi 1 1 1
Yariyil Sonu Siavi 1 1 1
Toplam Is Yiikii Saati 94
Toplam Isyiikii Saati / 30 AKTS 3,1
Dersin AKTS Kredisi 3




Program Ogrenme Ciktisi Iliskisi

PC1 [PC2 [PC3 [PC4 [PC5[PC6 [PC7 [PC8 [PC9 [PC10[PC11[PC12[PC13[PC14|PC15
0C1 1 1 1 3 1 1 1 5 1 1 1 1 1 5 2
0C2 1 1 1 3 1 1 1 5 1 1 1 1 1 5 2
0C3 1 1 1 3 1 1 1 5 1 1 1 1 1 5 2
Katki 1 Cok Diisiik 2 Diisiik 3 Orta 4 Yiiksek 5 Cok Yiiksek
Diizeyi
DERS IZLENCESI
Ders Kodu | Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS
Kredi
Ingilizce 2,00 0,00 0,00 2,00 2,00
1
Dersin Adi Ingilizce 11
Dersin Seviyesi On lisans
Dersin Kredisi 2,00
Dersin Tipi Zorunlu
On Kosullar Yok
Dersin Amaci Dersin  amac1  Ogrencilerin ~ Avrupa  Dilleri  Ortak  Cergeve

Siniflandirmasinda belirlenmis degerlendirme sisteminde Temel kullanict
/elementary seviyesine ulagmalarmi saglamaktir. Ayrica Ogrencileirn
akademik ve is yasantilarinda kullanabilecekleri temel Ingilizce okuma,
yazma, dinleme, konusma becerilerinin &grencilere kazandirilmasi
hedeflenmektedir.

Dersin Icerigi Ogrencilerin Avrupa Dilleri Ortak Cergeve Siniflandirilmasinda (CEFR)
belirlenmis degerlendirme sisteminde Temel Kullanici (A2) seviyesine
ulasmalarint amaglayan bu ders okuma, yazma, dinleme, konusma
becerilerini gelistirme amagli okudugu metni anlama, sorularla metni
degerlendirme, siif veya grup tartisma, kelime bilgisi, dinleme, not alma
ve inite konulartyla ilgili yazmaya yonelik c¢alismalar icermektedir.
Kisisel ve ailevi bilgiler, meslek, ¢evre gibi konusmaciy1r dogrudan
ilgilendiren konularla ilgili kaliplar1 ve sik kullanilan kelimeleri anlama,
basit bir dilde aktarilmis konulardaki temel diisiinceyi kavrama, kisa ve
basit metinlerdeki genel bilgileri kavrama, bilgi gerektiren bilindik
konularda (adres sorma, yemek siparis etme) basit bir sekilde iletisim
kurma, gegmis yasantisini basit bir dille aktarma, gelecek planlar1 hakkinda
konusma, genel ve kisisel konular hakkinda basit ve kisa yazilar yazma




konularimi kapsamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

New Success Student Book and workbook

Planlanan Ogrenme

Anlatim, Soru-cevap, Rol oynama, Tartisma

Etkinlikleri ve Ogretme
Yontemleri

Ders i¢cin Onerilen Diger | Yok

Hususlar

Dersi Veren Ogretim

Elemam

Dersi Veren Ogretim
Elemam Yardimcilar:

Dersin Verilisi

Dersin igerigine uygun temel dgretim

Ders Ogrenme Ciktilan

Bu dersi tamamladiginda 6grenci;

. Gegmiste neler yaptigini soyleyebilir.

. Gelecek planlarini tarif edebilir.

. ki seyi kiyaslayabilir.

1
2
3. Bir restaurantta yemek siparigi verebilir.
4
5

. Bir iilkeyi cografik 6zellikleri ile tarif edebilir.

Haftahik Konular ve Hazirhklar

Teorik Uygulama
1. hafta |Dersin igerigi ve amaci ile ilgili genel bilgiler
2. hafta [Unit 9-Where were you Ge¢mis Zamanda be

fiili (Past Simple: to be )

3. hafta

Unit 10-What did you study? Gegmis zaman(|
Past tense),Diizenli ve diizensiz fiiller Okul
dersleri ve gegmiste olan olaylardan bahsetme

4. hafta

Unit 11-What happened to you? Gegmis|
zamanda soru climlesi olusturma( yes/no
questions and wh questions)

5. hafta

Unit 11- What happened to you? Gegmis
zamanda olusmus bir hastalik, yaralanma,kazaj
durumlarinda konusma Viicudun boliimleri ile]
ilgili kelime ¢aligmas1 yapma

6. hafta

Unit 12- | am going on a cruise. be+going to
kalibi ile olumlu olumsuz soru ciimlesi
olusturma  Gelecekteki  tatil  planlarinda
bahsetme.

7. hafta |9-12 Unitelerinin tekrar alistirmalar
8. hafta [Ara sinav
9. hafta [Umit 13- | eat a lot of cake Saylabilen ve

sayllamayan isimler Beslenme diizeni hakkinda
[konugma, yazma caligmalari

10. hafta

Unit 14-What do you like to wear? Sifatlar Bir
insan1 kiyafetlerinden bahsederek sifatlar1 da
kullanarak tarif etme

11. hafta

Unit 15- My hometown is nicer. Karsilagtirma)

climleleri yazma-Iki seyi kiyaslama




Comparatives) Hava durumundan bahsederken
[kullanilar kelimelerle ilgili ¢alismalar

12. hafta |Unit 16- Around the world. Karsilagtirma
ciimleleri yazma-ikiden fazla seyi kiyaslama((
superlatives)

13. hafta [ Unit 16- Around the world Bir iilkeyi cografik]
Ozellikleri ile comparatives ve superlatives
apilarini kullanarak tarif etme.

14. hafta | 13-16 tUnitelerinin tekrari

Degerlendirme Sistemi

1 Vize %40
2 Final %60
Isyiikii Hesaplamasi
Aktiviteler Say1 Siiresi (Saat) Toplam Is Yiikii Saati
Haftalik Ders Saati (Teori)
Haftalik Ders Saati (Uygulama)
Haftalik Ders Saati (Laboratuvar)
Derse Katilim 14 1 14
Soru-Yanit 14 1 14
Ders Oncesi Bireysel Calisma 14 1 14
Odev Problemleri i¢in Bireysel
Calisma
Ev Odevi
Ara Sinav Hazirhk 1 6 6
Final Smav Hazirlik 1 6 6
Okuma 1 4 4
Ara Siav (Biitiinlemede Kullanilan) 1 1 1
Final 1 1 1
Toplam Is Yiikii Saati 60
Toplam lsyiikii Saati / 30 AKTS 2,0




Dersin AKTS Kredisi 2

Program Ogrenme Ciktisi Iliskisi

PC (PC |PC (PC |PC5|PC6|PC (PC |PC| PC | PC | PC | PC | PC | PC
1 2 3 4 7 8 9 10 11 12 13 | 14 15
0OC1 5 1 1 1 1 11 1 1 1 1 1 1 5 5
0C2 5 1 1 1 1 11 1 1 1 1 1 1 5 5
0C3 5 1 1 1 1 11 1 1 1 1 1 1 5 5
0C4 5 1 1 1 1 11 1 1 1 1 1 1 5 5
0C5 5 1 1 1 1 11 1 1 1 1 1 1 5 5
0C6 5 1 1 1 11 1 1 1 1 1 1 5 5
Katka 1 Cok Diisiikk | 2 Diisiik 3 Orta 4 Yiiksek 5 Cok
Diizeyi Yiiksek
DERS IZLENCESI
Ders Kodu | Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS
Kredi
Almanca 2,00 0,00 0,00 0,00 2,00
1
Dersin Adi Almanca Il
Dersin Seviyesi On lisans
Dersin Kredisi 2,00
Dersin Tipi Secmeli

On Kosullar Yok

Dersin Amaci
Ders kapsaminda Ogrencinin  Almanca yazili ve so0zli iletisimde
bulunabilmesi, Alman kiiltiirlinii tanimasi amag¢lanmustir.

Dersin icerigi Kelime dagarcigini gelistirme, ciimle igerisinde en dogru veya uygun
kelimeyi kullanma, climle cevirileri, yabanci dil 6greniminde gorsel ve
isitsel tekniklerden yararlanma konular1 ders icerigini olusturmaktadir.

Dersin Schritte international 1-2
Kitabi/Malzemesi/Onerilen
Kaynaklar
Planlanan Ogrenme Iletisimsel, Gérsel, Isitsel, Soru-Cevap, Grup Calismasi, Bireysel Calisma

Etkinlikleri ve Ogretme

Yontemleri
Ders Icin Onerilen Diger | Yok

Hususlar




Dersi Veren Ogretim

Elemam

Dersi Veren Ogretim
Elemam Yardimcilar:

Dersin Verilisi

Dersin igerigine uygun temel 6gretim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6g8renci;

. Ogrenciler kisa paragraflar yazabilir ve betimleme yapabilir.

. Kendi kiiltiirleriyle Alman kiiltiirii arasinda baglant1 kurabilir.

. Glinliik konusmalarda zorlanmamasini saglar.

1
2
3. Dil bilgisi bilgilerini giiclendirir.
4
5

. Gegmis ve simdiki zaman kullanarak konusabilmeyi 6grenir.

Haftahk Konular ve Hazirhklar

Teorik Uygulama
1. hafta |Fiiller: Modalverben miissen knnen
(Satzklammer)
2. hafta [Aidiyet Takisi: Possessivartikel und kein-
im Akkusativ
3. hafta | Yer ve Konum bildiren tiimlegler:
Pripositionen: in, durch, iber+Akkusativ;
zu, an, vorbei+Dativ
4. hafta |istek bildiren yardimei fiil: Modalverb
wollen
5. hafta |Diizenli ve Diizensiz fiiller: Perfekt:
regelmiBige und unregelmélige Verben
6. hafta |[Diizenli ve Diizensiz fiilere devam: Perfekt:
regelmiBige und unregelmiBige Verben
7. hafta [Siklik ve zaman ifade eden zarf tiimlegleri:
Haufiigkeitsangaben: jeden Tag, manchmal,
nie
8. hafta |Soru kelimeleri: Fragewort: welch
9. hafta [Arasinav
10. hafta | Karsilastirma ve gorece ifadeleri:
Komparation: viel, gut, gern
11. hafta | Belirsizlik belirten Artikel: Adjektive im
Akkusativ-unbestimmter Artikel
12. hafta | Isaret sifatlari: Demonstrativa: dieser-
dieses- diese/der-das-die, Wetterwort es
13. hafta [ Emir Kipi: Imperativ
14. hafta | Zorunluluk bildiren yardimci fiil:
[Modalverb diirfen
Degerlendirme Sistemi
1 Vize %30
2 Final %70
Isyiikii Hesaplamasi
Aktiviteler Say1 Siiresi (Saat) Toplam Is Yiikii Saati




Haftalik Ders Saati (Teori)
Haftalik Ders Saati (Uygulama)
Haftalik Ders Saati (Laboratuvar)
Derse Katilim 14 1 14
Soru-Yanit 14 1 14
Ders Oncesi Bireysel Calisma 14 1 14
Odev Problemleri igin Bireysel
Calisma
Ev Odevi
Ara Sinav Hazirhik 1 6 6
Final Smav Hazirlik 1 6 6
Okuma 1 4 4
Ara Sinav (Biitiinlemede Kullanilan) 1 1 1
Final 1 1 1
Toplam Is Yiikii Saati 60
Toplam Isyiikii Saati / 30 AKTS 2,0
Dersin AKTS Kredisi 2
Program Ogrenme Ciktisi iliskisi
PC |PC |PC |PC | PC5|PC6|PC |PC |PC | PC | PC | PC | PC | PC | PC
1 2 3 4 7 8 9 10 11 12 | 13 | 14 15
OC1 5 1 1 1 1 1 1 1 1 1 1 1 1 5 5
0C2 5 1 1 1 1 1 1 1 1 1 5 5
0C3 5 1 1 1 1 1 1 1 1 1 1 1 1 5 5
0C4 5 1 1 1 1 1 1 1 1 1 1 1 1 5 5
0Cs 5 1 1 1 1 1 1 1 1 1 1 1 1 5 5
0C6 5 1 1 1 1 1 1 1 1 1 1 1 1 5 5
Katki 1 Cok Diisiik | 2 Diisiik 3 Orta 4 Yiiksek 5 Cok

Diizeyi Yiiksek




DERS iZLENCESI

Ders Kodu | Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS
Kredi
Meslek 2,00 0,00 0,00 2,00 2,00
Etigi
Dersin Adi Meslek Etigi
Dersin Seviyesi On lisans
Dersin Kredisi 2,00
Dersin Tipi Sec¢meli
On Kosullar Yok

Dersin Amaci

Bu derste meslek etigi ile ilgili yeterliklerin kazandirilarak 6grencilerin
kisisel yasantilarinda ve meslek hayatlarinda etik  degerleri
i¢sellestirmelerine katki saglamak amacglanmaktadir.

Dersin Icerigi

Etik ve ahlak kavramlarinin incelenmesi, ahlak felsefesi ve ahlak iliskisi,
etik ve ahlak iligkisi, insanda ahlaki gelisim, ahlaki gelisim kuramlari,
ahlakin olusumunda rol alan etmenlerin incelenmesi, etik sistemlerini
incelemek, etik faktorlerinin incelenmesi, standart kavrami ve meslek
standardi, meslek standardi neden gereklidir ve pastacilik& ekmekgilik
mesleginin mesleki standartlarinin incelenmesi, etik ve etik tiirleri,
isletmelerde  yasanan  etik  sorunlarin  incelenmesi, konaklama
isletmelerinde yasanan etik sorunlarin incelenmesi, evrensel ahlak
yasasinin incelenmesi gibi konular1 igermektedir.

Dersin ) Kozak, A. M., Giiglii, H.,(2006). Turizmde Etik, (1. Baski).Ankara: Detay
Kitabi/Malzemesi/Onerilen | Yayimncilik
Kaynaklar

Planlanan Ogrenme

Anlatim, Soru-Cevap, Tartisma, Grup Caligsmasi, Benzetim




Etkinlikleri ve Ogretme
Yontemleri

Ders i¢cin Onerilen Diger | Yok
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemam Yardimcilar:

Dersin Verilisi Dersin igerigine uygun temel 6gretim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci;

1. Meslek etigi dersiyle ilgili kavramlarin tanimim yapabilir.

2. Ahlaki gelis kuramlar1 ve ahlaki gelisim hakkinda bilgi sahibi olur.

3. Etik ilkeleri igsellestirerek giinliik yasantisinda ve meslek hayatinda
uygulayabilir.

4.Ascilik meslekginin gerekliliklerini bilir ve ag¢ilik mesleginin
standartlarina yonelik bilgi sahibidir.

5.Turizm sektoriinde yasanilan etik sorunlar ve ¢dziim Onerileri
noktasinda fikir sahibidir.

6. Meslek hayatindaki karar alma siirecinde ahlaki ilkeleri rehber edinir.

Haftahk Konular ve Hazirhklar

Teorik Uygulama

1. hafta | Ahlak kavramlarmin incelenmesi, Ahlak
Felsefesi ve Ahlak iliskisi Etik ve Ahlak
[liskisi insanda Ahlaki Gelisim

2. hafta |Ahlaki Gelisim Kuramlar1 Piaget ve
[kohlberg ahlaki gelisim kuramlarinin
incelenmesi

3. hafta [Ahlakin olusumunda rol alan etmenlerin
incelenmesi Kiiltiir, normlar, 6rf adetler ve
degerler

4. hafta | Etik sistemlerini incelemek Amaglanan
Sonug Etigi Kural Etigi Kisisel Etik Sosyal
Etik

5. hafta [Etik faktorlerinin incelenmesi Standart
[kavrami ve meslek standardi Meslek
standardi neden gereklidir ve ascilik
mesleginin mesleki standartlarinin
incelenmesi

6. hafta |Etik ve etik tiirleri Melek etigi Is etigi
[Yonetsel etik Orgiitsel etik Bireysel etik
konularinin incelenmesi

7. hafta [Ara smav ve Gegmis konularin tekrarinin
apilmasi

8. hafta |[Isletmelerde yasanan etik sorunlarin
incelenmesi  Konaklama isletmelerinde
asanan etik sorunlarin incelenmesi

9. hafta [Yiyecek igecek isletmelerinde yasanan etik
sorunlarin incelenmesi




10. hafta [Seyehat acentelerinde meydana gelen etik
sorunlari incelemek

11. hafta [ Mesleki yozlagsma ve meslek hayatinda etik
di1s1 davranislarin sonuglarmi incelemek

12. hafta [Sosyal sorumluluk kavramini incelemek

13. hafta | Evrensel ahlak yasasinin incelenmesi

14. hafta |Ahlaki karar alma modellerinin incelenmesi

Degerlendirme Sistemi

1 Vize %40
2 Final %60
Isyiikii Hesaplamasi
Aktiviteler Sayi Siiresi (Saat) Toplam Is Yiikii Saati
Haftalik Ders Saati (Teori)
Haftalik Ders Saati (Uygulama)
Haftalik Ders Saati (Laboratuvar)
Kaynaklara Ulagsma ve Okuma 1 4 4
Webte Tarama / Kiitiiphane
Aragtirmasi
Ders Oncesi Bireysel Calisma
Odev Problemleri I¢in Bireysel 1 6 6
Calisma
Ev Odevi 1 3 3
Derse Katilim 14 2 28
Soru-Yanit 14 2 28
Okuma
Yariyil I¢i Sinavi 1 1 1
Yariyil Sonu Sinavi 1 1 1
Toplam Is Yiikii Saati 71
Toplam Isyiikii Saati / 30 AKTS 2,4
Dersin AKTS Kredisi 2
Program Ogrenme Ciktisi Iliskisi
PC |PC |PC |PC |PC5|PC6|PC |PC |PC| PC | PC | PC | PC | PC | PC
1 2 3 4 7 8 9 10 11 12 | 13 | 14 15
0ocC1 1 1 1 4 2 1 5 (3 1 1 1 1 5 5
0C2 1 1 1 4 2 1 5 (3 1 1 1 1 1 5 5
0C3 1 1 1 4 2 1 5 |3 1 1 1 1 1 5 5




0oc4 |1 |1 |1 |4

O0cs |1 [1 |1 |4

06ce |1 [1 |1 |4

Katki 1 Cok Diisiik | 2 Diisiik 3 Orta 4 Yiiksek 5 Cok
Diizeyi Yiiksek
DERS IZLENCESI
Ders Kodu Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS

Kredi
Afetlerde 3 0 0 3 3
Mutfak

Organizasyonu
ve Yonetimi

Dersin Adi Afetlerde Mutfak Organizasyonu ve Y 6netimi
Dersin Seviyesi On lisans
Dersin Kredisi 3

Dersin Tipi Sec¢meli

On Kosullar Yok

Dersin Amaci

Bu ders kapsaminda herhangi bir afet durumunda kullanilmak iizere;
mutfak yoOnetimi ve organizasyonu ile beslenme sorunlari ve bunlarin
yonetimi ile ilgili kapsamli bilginin saglanmas1 amaglanmaktadir.

Dersin Icerigi

Bu dersin igerigi; afet bolgelerinde mutfak yonetimi ve organizasyonu, afet
bolgesinde beslenme kaynakli problemler ve bunlarin yonetimi, bolge i¢in
gerekli mobil mutfaklarin kurulumu ve meniilerin planlanmasi, bélgede
mevcut kaynaklarin kullanilmasina yonelik bilgileri kapsamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

Ders i¢in Onerilen herhangi bir kaynak yoktur.

Planlanan Ogrenme

Anlatim, Soru-Cevap, Tartigma




Etkinlikleri ve Ogretme
Yontemleri

Ders icin Onerilen Diger
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemam Yardimcilan

Dersin Verilisi Orgiin Egitim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci;

Afet bolgesinde siireg isleyisi hakkinda bilgi sahibi olabilme

Afet bolgesinde beslenme sorunlarina yonelik ¢oziimler gelistirebilme

Afet bolgesinde mevcut kaynaklarin yonetimini saglayabilme

Afet bolgesinde mutfak organizasyonu yapabilme

Afet bolgesinde ihtiya¢ duyulan meniilerin gelistirilmesinde aktif rol alabilme

Haftalik Konular

Teorik Uygulama

1.Hafta |[Mutfak, Yonetim ve Organizasyon
Terminolojisi

2.Hafta [Afet Tirleri ve Tanimlamalari

3.Hafta [Temel ilk Yardim

4.Hafta |Afetlerde Koordinasyon Yonetimi

5.Hafta |Afet Durumunda Beslenme Problemleri ve
'Y Onetimi

6.Hafta |Afet Durumunda Beslenme Problemleri ve
'Y Onetimi

7.Hafta [Sahra Mutfagi Kurulumu ve Yonetimi

8.Hafta |[Mobil Mutfak Kurulumu ve Yonetimi

9.Hafta |Afet Tiirlerine Uygun Menii Planlama

10.Hafta [Mobil Mutfaklara Uygun Menii Gelistirme

11.Hafta |Afet Durumlarinda Mevcut Kaynaklarin Dogru
Kullanimi1 ve Ydnetimi

12.Hafta |Afet Durumuna Uygun Dayanikli Meniilerin
Gelistirilmesi ve Uygulanmasi

13.Hafta |Afet Durumuna Uygun Dayanikli Meniilerin
Gelistirilmesi ve Uygulanmasi

14 Hafta |Afet Durumuna Uygun Dayanikli Meniilerin
Gelistirilmesi ve Uygulanmasi




Degerlendirme Sistemi

1 Vize %40

2 Final %60

Is yiikii Hesaplamasi

Aktiviteler Say1 | Siiresi | Toplam Is Yiikii Saati
(Saat)
Haftalik Ders Saati (Teori) 14 3 42

Haftalik Ders Saati (Uygulama)

Haftalik Ders Saati (Laboratuvar)

Kaynaklara Ulagma ve Okuma 14 2 28

Webte Tarama / Kiitiiphane Arastirmasi 14 1 14

Materyal Tasarlama / Uygulama

Rapor Hazirlama

Sunu Hazirlama

Sunum

Yariyil I¢i Sinavina Hazirlik 1 4 4
Yariyil Sonu Sinavina Hazirlik 1 4 4
Yaryil igi Smnavi 1 1 1
Yariyil Sonu Siavi 1 1 1
Toplam Is Yiikii Saati 94
Toplam Isyiikii Saati / 30 AKTS 3,1
Dersin AKTS Kredisi 3

Program Ogrenme Ciktisi iliskisi

Plc PZC PC3 (PC4 IPCSIPC6 PC7 P8C PC9 [PC10PC11PC12 PC13 PC14 PC15

ocC1 1 1 1 3 1 1 5 1 1 1 1 1 5 2

0C2 1 1 1 3 1 111 5 1 1 1 1 1 5 2

0C3 1 1 1 3 1 111 5 1 1 1 1 1 5 2

0c4 1 1 1 3 1 111 5 1 1 1 1 1 5 2

ocCs 1 1 1 3 1 111 5 1 1 1 1 1 5 2
Katka 1 Cok Diisiik 2 Diisiik 3 Orta 4 Yiiksek 5 Cok Yiiksek
Diizeyi




I1I. DONEM

DERS iZLENCESI
Ders Kodu | Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS
Kredi
fleri 3,00 1,00 0,00 4,00 6,00
Pastacilik
Teknikleri
|
Dersin Adi [leri Pastacilik Teknikleri I
Dersin Seviyesi On lisans
Dersin Kredisi 4,00
Dersin Tipi Zorunlu
On Kosullar Yok

Dersin Amaci

Bu ders kapsaminda ileri diizey pastacilik ile ilgi kavramlar, trendler ve
tekniklerin Ogretilip uygulanmasi, akabinde Ogrencilerin ileri pastacilik
tekniklerini mezun olduktan sonra kendi alanlarinin {iretim boliimlerinde
basarili sekilde uygulayabilmesini amaglanmaktadir.

Dersin Icerigi

Yiyecek-igecek hizmetleri alaninda pastacilik mesleginde tart, tartdlet
turta, pay ve kekler, brownie, biskiivi ve kurabiye hamuru hazirlama gibi
iriinlerin nasil hazirlanabilecegini  Ogreten, farkli {iriinler ortaya
¢ikarabilme becerisi kazandiran bilgiler, diinya mutfaklarinda yer alan
pastane {rilinlerini hazirlayarak cesitlendirme, pisirerek servise hazir hale
getirme konularma kapsamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen

Patisserie: Pastacinin El Kitab1 (Christophe Felder), Cafe Fernando (Cenk
Sénmezsoy), Resimleriyle Adim Adim Meyveli Tatlhilar ve Pastalar (Anne




Kaynaklar

Willan, Esin Karakurt), The Art of French Pastry: A Cookbook (Jacquy
Pfeiffer, Martha Rose Shulman), French Patisserie (Ecole Ferrandi), The
Italian Bakery (The Silver Spoon), Diinyanin En Giizel Tathlar1 (Martha
Day)

Planlanan (')gfenme
Etkinlikleri ve Ogretme

Gosterim, Gosterip Yaptirma, Soru-Cevap, S6zel Anlatim, Grup Calismasi

Yontemleri

Ders icin Onerilen Diger

Yok
Hususlar

Dersi Veren Ogretim

Elemam

Dersi Veren Ogretim
Elemam Yardimcilar:

Dersin Verilisi

Dersin igerigine uygun temel dgretim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci;

1. Pastane ve tatli alaninda ileri diizey bilgilere sahip olur.

2. Uluslararas1 mutfak kiiltiiriinde yer alan tatlilar1 uygulayabilir.

3.Uluslararas1 mutfak kiiltiiriinde yer alan tatlilarin tarihini ve
ozelliklerini bilir.

4. lleri diizey pasta ve tatli porsiyonlamasi ve sunumu hakkinda bilgi
sahibi olur.

5. Elde edindigi teorik ve uygulamali deneyim sonucu kendi hayal
gliciinii kullanarak yeni bir tatli tabagi uygulayabilir.

6. Pasta ve tath iiretiminde giincel bilgi ve uygulamalar hakkinda bilgi

sahibi olur.
Haftalik Konular ve Hazirhklar
Teorik Uygulama
1. hafta |Ders Tanitim1 ve Ders Izlencesi
2. hafta [Uluslararast trend olmus/olmaya devam
eden pasta ve tatli uygulamalari
3. hafta |[ileri pastacilik uygulama ve sunumda
dikkat edilmesi gereken noktalar
4. hafta |Gilincel yas pasta yapim ve siisleme
teknikleri
5. hafta |Pasta sivama, siisleme ve tatli dekorunda [Seker hamurlu kurabiye, seker hamuru kullanarak
[kullanilan iiriin bilgileri yapilan figiirlerin yapimi
6. hafta [Cesitli meyvelerden recel, sekerleme, |Cesitli meyvelerden regel, sekerleme, krokan vb.
krokan vb. gibi tiriinlerin hazirlik agamalari, |gibi tiriinlerin hazirlanmasi ve sunumu
iiriin bilgisi ve saklama kosullar1 hakkinda
bilgi verme
7. hafta [Dondurma tarihi, dondurma ¢esitleri, | Dondurma ve sorbe gesitlerinin yapimi ve sunumu
sorbe, kornet, dondurma soslar1 hakkinda
bilgiler
8. hafta |Vize
9. hafta [Kuzey Avrupa Mutfak kiiltiiriinde yer alan
pastane ve tath iriin tarih, bilgi ve
ozellikleri
10. hafta Kuzey Avrupa Mutfak kiiltiiriinde yer alan pastane
ve tatl iiriinlerin hazirlanmasi ve sunumu
11. hafta |Gliney Avrupa Mutfak kiiltiiriinde yer alan
pastane ve tath iriin tarih, bilgi ve
ozellikleri




12. hafta Giliney Avrupa Mutfak kiiltiiriinde yer alan pastane
ve tatli iiriinlerin hazirlanmasi ve sunumu
13. hafta [Orta Avrupa Mutfak kiiltiiriinde yer alan
pastane ve tath triin tarih, bilgi ve
ozellikleri
14. hafta Orta Avrupa Mutfak kiiltiirinde yer alan pastane ve
tatli tiriinlerin hazirlanmasi ve sunumu
Degerlendirme Sistemi
1 Vize %40
2 Final %60
Isyiikii Hesaplamasi
Aktiviteler Say1 Siiresi (Saat) Toplam Is Yiikii Saati
Haftalik Ders Saati (Teori) 7 4 28
Haftalik Ders Saati (Uygulama) 8 4 32
Haftalik Ders Saati (Laboratuvar)
Derse Katilim 14 1 14
Soru-Yanit 14 1 14
Ders Oncesi Bireysel Calisma 7 1 7
Gosterim 7 4 28
Ev Odevi 1 15 15
Ara Smav Hazirlik 1 4 4
Final Sinav Hazirlik 2 8 16
Okuma 1 8 8
Ara Simav (Biitiinlemede Kullanilan) 1 1 1
Final 1 4 4
Toplam Is Yiikii Saati 171
Toplam Isyiikii Saati / 30 AKTS 5,7
Dersin AKTS Kredisi 6
Program Ogrenme Ciktisi Iliskisi
PC (PC |PC (PC |PC5|PC6|PC (PC |PC| PC | PC | PC | PC | PC | PC
1 2 3 4 7 8 9 10 11 12 13 | 14 15
0C1 1 5 3 1 3 514 1 5 2 5 5 4 5 5
0C2 1 5 1 1 5 412 5 5 3 3 5 3 5 5
0C3 1 |5 |3 |1 5 2 |2 2 5 1 1 5 4 5 5
0C4 1 5 3 1 5 413 5 5 3 5 5 4 5 5




0Cs 1 5 3 5 511 5 5 3 5 5 2 5 5
0C6 3 5 3 4 512 5 5 5 5 5 4 5 5
Katki 1 Cok Diisiik | 2 Diisiik 3 0rta 4 Yiiksek 5 Cok
Diizeyi Yiiksek
DERS IZLENCESI
Ders Kodu Ders Adi Teorik Uygulama Laboratuva Yerel AKTS
r Kredi
Mesleki 4 0 0 4 4
Yabanci Dil 1
Dersin Adi Mesleki Yabanci Dil 1
Dersin Seviyesi On lisans
Dersin Kredisi 2
Dersin Tipi Zorunlu
On Kosullar Yok
Dersin Amaci Dersin  amaci, Ogrencilerin ~ Avrupa  Dilleri  ortak  cerceve

siniflandirilmasinda belirlenmis degerlendirme sisteminde tanimlanmig
temel kullanici/Elemantary seviyesine paralel olarak Ingilizce dil becerisi
icin gerekli temel kavramlara ve mesleki terminolojiye hakim olmalarini
saglamaktir. Ayrica Ogrencilerin akademik ve is yasantilarinda
kullanabilecekleri temel Ingilizce okuma, yazma, dinleme, konusma

becerilerinin 6grencilere kazandirilmasi hedeflenmektedir.

Dersin icerigi

Pastacilik ve Ekmekgilik alaninda gerekli olabilecek Ingilizce dil becerisi




icin temel kavramlar, mesleki terminoloji, mutfakla ilgili kavram ve
beceriler, mutfagin tarihsel gelisimi, uluslararas1 mutfaklar, mutfakta
kullanilan arag-gerecler, mutfak personeli hakkinda bilgilerin Ingilizce
olarak iletimi konularin1 kapsamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

KOCAK, N.(2015). Yiyecek Icecek Isletmelerinde Gida ve Personel
Hijyeni. Detay Yayincilik. Ankara

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

Anlatim, Soru-Cevap, Tartisma

Ders icin Onerilen Diger
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemam Yardimcilan

Dersin Verilisi

Orgiin Egitim

Ders Ogrenme Ciktilar

Bu dersi tamamladiginda 6grenci;

1 Mutfak ekipmanlar1 ve yemek pisirme ile alakali mesleki kelimeleri kavrayabilmeli

2 Menii olusturabilmeli

3 Tiirk ve Diinya mutfaklar1 hakkinda konusabilmeli

4 Mutfakta meslektaslari ile is ile ilgili konular1 tartigabilmeli

5 Tiirk ve Diinya mutfaklar ile ilgili yemek tarifi yazabilmeli

Haftalik Konular

Teorik Uygulama

1.Hafta | Temel Mesleki kelimeler( Yemek pisirme
yontemleri, sebze ve meyve,etler,deniz
iiriinleri,mutfak ekipmanlari)

2.Hafta [Yemek tarifi Okuma ve yazma ( Patetes
piiresi, farkli soslarin yapimi, gesitli kurabiye

tarifi ,pizza tarifi)

3.Hafta | Tiirk ve Diinya mutfaklarindan yemek tarifleri

okuma ve yazma.

4.Hafta | Mutfak kurallar1 ve hijyeni

5.Hafta |"Taking a Food Order" Unitesi Baslangig ve
ana yemek mentisii olugturmak Siparis
alma,siparis verme ¢aligmalar1 yapmak

6.Hafta | Desserts and Cheese Unitesi Tiirk ve Diinya
mutfaklarina ait peynir ¢esitleri ve tatlilari ile
ilgili caligmalar yapilir

7.Hafta | Describing Dishes Unites Made from, contain,
consist of yapilarin1 kullanarak Tiirk Ve Diinya
mutfaklarina ait ¢esitli yemekleri tarif etme.
Restaurantta masa diizeni olusturma.

8.Hafta |Ara Sinav

9.Hafta | Dealing with Complaints Unitesi Otelde ve
mutfakta miisterilerden gelen sikayet durumlari




ile basa ¢ikma .
10.Hafta |Jobs and Workplaces Unitesi Otelde gorevli
personelin gérev tanimlarini ve gérev
alanlarini ¢aligma.
11.Hafta |Suggesting Restaurant Unitesi Restaurant
seciminde dikkat edilmesi gereken konularla
ilgili bir okuma pargasi calisilir.
12.Hafta |Ordering Unitesi Yemek siparisi vermenin
asamalar1 bir okuma parcasi ile ¢aligilir Bir
aksam yemegi meniisii incelenir
13.Hafta | Asian Cuisine Unitesi Asya Mutfagini genel
hatlar ile tarif eden ve drnekler veren bir
okuma parcasi ¢aligilir.
14.Hafta | American Cuisine Unitesi Amerikan
Mutfagini genel hatlari ile tarif eden ve
Ornekler veren bir okuma pargasi calisilir.
Degerlendirme Sistemi
1 Vize %40
2 Final %60
Is yiikii Hesaplamas
Aktiviteler Say1 | Siiresi Toplam s Yiikii Saati
(Saat)
Haftalik Ders Saati (Teori) 14 4 56
Haftalik Ders Saati (Uygulama)
Haftalik Ders Saati (Laboratuvar)
Kaynaklara Ulagma ve Okuma 14 2 28
Webte Tarama / Kiitiiphane Arastirmasi 14 1 14
Materyal Tasarlama / Uygulama 1
Rapor Hazirlama
Sunu Hazirlama
Sunum 14 1 14
Yariyil I¢i Sinavina Hazirlik 1 4 4
Yariy1l Sonu Sinavina Hazirlhik 1 4 4
Yariy1l I¢i Sinavi 1 1 1
Yariyil Sonu Sinavi 1 1 1




Toplam s Yiikii Saati 122

Toplam {s yiikii Saati / 30 AKTS 4,1

Dersin AKTS Kredisi 4

Program Ogrenme Ciktisi Iliskisi

PC1 [PC2 [PC3 [PC4 |PC5[PC6 [PC7 |PC8 [PC9 [PC10[PC11({PC12|PC13[PC14[PC15
0OC1 5 1 1 1 1 1 1 1 1 1 1 1 5 2
0C2 5 1 1 1 1 1 1 1 1 1 1 1 1 5 2
0C3 5 1 1 1 1 1 1 1 1 1 1 1 1 5 2
0C4 5] 1 1 1 1 1 1 1 1 1 1 1 1 9] 2
0Cs 5] 1 1 1 1 1 1 1 1 1 1 1 3] 2
Katki 1 Cok Diisiikk |2 Diisiik 3 Orta 4 Yiiksek 5 Cok Yiiksek
Diizeyi
DERS IZLENCESI
Ders Kodu | Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS
Kredi
Tiirk 3,00 1,00 0,00 4,00 5,00
Mutfak
Kiiltiirtinde
Tathilar
Dersin Adi Tiirk Mutfak Kiiltiiriinde Tatlilar
Dersin Seviyesi On lisans
Dersin Kredisi 4,00
Dersin Tipi Zorunlu

On Kosullar Yok

Dersin Amaci Bu ders kapsaminda gesitli hamur hazirlama teknikleri kullanarak serbetli
ve geleneksel Tiirk Tatlilar1 hazirlama yeterliklerini  kazandirmak
amaclanmaktadir.

Dersin Icerigi Osmanli mutfagi ve yoresel Anadolu mutfaginin temel tathlarmin
islenmesi, bu mutfaklara ait tathilarin Gzelliklerinin  incelenmesi,
farkliliklart ve benzerlikleri, ders kapsaminda serbetli tatlilar, helvalar,
geleneksel tatlilar konularinin kapsamaktadir.

Dersin ) Tiirkan, C. (2008). Ascilik, (2. Baski). Ankaral: Omay Ofset Giirman, U.

Kitaby/Malzemesi/Onerilen | (2006), Yemek pisirme teknikleri ve uygulamalar1 1. (1 baski). Istanbul:

Kaynaklar MEB. Devlet Kitaplari. Tiirkan, C. (2007). Mutfak teknolojisi, (3. Bask1),
Istanbul: Culinary Institute




Planlanan Ogrenme Gosterim, Gosterip Yaptirma, Soru-Cevap, S6zel Anlatim, Grup Calismasi

Etkinlikleri ve Ogretme
Yontemleri

Ders i¢cin Onerilen Diger | Yok
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemam Yardimcilar

Dersin Verilisi Dersin igerigine uygun temel 6gretim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci;

1. Basit hamur kullanilarak yapilan Tiirk Tatlilarin1 hazirlayabilir.

2. Serbetli Tiirk Tatlilarin1 hazirlayabilir ve modernize edebilir

3.Tathh surubu hazirlamada dikkat edilecek noktalar1 bilir ve
uygulayabilir.

4. Tiirk Mutfak Kiiltiiriinii yansitan dzgiin tathilar yapabilir.

5. Hazirlanilan tatlilarin besin degerlerine yonelik bilgi sahibidir.

Haftahk Konular ve Hazirhklar

Teorik Uygulama

1. hafta |Ders tamitimi, Baklava hamuru hazirlamada [Keriz tatlis1 hazirlama
dikkat edilecek noktalar, hamur hazirlama
asamasinda  kullanilan  malzemeler ve
nitelikleri

2. hafta |Baklava hamuru hazirlamada dikkat edilecek [Saray burmasi hazirlama
noktalar, hamur hazirlama asamasinda
[kullanilan malzemelerin besin degerleri ve
viicutta sindirimi

3. hafta |Serbetli tathlar i¢in tatli surubu hazirlama, |Biilbiil yuvasi tatlis1 hazirlama
surup hazirlamada dikkat edilecek noktalar

4. hafta |Baklava ve serbetli Tirk Tatlilarinin [Fistik sarma hazirlama
yapiminda kullanilan yaglarin nitelikleri,
yagin viicut caligmasindaki 6nemi, Sindirimi
ve besin degeri

5. hafta [Tiurk Mutfak Kiiltiirinde serbetli tatlilarin [Kadayif dolmasi hazirlama
yeri ve Onemi, tatli surubu hazirlamada
dikkat edilecek noktalar, dereceli surup
hazirlama

6. hafta [Baklava hamuru hazirlama, ceviz ve fistigin |Cevizli ve fistikli baklava yapma
kalite kriterleri ve hasat zamanlarmnin
kalitesine etkisi

7. hafta |Baklava hamuru hazirlama/Baklava hamuru |Cevizli diirim hazirlama
acmaya hazirlama/baklava surubu
hazirlama/surup

hazirlamada dikkat edilecek noktalar

8. hafta [Vize

9. hafta [Baklava hamuru hazirlama /Baklava hamuru [Sobiyet hazirlama
acmaya hazirlama/baklava surubu
hazirlama/surup hazirlamada dikkat edilecek
noktalar, baklava yapiminda kullanilan

aymagin hazirlanilmasinda dikkat edilecek
[}:oktalar, slitiin  besin degeri ve viicut




calismasindaki gorevleri

10. hafta |Pisirilerek  hazirlanan  hamurlardan

hazirlama ve dikkat edilecek noktalar.

Tulumba tatlis1 hazirlama Dilber dudag: tatlist
hazirlama Hanim gobegi tatlisi hazirlama Vezir
armagi tatlist hazirlama

11. hafta |Cirpilarak  hazirlanan  hamurlardan

degerleri

yapimi ve dikkat edilecek noktalar ve Besin

Revani hazirlama

12. hafta [Meyve tathilarinin  moniideki ve Tiirk
[Mutfagindaki yeri ve 6nemi

Ayva tatlis1 Incir hurma tatlisi

13. hafta |Geleneksel sutli tatlilarin  kultirimuzdeki

yeri ve Onemi

Siitlag, siibye, kazandibi ve tavuk g6gsii yapimi

14. hafta [Sutlii tatlilarin yapiminda dikkat edilmesi

gereken noktalar

Keskiil, giilla¢ ve zerde yapimi

Degerlendirme Sistemi

1 Vize %40
2 Final %60
Isyiikii Hesaplamasi
Aktiviteler Say1 Siiresi (Saat) Toplam Is Yiikii Saati
Haftalik Ders Saati (Teori) 7 4 28
Haftalik Ders Saati (Uygulama) 7 4 28
Haftalik Ders Saati (Laboratuvar)
Derse Katilim 14 1 14
Soru-Yanit 14 1 14
Ders Oncesi Bireysel Calisma 4 1 4
Gosterim 7 3 21
Ev Odevi 1 15 15
Ara Siav Hazirlik 1 4 4
Final Smav Hazirlik 1 8 8
Okuma 1 8 8
Ara Sinav (Biitiinlemede Kullanilan) 1 1 1




Final 1 4 4

Toplam Is Yiikii Saati 152
Toplam Isyiikii Saati / 30 AKTS 5,0
Dersin AKTS Kredisi 5

Program Ogrenme Ciktisi Iliskisi

pPC (PC |PC (PC | PCS5|PC6|PC (PC |PC | PC | PC | PC | PC | PC | PC
1 2 3 4 7 8 9 10 11 12 13 | 14 15
0C1 1 5 4 2 3 214 4 5 3 3 5 4 5 5
0C2 3 5 4 2 2 514 4 5 4 3 5 1 5 5
0C3 2 5 4 2 2 514 4 5 4 3 5 1 5 5
0C4 2 5 4 1 2 5|3 5 5 4 3 5 4 5 5
0Cs 3 5 4 |4 3 55 5 5 4 3 5 4 5 5
Katki 1 Cok Diisiik | 2 Diisiik 3 Orta 4 Yiiksek 5 Cok
Diizeyi Yiiksek
DERS iZLENCESI
Ders Kodu Ders Adi Teorik Uygulama Laboratuva Yerel AKTS
r Kredi
Artizan 3 1 4 5
Ekmek Yapim
Teknikleri
Dersin Adi Artizan Ekmek Yapim Teknikleri
Dersin Seviyesi Onlisans
Dersin Kredisi 4
Dersin Tipi Zorunlu
On Kosullar Yok
Dersin Amaci Bu dersin amaci artizan ekmek yapimini tiim incelikleri ile 6gretmek ve en
iyi sekilde uygulanabilir hale getirmek, yeni ekmek regeteleri iiretebilmeyi
saglamaktir.
Dersin icerigi Tiirk ekmekleri tarihsel zaman icin gelisimi ve ¢esitlilikleri anlatilip,
Alman , Italyan , Meksika gibi diinyanin bir¢ok yerinde farlilik gdsteren
ekmek cesitleri hakkinda bilgi verilmesinin ardindan , bdlgesel olarak




hazirlanan ekmekler, glisemik indeksi diisiik ekmek cesitleri, hastalar i¢in
ekmekler, glutensiz ekmekler, tam bugday, cavdar, misir ekmegi, Alman
ekmekleri ve Ozel spesifik ekmekler hazirlayip pisirebilme bu iirtinleri
firinlama ve servise hazir hale getirme konularim kapsamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

Dogan, Hakan (2016) Eksi Mayali Ekmekler, Istanbul: Alfa.Uniivar, Serife
(2008) Ekmek ve Ekmek Cesitleri Uretim Teknolojisi, Ankara:Savas
Yaymevi METRO (2010) Yedigimiz Ekmek, Istanbul:Metro Kiiltiir
Yayinlari.

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

l:Anlattim 4:Alistirma ve Uygulama 5:Gosteri 6:Gosterip Yaptirma
9:Benzetim 2:Soru-Cevap 3:Tartisma 8:Grup Calismasi

Ders I¢in Onerilen Diger
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemam Yardimcilar:

Dersin Verilisi

Dersin igerigine uygun temel 6gretim

Ders Ogrenme Ciktilar

Bu dersi tamamladiginda 6grenci;

. Her ¢esit ekmek recetesini kolaylikla etik kurallar ¢ercevesinde uygulayabilecek

. Her ¢esit ekmek recetesini kolaylikla etik kurallar ¢ercevesinde uygulayabilecek

. Ekmek c¢esitlerinde, goriiniis, doku gibi duyusal 6zellikleri tanimlayabilecek

. Ekmekgilikte yenilikei teknikleri uygulayabilecek

. Eksi mayanin hazirlanisini ileri diizeyde kavrayarak tanimlayabilecek

AN N B[ W —

. Eksi maya ile hazirlanan ekmek tiirlerini ayirt edebilecek ve uygulayabilecek

Teorik

Uygulama

1. hafta [Ekmek ve tarihcesi

2. hafta

isirme teknikleri

Un, su ve mayanin artisanal ekmekteki 6nemi [Hamur yapim teknikleri
Kiiltlir, 6n maya, otolizin tanimlar1 Katlama ve

3. hafta Koy ekmegi Hamur yapim teknikleri

4. hafta |[Eksi maya gesitleri - 1 Meyve mayalari Hamur mayalama

5. hafta |[Eksi maya gesitleri - 2 Tahil mayalari Hamur mayalama

6. hafta |irmik ve tam bugday ekmekleri - 1 Eksi mayali ekmek

7. hafta [irmik ve tam bugday ekmekleri - 2 Eksi mayali ekmek

8. hafta |Bagetler ve zengin ekmekler - 1

9. hafta [Bagetler ve zengin ekmekler - 2 Uluslararas1 mutfaklarda bulunan ekmekler

10. hafta [Yoresel Ekmekler

Uluslararasi mutfaklarda bulunan ekmekler

11. hafta |[Etnik Ekmekler-1

Uluslararas1 mutfaklarda bulunan ekmekler




12. hafta |[Etnik Ekmekler - 2 Eksi mayali ekmek
13. hafta [Katmanli hamurlar - 1 Eksi mayali ekmek
14. hafta [Katmanli hamurlar - 2 Eksi mayali ekmek

Degerlendirme Sistemi

1 Vize %40
2 Final %60
Isyiikii Hesaplamasi
Aktiviteler Say1 | Siiresi Toplam Is Yiikii Saati
(Saat)
Haftalik Ders Saati (Teori) 14 3 42
Haftalik Ders Saati (Uygulama) 14 1 14
Haftalik Ders Saati (Laboratuvar)
Kaynaklara Ulagsma ve Okuma 14 2 28
Webte Tarama / Kiitiiphane Aragtirmasi 14 1 14
Materyal Tasarlama / Uygulama 14 1 14
Rapor Hazirlama 0
Sunu Hazirlama 0
Sunum 14 2 28
Yariyil I¢i Sinavina Hazirlik 1 4 4
Yariyil Sonu Sinavina Hazirlik 1 4 4
Yariyil I¢i Sinavi 1 1 1
Yariyil Sonu Siavi 1 1 1
Toplam Is Yiikii Saati 150
Toplam Isyiikii Saati / 30 AKTS 50
Dersin AKTS Kredisi 5
Program Ogrenme Ciktisi iliskisi
PC1 [PC2 [PC3 [PC4 |[PC5[PC6 [PC7 [PC8 |[PC9 [PC10[PC11[PC12|PC13[PC14[PC15
0OC1 1 4 1 1 2|1 1 2 3 2 1 2 1 5 2
0C2 1 4 1 1 2| 2 1 2 3 2 1 2 1 5 2
0C3 1 4 1 1 2| 2 1 2 3 2 1 3 1 5 2




0C4 1 1 1 2| 2 2 3 1 1 5
0C5 1 1 1 2| 2 2 3 1 1 5
0C6 1 1 1 2| 2 2 3 1 1 5
Katki 1 Cok Diisiik 2 Diisiik 3 Orta 4 Yiiksek 5 Cok Yiiksek
Diizeyi
DERS IZLENCESI
Ders Kodu | Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS
Kredi
Staj | 0,00 0,00 0,00 0,00 4,00
Dersin Adi Staj |
Dersin Seviyesi Onlisans
Dersin Kredisi 0,00
Dersin Tipi Zorunlu
On Kosullar Yok

Dersin Amaci

Ogrencinin derslerde gordiigii teorik bilgileri programu ile ilgili uygun
goriilen isletmelerde uygulamasini amaglamaktadir.

Dersin Icerigi

Pastacilik ve Ekmekgilik mesleginin temel kavramlari, Yeme-igme ile
olgularin1 analizi, Yoresel mutfaklardan yemekler hazirlama, Diinya
mutfaklarindan yemekler hazirlama, Yemek verilecek hedef kitlenin
Ozelliklerine gore pastanenin teknik donanimi ve personelinin niteliklerini
gdéz Oniinde bulundurarak giinliikk, haftalik, aylik ve yillik meniileri
hazirlama, Konuk memnuniyetini saglayabilmek i¢in iletisim araglarini
etkili bir sekilde kullanma, pastane mutfaginda gida maddelerinin kalite




kontrolleri, depo kontrollerini yapma ve besinleri saklama, Mevzuat ve
hijyen kurallarina uygun olarak kisisel hijyeni saglama ve isletme temizlik
ve dezenfeksiyon kurallarini uygulama becerilerini kapsamaktadir.

Dersin Yok
Kitabi/Malzemesi/Onerilen
Kaynaklar

Planlanan (')gfenme Ogrencinin derslerde gordiigii teorik bilgileri program ile ilgili uygun
Etkinlikleri ve Ogretme goriilen isletmelerde uygulamasini igcermektedir.
Yontemleri

Ders i¢cin Onerilen Diger | Yok
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemam Yardimcilar:

Dersin Verilisi Alanina uygun temel dgretim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci;

1. Yeme-i¢me ile olgularini analiz edebilir.

2. Pastacilik ve ekmekgilik alaninda iiriinler hazirlayabilir.

3. Diinya mutfaklarindan ekmek, pasta ve tath irlinleri hazirlayabilir.

4. Takim calismasi yliriitebilme ve bireysel sorumluluk iistlenebilir.

5.Yemek verilecek hedef kitlenin 6zelliklerine gére mutfagin teknik donanimi ve personelinin niteliklerini
g6z oniinde bulundurarak giinliik, haftalik, aylik ve yillik tatli/ hamur isleri/ ekmek meniileri hazirlayabilir.

6. Konuk memnuniyetini saglayabilmek i¢in iletisim araglarmi etkili bir sekilde kullanabilir.

7. Mutfakta gida maddelerinin kalite kontrolleri, depo kontrollerini yapbilme ve besinleri saklayabilir.

8. Mevzuat ve hijyen kurallarina uygun olarak kisisel hijyeni saglayarak isletme temizlik ve dezenfeksiyon
kurallarint uygulayabilir.

Haftalhik Konular ve Hazirhklar

Teorik Uygulama

1. hafta

Alan1 ile ilgili 6grenmis oldugu bilgileri calismal
ortamina aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaslar ile paylagabilme

2. hafta

Alani ile ilgili 6grenmis oldugu bilgileri caligmaj
ortamima aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaglar1 ile paylasabilme

3. hafta

Alani ile ilgili 6grenmis oldugu bilgileri caligmaj
ortamina aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaslar1 ile paylasabilme

4. hafta

Alam ile ilgili 6grenmis oldugu bilgileri calismal
ortamina aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaslar ile paylagabilme

5. hafta

Alam ile ilgili 6grenmis oldugu bilgileri calismal
ortamima aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaslari ile paylasabilme

6. hafta

Alani ile ilgili 6grenmis oldugu bilgileri caligmaj
ortamima aktarabilmek ve Ogrenmis oldugu alan

bilgilerini is arkadaslar1 ile paylasabilme




7. hafta

Alanmi ile ilgili 6grenmis oldugu bilgileri calisma
ortamina aktarabilmek ve Ogrenmis oldugu alan|
bilgilerini is arkadaglar ile paylagabilme

8. hafta

Alam ile ilgili 6grenmis oldugu bilgileri calismal
ortamina aktarabilmek ve Ogrenmis oldugu alan|
bilgilerini is arkadaslar1 ile paylagabilme

9. hafta

Alam ile ilgili 6grenmis oldugu bilgileri calismal
ortamina aktarabilmek ve Ogrenmis oldugu alan|
bilgilerini is arkadaslar ile paylagabilme

10. hafta

Alant ile ilgili 6grenmis oldugu bilgileri calismal
ortamina aktarabilmek ve Ogrenmis oldugu alan|
bilgilerini is arkadaslar1 ile paylasabilme

11. hafta

Alam ile ilgili 6grenmis oldugu bilgileri calismal
ortamina aktarabilmek ve Ogrenmis oldugu alan|
bilgilerini is arkadaslar1 ile paylagabilme

12. hafta

Alam ile ilgili 6grenmis oldugu bilgileri calismal
ortamina aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaslar1 ile paylasabilme

13. hafta

Alant ile ilgili 6grenmis oldugu bilgileri calismal
ortamina aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaslar ile paylagabilme

14. hafta

Alant ile ilgili 6grenmis oldugu bilgileri calismal
ortamina aktarabilmek ve Ogrenmis oldugu alan|
bilgilerini is arkadaglari ile paylagabilme

Isyiikii Hesaplamasi

Aktiviteler

Say1

Siiresi Toplam Is Yiikii Saati
(Saat)

Bireysel Calisma

60

2 120

Toplam Is Yiikii Saati

120

Toplam Isyiikii Saati / 30 AKTS

4,00

Dersin AKTS Kredisi

4

Program Ogrenme Ciktisi iliskisi

pC [pC [pCc [pCc [pcs|pcelpc [pC [pc [ PC [ PC [ PC [PC [PC| PC
1 |2 [3 |4 7 |8 | 9| 10| 11|12 |13 |14] 15
OC1 2 |5 |5 |5 5 574 [5 [5 |4 5 5 5] 5 5




0C2 2 5 5 5 5 514 5 5 4 5 5 5 5 5
0C3 2 5 5 5 5 514 5 5 4 5 5 5 5 5
0C4 2 5 5 5 5 514 5 5 4 5 5 5 5 5
0Cs5 2 5 5 5 5 514 5 5 4 5 5 5 5 5
0C6 2 5 5 5 5 514 5 5 4 5 5 5 5 5
Katki 1 Cok Diisiik | 2 Diisiik 3 Orta 4 Yiiksek 5 Cok
Diizeyi Yiiksek
DERS iZLENCESI
Ders Kodu Ders Ad1 Teorik Uygulama Laboratuva Yerel AKTS
r Kredi
Gonulluluk 2 1 3 3
Calismalari
Dersin Adi Gonullilik Caligmalari
Dersin Seviyesi On lisans
Dersin Kredisi 3
Dersin Tipi Secmeli
On Kosullar Yok

Dersin Amaci

Ogrencilerin egitim yasantilar1 boyunca edindikleri bilgi, beceri ve
birikimleri  kullanarak ile toplum arasindaki bagi
giiclendirmenin amaglandig1 derste, hem teorik hem de uygulamali olarak
hayata gecgecek bilgiler vermek.

universiteler

Dersin Icerigi

Yonetim ve Organizasyon Kavramlari; Goniillillik Kavrami ve Goniillii




Yonetimi; Temel Gonilliilik, Kamu Kurumlan ile Yerel Yonetimler ve
Sivil Toplum Kuruluslarinda (STK) Gonillii Calismalara Katilim;
Toplumda Risk Gruplari ve Goniilliiliik; Gégmenler ve Goniilliiliik gibi
konularda 6grencileri bilgilendirmek

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

M. Liitfi Arslan, Genglik ve Goniilliilik, Modern Cagda Gengligin Anlam
Arayist, Bingdl Universitesi Uluslararas1 Sempozyumu, Bingdl Belediyesi
Kiiltiir Yaynlar1 2019, s. 249-263. Bedrettin Keskin, Omer Mira¢ Yaman,
Sivil Toplum ve Genglik Politikalar1 Cergevesinde Genglik ve Goniilliiliik,
GSB. Semih Ofset, Fahri Caki, “Genglerin Uluslararast Goniillii Hizmet
Deneyimleri Ve Birey Uzerindeki Sosyo-Kiiltiirel Etkileri” Akademik
Incelemeler Dergisi Cilt:6 Say1:1 2011, 5.136-174

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

1: Anlatim 2:Soru-Cevap 3:Tartisma 4- Teorik bilgileri edindikten sonra,
bireysel ve toplu olarak sivil toplum kuruluglarinin goniillii ¢alismalarinda
gorev almak.

Ders I¢in Onerilen Diger
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Eleman Yardimcilar:

Dersin Verilisi Orgiin Egitim

Ders Ogrenme Ciktilar

Bu dersi tamamladiginda 6grenci;

1 Bu derste 6grenci goniilliiliik bilincinin yerlesmesi ve toplumumuzda sistematik olarak uygulanmasi
noktasinda bilgi ve tecriibelerini artirir.

2 Bu derste 0grenci goniilliilik faaliyetlerini teori ve uygulama olarak taniyinca, bireyler bir kazang
beklentisinde bulunmamalarina ragmen, en biiyiik kazanimlar1 edindiklerini anlayacaktir.

3 Goniillilik ¢alismalar ile kiginin kendine sosyal bir g¢evre edinerek yalnizlik duygusundan veya can
sikintisindan kurtulmasi ve toplumun yararina bir is yapma gayreti icinde olmas1 saglanir.

4 Ogrencilerin egitim yasantilar1 boyunca edindikleri bilgi, beceri ve birikimleri kullanarak iiniversiteler ile
toplum arasindaki bagi giiclendirilmesi saglanir.

5 Goniilliiliik bilincinin dgrencilerin zihninde ve toplumda yerlesmesi ile toplumumuzda sistematik olarak
uygulanmasi noktasinda kazanimlar saglanir.

Haftahk Konular
Teorik Uygulama
1.Hafta | Gonilliiliik Dersi/Ders muhteva tanitim
2.Hafta [Kavramsal Alan: Geng, Goniil, Goniilliiliik,

STK, Vakif, Hizmet, Thsan, Kivam, Dert,
Tecriibe, Duygusal Zeka

3.Hafta |Geng ve Gonilliliikle alakali Siteler ve
Projeler

4.Hafta | Ornek Projeler

5.Hafta Kamu Kurumlari, Yerel Yonetimler ve Sivil
Toplum  Kuruluslarinda  (STK)  Goniillii
Calismalara Katilim

6.Hafta | Toplumda Risk Gruplar1 ve Goniilliliik

7.Hafta | Gogmenler ve Goniilliilikk




8.Hafta

Arasinav

9.Hafta

Yonetim ve Organizasyon Ornekleri

10.Hafta

Bireysel ve takim olarak Goniillii Proje
Sunumlari

11.Hafta

Bireysel ve takim olarak Goniilli Proje
Sunumlari

12.Hafta

Bireysel ve takim olarak Goniilli Proje
Sunumlari

13.Hafta

Is Planina Yonelik Atdlye Calismasi (Is
planinin yazilmast ve sunumunda dikkat
edilecek hususlar)

14 Hafta

Is Planmma Yonelik Atdlye Calismast (Is
planinin  yazilmas1 ve sunumunda dikkat

edilecek hususlar)

Degerlendirme Sistemi

1 Vize %40
2 Final %60
Isyiikii Hesaplamasi
Aktiviteler Say1 | Siiresi | Toplam Is Yiikii Saati
(Saat)
Haftalik Ders Saati (Teori) 14 2 28
Haftalik Ders Saati (Uygulama) 14 1 14
Haftalik Ders Saati (Laboratuvar) 0
Kaynaklara Ulagsma ve Okuma 14 1 14
Webte Tarama / Kiitiiphane Aragtirmasi 14 1 14
Materyal Tasarlama / Uygulama 14 0 0
Rapor Hazirlama 0
Sunu Hazirlama 0
Sunum 14 1 14
Yaryil igi Sinavina Hazirlik 1 4 4
Yariyil Sonu Sinavina Hazirlik 1 4 4
Yariy1l I¢i Sinavi 1 1 1
Yariyil Sonu Siavi 1 1 1
Toplam Is Yiikii Saati 94
Toplam Isyiikii Saati / 30 AKTS 3,1
Dersin AKTS Kredisi 3




Program Ogrenme Ciktisi Iliskisi

PC1 |PC2 [PC3 |PC4 [PC5[PC6 |PC7 [PC8 [PC9 [PC10PC11|PC12|PC13(PC14[PC15
OC1 1 1 1 3 1 1 1 5 1 1 1 1 1 5 2
0C2 1 1 1 3 1 1 1 5 1 1 1 1 1 5 2
0C3 1 1 1 3 1 1 1 5 1 1 1 1 1 5 2
0C4 1 1 1 3 1 1 1 5 1 1 1 1 1 5 2
0Cs 1 1 1 3 1 1 1 5 1 1 1 1 1 5 2
Katki 1 Cok Diisiik 2 Diisiik 3 Orta 4 Yiiksek 5 Cok Yiiksek
Diizeyi
DERS IZLENCESI
Ders Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS
Kodu Kredi
Regete 2 2 3
Standartlagtirilmast
ve Maliyet
Kontrolii
Dersin Ad1 Regete Standartlastirilmasi ve Maliyet Kontrolii

Dersin Seviyesi On lisans
Dersin Kredisi 2
Dersin Tipi Secmeli
On Kosullar Yok




Dersin Amaci

Bu derste amag; Ogrencilere yemek tarifelerinin standartlastirilmasinda
dikkate alinmasi1 gereken ilkeler dogrultusunda standart tarife hazirlama
becerisi kazandirmaktir.

Dersin icerigi

Yemek tarifesi ve standart kavramlarinin iliskisi ve Onemi, yemek
tarifelerinin hazirlanmasinda kullanilan temel 6l¢iitler, yemek tarifelerinin
standartlastirilmasinda dikkate alinmasi gereken ilkeler, standart tarife
hazirlama, Gegmisten giiniimiize farkli lilkelerde yemek alanina iligkin
standartlastirma  ¢alismalari. Standart tarife kullaninminin  mutfak
uygulamalarinda sagladigi avantajlar. Tutarliligin tanim1 ve standart yemek
tarifelerinde tutarlilik kavrami.Yemek Tarifelerinde Standartlastirma
isleminin avantaj ve dezavantajlari.Standart Yemek Tarifelerinde
bulunmast gereken hususlar.Agirlik Olgiitleri Hacim oOlgiitleri Kalori
Olciitleri.Beslenme bilgisi Standart tarifelerde eksik olan hususlarin tespiti.
Gida Giivenligi ve Beslenme Bilgisi. Yiyecek depolama bilgisi, Deoplarin
Ozellikleri Yemek Tarifelerinin Standartlastirilmasinda Dikkate Alinmasi
Gereken Ilkeler.Standartlastirma asamalari.Recetede kullanilan  dilin
ozellikleri. Mutfak akimlar1 ve bunlara yonelik standart regete hazirlama.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

Merdol, T.K.,(2003). Toplu Beslenme Yapilan Kurumlar i¢in Standart
Yemek Tarifeleri.(3. Baski).Hatiboglu Basim ve Yayimevi, Ankara.

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

Anlatim, Soru-Cevap, Tartigma

Ders icin Onerilen Diger
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemam Yardimcilan

Dersin Verilisi

Orgiin Egitim

Ders Ogrenme Ciktilar

Bu dersi tamamladiginda 6grenci;

1 Yemek tarifelerinin standartlagtirilmasi dersiyle ilgili temel kavramlari bilir.

2 Yemek tarifelerinin hazirlanmasiyla ilgili temel 6lgiitleri bilir.

3 Yemek tarifelerinin standartlagtirilmasiyla ilgili temel ilkeleri bilir.

4 Yemek tarifelerinin standartlastirilmasinda kullanilan ilkeleri standart regetelerin hazirlanmasinda

kullanabilir.

5 Standart bir tarife ile rasgele hazirlanmig bir tarife arasindaki farkliliklar1 ayirt edebilir.

6 Standart tarife kullanarak yemekleri hazirlar/hazirlatir.

7 Beslenme ve yiyecek i¢ecek akimlarini bilir ve bunlara yonelik standart regete diizenleyebilir.

8 Standart recetelerde bulunmasi gereken hususlari géz oniinde bulundurarak farkli regete tasarimlari

yapabilir.

Haftalik Konular




Teorik

Uygulama

1.Hafta

Yemek Tarifesi ve Standart Kavramlarinin
fliskisi ve Onemi Yemek tarifesi ve standart
kavramlari Yemek tarifelerinin
standartlastirilmasinin onemi

2.Hafta

Gegmisten giinlimiize farkli iilkelerde yemek

alanina iliskin standartlastirma c¢alismalari
Standart tarife kullaniminin mutfak
uygulamalarinda sagladig avantajlar
Tutarliligin ~ tanim1  ve standart yemek
tarifelerinde tutarlilik kavrami

3.Hafta

Yemek Tarifelerinde Standartlastirma
isleminin avantaj ve dezavantajlar1 Standart
Yemek Tarifelerinde bulunmasi  gereken
hususlar

4.Hafta

Agirlik  olgiitleri Hacim  oOlgiitleri  Kalori
Olclitleri Beslenme bilgisi

5.Hafta

Standart tarifelerde eksik olan hususlarin
tespiti. Gida Giivenligi, Beslenme Bilgisi
Yiyecek  depolama  bilgisi,  Deoplarin
0zellikleri

6.Hafta

Yemek Tarifelerinin Standartlastirilmasinda
Dikkate Alinmasi Gereken Ilkeler
Standartlastirma asamalar1 Regetede kullanilan
dilin 6zellikleri

7.Hafta

Beslenme akimlari

8.Hafta

Beslenme  akimlari/Vejeteryan  beslenme
Vejeteryan beslenme akimina uygun Ornek
yemeklerin regetelerini hazirlama

9.Hafta

Beslenme akimlari/Vegan beslenme Vegan
beslenme akimma uygun ornek yemeklerin
regetelerini hazirlama

10.Hafta

Lakto vejeteryan ve ovo vejeteryan beslenme
akimlarina uygun oOrnek yemeklerin standart
regetesini hazirlama

11.Hafta

Slow food hareketi ve bu harekete uygun
beslenme  kriterleri  Regete  hazirlama
calismalari

12.Hafta

Fast Food Beslenme hareketi ve bu harekete
uygun hazirlanmig  Ornek irlin  receteleri
hazirlama

13.Hafta

Ayurvedik beslenme akimi ve bu akima uygun
ornek yemek regetesi hazirlama

14.Hafta

Standart regetelerde bulunmasi  gereken
hususlart gz oOniinde bulundurarak farkl

recete tasarimlar yapma

Degerlendirme Sistemi

Vize

%40

Final

%60

Is yiikii Hesaplamasi




Aktiviteler Say1 | Siiresi | Toplam Is Yiikii Saati
(Saat)

Haftalik Ders Saati (Teori) 14 3 42

Haftalik Ders Saati (Uygulama)

Haftalik Ders Saati (Laboratuvar)

Kaynaklara Ulagma ve Okuma 14 2 28

Webte Tarama / Kiitiiphane Arastirmasi 14 1 14

Materyal Tasarlama / Uygulama

Rapor Hazirlama

Sunu Hazirlama

Sunum

Yariyil I¢i Sinavina Hazirlik 1 4 4

Yariyil Sonu Sinavina Hazirlik 1 4 4

Yariyil I¢i Sinavi 1 1 1

Yariyil Sonu Sinavi 1 1 1
Toplam Is Yiikii Saati 94

Toplam Isyiikii Saati / 30 AKTS 3,1

Dersin AKTS Kredisi 3

Program Ogrenme Ciktisi iliskisi

Plc P2C PC3 |PC4 IPCSIPC6 PC7 PSC PC9 [PC10[PC11[PC12 PC13 PC14 PC15
0cC1 1 |2 1 2 2 1|1 2 1] 1| 3| 1] 1| 5| 2
0C2 1 |2 1 2 2 1|1 2 1] 1| 3| 1] 1| 5| 2
0C3 1 |2 1 2 2 1|1 2 1 1 3] 12| 1| 5| 2
0C4 1 |2 1 2 2 1|1 2 1 1 3] 1| 1| 5| 2
OCs 1 |3 1 2 2 1|1 2 1 1 3] 1| 1| 5| 2
OC6 1 |2 1 2 2 1|1 2 1] 1| 3| 1| 1| 5| 2
oc7 1 | 3 1 2 2 1|1 2 1] 1| 3| 1| 1| 5| 2
OCs 1 |2 1 2 2| 1 2 1] 1| 3| 1| 1| 5| 2
Katki | 1Cok Diisik | 2 Diisiik 30rta 4 Yiiksek | 5 Cok Yiiksek




‘Diizeyi

IV. DONEM
DERS IZLENCESI
Ders Kodu | Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS
Kredi
Cikolata 3,00 1,00 0,00 4,00 5,00
Yapim
Teknikleri
Dersin Adi Cikolata Yapim Teknikleri
Dersin Seviyesi On lisans
Dersin Kredisi 4,00
Dersin Tipi Zorunlu
On Kosullar Yok




Dersin Amaci

Bu ders kapsaminda ¢ikolatanin gegmisten giiniimiize tarihi yolculugundan
bahsedilmesi, kakao agacinin ve cesitleri hakkinda bilgi vererek ¢ikolata
liretim ve yapim agsamalari, ¢ikolata gesitleri, ¢ikolata ve kakao {irlinlerinin
isleme yontemlerini 68retilmesi amaglanmuistir.

Dersin Icerigi

Cikolata ve kakao iiriinlerinin isleme yontemlerini, cikolata yapimini,
cikolata ve kakaonun tarihgesini ve Onemi, ¢ikolata malzemeleri ve
ekipmanlari, temperleme ve sekil verme, ¢ikolata dekorlar, dolgulu
cikolatalar, ganaj, truffle, rocher, cikolatali tatlilar Yiyecek—Igecek
hizmetleri alaninda pastacilik mesleginde ¢ikolatayi, pastacilik {iriinlerinde
nasil kullanabilecegini dgreten, butik ¢ikolata {irlinleri yapabilme becerisi
saglayan, farkli iirlinler ortaya ¢ikarabilme bilgisi kazandiran konulari
kapsamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

The Science of Chocolate (Stephen Beckett), Cikolata (Denis Buosi),
Kakao, Cikolata ve Cikolatali Uriinler Bilimi ve Teknolojisi (Dog. Dr.
Ozlem Tokusoglu), Askin lac1 Cikolata (Deniz Giirsoy)

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

Gosterim, Gosterip Yaptirma, Soru-Cevap, S6zel Anlatim, Grup Calismasi

Ders icin Onerilen Diger
Hususlar

Yok

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemam Yardimcilan

Dersin Verilisi

Dersin igerigine uygun temel dgretim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci;

1. Kakaonun tarih¢esini bilir.

2. Kakao agaci, ¢esitleri ve 0zellikleri hakkinda bilgi sahibi olur.

3. Cikolata tarihi hakkinda bilgi sahibi olur.

4. Cikolata gesitleri ve igerigi hakkinda bilgi sahibi olur.

5. Cikolata cesitlerini hazirlayabilir.

6. Cikolata temperleme becerisine sahip olur.

7. Cikolatali tatlilar hazirlayabilir.

Haftahk Konular ve Hazirhklar
Teorik Uygulama
1. hafta |Ders tanitimi ve ders izlencesi
2. hafta |[Kakao tarihgesi
3. hafta |Kakao agaci ve 6zellikleri
4. hafta | Cikolata tarihi ve bilesimi
5. hafta |[Endiistriyel ve el yapimi ¢ikolata iiretimi
6. hafta [Cikolata malzemeleri ve  yapiminda
kullanilan ekipmanlar
7. hafta [Cikolata 6zellikleri ve cesitleri Ganaj yapimi
8. hafta |Vize
9. hafta [Cikolata temperleme ¢esitleri ve dikkat | Cikolata temperleme




edilmesi gereken noktalar

10. hafta [Roche ¢ikolatanin diger ¢ikolata tiirlerinden |Roche ¢ikolata yapimi
ayiran Ozellikleri ve yapiminda dikkat
edilmesi gereken noktalar

11. hafta [Truffle ¢ikolatanin diger ¢ikolata tiirlerinden | Truffle ¢ikolata yapimi
ayiran  Ozellikleri ve yapiminda dikkat
edilmesi gereken noktalar

12. hafta [Dolgulu ¢ikolatanin diger ¢ikolata tiirlerinden | Dolgulu ¢ikolata yapimi1
ayiran Ozellikleri ve yapiminda dikkat
edilmesi gereken noktalar

13. hafta [Artisan ¢ikolata yapiminda kullanilan alet ve | Artisan ¢ikolata yapimi
ekipmanlarin tanitimi, yapiminda dikkat
edilmesi gereken noktalar

14. hafta |Cikolata soslari, ¢ikolatalarin tatlilara hangi | Cikolatali tatlilarin (sufle, ¢ikolatali pasta, brownie
asamada eklenmesi gerektigi hakkinda bilgi [vb.) yapimi

verilir.
Degerlendirme Sistemi
1 Vize %40
2 Final %60
Isyiikii Hesaplamasi
Aktiviteler Sayi Siiresi (Saat) Toplam Is Yiikii Saati

Haftalik Ders Saati (Teori) 7 4 28

Haftalik Ders Saati (Uygulama) 7 4 28
Haftalik Ders Saati (Laboratuvar)

Derse Katilim 14 1 14
Soru-Yanit 14 1 14

Ders Oncesi Bireysel Calisma 4 1 4
Gosterim 7 3 21

Ev Odevi 1 15 15

Ara Smav Hazirlik 1 4 4

Final Smav Hazirlik 1 8 8

Okuma 1 8 8

Ara Sinav (Biitiinlemede Kullanilan) 1 1 1

Final 1 4 4
Toplam Is Yiikii Saati 152

Toplam Isyiikii Saati / 30 AKTS 5,0

Dersin AKTS Kredisi 5

Program Ogrenme Ciktisi iliskisi




PC |PC |PC |PC |PC5|PC6|PC |PC |PC| PC | PC | PC | PC | PC | PC
1 2 3 4 7 8 9 10 11 12 | 13 | 14 15
0OC1 2 4 2 2 1 111 1 5 1 1 2 1 5 5
0C2 2 4 2 2 1 411 1 5 1 1 2 1 5 5
0C3 2 4 2 2 1 111 1 5 1 1 1 1 5 5
0C4 2 4 2 2 1 4 |5 1 5 1 3 4 3 5 5
0Cs5 2 2 1 1 4 3 (1 5 5 2 4 5 1 5 5
0C6 2 3 1 1 4 411 5 5 2 3 5 2 5 5
0C7 2 5 1 4 411 5 5 3 4 5 3 5 5
Katki 1 Cok Diisiik | 2 Diisiik 3 0rta 4 Yiiksek 5 Cok
Diizeyi Yiiksek
DERS iZLENCESI
Ders Kodu | Ders Adi Teorik Uygulama | Laboratuvar Yerel AKTS
Kredi
fleri 3,00 1,00 0,00 4,00 6,00
Pastacilik
Teknikleri
I
Dersin Adi Ileri Pastacilik Teknikleri |1
Dersin Seviyesi On lisans
Dersin Kredisi 4,00
Dersin Tipi Zorunlu
On Kosullar Yok

Dersin Amaci

Bu ders kapsaminda ileri diizey pastacilik ile ilgi kavramlar, trendler ve




tekniklerin Ogretilip uygulanmasi, akabinde Ogrencilerin ileri pastacilik
tekniklerini mezun olduktan sonra kendi alanlarinin iiretim boéliimlerinde
basarili sekilde uygulayabilmesini amaglanmaktadir.

Dersin icerigi

Yeni pasta iiriinlerini tasarlama, yeni {irlin hazirlama, farkli goriinim ve
farkli tatlar1 birlestirerek yeni tirlinler elde etme, Fiizyon mutfagi ve
molekiiler gastronomi uygulamalari, diinya mutfaklarindan uygulamalar,
pastacilikta yeni tekniklerin denenmesi ve hazirladigi {iriinleri
recetelendirme, fotografini c¢ekerek arsivleme, pastacilik alaninda
kullanilan “’mirror glaze, naked cake, geoda cake’” gibi konular
kapsamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

Butik Pastacilik (Peggy Porschen), Patisserie: Pastacinin El Kitabi
(Christophe Felder), Cafe Fernando (Cenk So6nmezsoy), Resimleriyle
Adim Adim Meyveli Tatlilar ve Pastalar (Anne Willan, Esin Karakurt),
The Art of French Pastry: A Cookbook (Jacquy Pfeiffer, Martha Rose
Shulman), French Patisserie (Ecole Ferrandi), The Italian Bakery (The
Silver Spoon), Diinyanin En Giizel Tatlilar1 (Martha Day)

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

Gosterim, Gosterip Yaptirma, Soru-Cevap, Sozel Anlatim, Grup Calismasi

Ders icin Onerilen Diger
Hususlar

Yok

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Eleman Yardimcilar:

Dersin Verilisi

Dersin igerigine uygun temel dgretim

Ders Ogrenme Ciktilan

Bu dersi tamamladiginda 6grenci;

1.Pastane iiriinleri ve tatli alaninda ileri diizey bilgilere sahip olur.

2.Farkl1 beslenme sekillerine gore tathi ve pastane iiriinlerini

hazirlayabilir.

3. Buttercream hazirlayarak modellemeler yapmay1 ve pasta slislemede

kullanmay bilir.

4. Giincel trendlere gore pasta yapmay1 6grenir.

5. Uluslararas1 mutfak kiiltiiriinde yer alan tatlilar1 uygulayabilir.

Haftalik Konular ve Hazirhklar
Teorik Uygulama
1. hafta |Ders Tanitimi1 ve Ders izlencesi
2. hafta [Farkli beslenme sekillerine gore tatli ve |Glutensiz tatlilar, vegan tatlilar, laktozsuz tatlilarin
astane {irlinlerin icerik ve bilgileri hazirlanmasi ve sunumu

3. hafta |Buttercream hazirlama ve renklendirme |Buttercream  Kullanarak ¢igek  modellemeleri,

lasamalari, saklama kosullari buttercream hazirlanmasi ve renklendirilmesi, farkl

duylar kullanarak ¢icek modelleme

4. hafta |Modern pasta yapim tekniklerinde dikkat | Bento Pasta

edilmesi gereken hususlar
5. hafta |Modern pasta yapim tekniklerinde dikkat | Lambeth pasta

edilmesi gereken hususlar




6. hafta [Modern pasta yapim tekniklerinde dikkat | Naked Cake
edilmesi gereken hususlar
7. hafta [Modern pasta yapim tekniklerinde dikkat | Mousse kek, Modernize Ekler ve Profiterol
edilmesi gereken hususlar
8. hafta |Vize
9. hafta [Ortadogu Mutfak kiiltirinde yer alan
pastane ve tathh iriin tarih, bilgi ve
ozellikleri
10. hafta Ortadogu Mutfak kiiltiiriinde yer alan pastane ve tatl
irlinlerin hazirlanmasi ve sunumu
11. hafta | Asya Mutfak kiiltiirlinde yer alan pastane
ve tatl {iriin tarih, bilgi ve 6zellikleri
12. hafta Asya Mutfak kiiltiirinde yer alan pastane ve tatli
iiriinlerin hazirlanmasi ve sunumu
13. hafta | Kuzey Amerika ve Giiney Amerika Mutfak
[kiiltiirinde yer alan pastane ve tatli {iriin
tarih, bilgi ve 6zellikleri
14. hafta Kuzey ve Giiney Amerika Mutfak kiiltiiriinde yer
alan pastane ve tatli iiriinlerin hazirlanmast ve
sunumu
Degerlendirme Sistemi
1 Vize %40
2 Final %60
Isyiikii Hesaplamasi
Aktiviteler Say1 Siiresi (Saat) Toplam Is Yiikii Saati
Haftalik Ders Saati (Teori) 7 4 28
Haftalik Ders Saati (Uygulama) 8 4 32
Haftalik Ders Saati (Laboratuvar)
Derse Katilim 14 1 14
Soru-Yanit 14 1 14
Ders Oncesi Bireysel Calisma 7 1 7
Gosterim 7 4 28
Ev Odevi 1 15 15
Ara Smav Hazirlik 1 4 4
Final Sinav Hazirlik 2 8 16
Okuma 1 8 8
Ara Siav (Biitiinlemede Kullanilan) 1 1 1
Final 1 4 4
Toplam Is Yiikii Saati 171
Toplam lIsyiikii Saati / 30 AKTS 57




Dersin AKTS Kredisi 6
Program Ogrenme Ciktisi Iliskisi
PC |PC |PC |PC [PC5|PCe|PC |PC |PC| PC | PC | PC | PC | PC | PC
1 2 3 4 7 8 9 10 11 12 [ 13 | 14 | 15
0C1 1 512 |3 3 515 2 5 1 3 5 1 5 5
0C2 1 512 |1 4 5 (1 5 5 4 4 5 5 5 5
0C3 1 512 |1 4 3 (1 5 5 1 4 5 1 5 5
0C4 1 512 |1 4 511 5 5 4 3 5 3 5 5
0C5 1 512 |1 4 5 (1 5 5 4 4 5 5 5 5
Katki 1 Cok Diisiik | 2 Diisiik 3 Orta 4 Yiiksek 5 Cok
Diizeyi Yiiksek
DERS IZLENCESI
Ders Kodu Ders Adi Teorik Uygulama Laboratuva Yerel AKTS
r Kredi
Yoresel 3 1 5
Ekmekgilik ve
Unlu

Mamiiller




Dersin Ad1

Yoresel Ekmekeilik ve Unlu Mamiiller

Dersin Seviyesi Onlisans

Dersin Kredisi 4
Dersin Tipi Zorunlu
On Kosullar Yok

Dersin Amaci

Bu dersin amaci, 6grencilerin Tiirkiye'nin farkli yorelerde iiretilen ydresel
ekmeklerini, imalatinda kullanilan hammaddeyi, yapim tekniklerini ve
pisirme yontemlerini 6grenmektir.

Dersin icerigi

Bu dersin igerigi, Tirkiye’'nin bdlgelerinde yetistirilen tahillari, bu
tahillardan elde edilen un c¢esitlerini, bolgeden bolgeye farklilasan
hazirlama ydntemlerini, pisirme tekniklerini, ekmek cesitlerini iiretmeyi
kapsamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

Naskali, E., G. (2015) Ekmek Kitabi. Editér: Emine Giirsoy Naskali.
Kitabevi Istanbul

Akar-Sahingdz S., Simsek N., Demir S.,(2022) Tath ve Pasta Uretimi,
Ankara: Nobel Yayincilik

Badem A., (2022), Pastacilik 1,Hammaddeler, Temizlik Hijyen, Dizayn.
Ankara: Nobel Yayincilik

Kurnaz A., Sengiil S., TATLI, PASTA VE HAMUR ISLERI Kavramlar,
Ilkeler ve Ornek Uygulamalar Ankara: Detay Yaymcilik

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

I:Anlattim 4:Alstirma ve Uygulama 5:Gosteri 6:Gosterip Yaptirma
9:Benzetim 2:Soru-Cevap 3:Tartigma 8:Grup Calismasi

Ders icin Onerilen Diger
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemam Yardimcilan

Dersin Verilisi

Dersin igerigine uygun temel 6gretim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci;

1. Antik Anadolu medeniyetlerindeki ekmek kiiltiiri hakkinda bilgi edinir.

2. Osmanli dénemi tahil ve hububat iiretimi ve ticareti, ekmek gesitleri ve firmcilik yapilanmasi hakkinda

bilgi edinir.

3. Islam dininin Anadolu ekmek kiiltiiriine etkileri konusunda bilgi edinir.

4. Anadolu ekmek kiiltiiriiniin diger etnik topluluklarla etkilesimini ve ekmek ¢esitliligindeki rollerini

Ogrenir.

5. Gilinlimiizde Anadolu'da yoresel ekmek yapmak icin kullanilan firin ve ocak cesitlerini ve

kullanimin1 6grenir.




6. Tiirkiye'nin farkli yorelerine ait ekmekleri tanir ve ekmeklerin nasil yapilacagina yonelik
siiregleri uygulamali bir sekilde dgrenir.

Teorik

Uygulama

1. hafta

Anadolu da dretilen tahil cesitleri, bugday
cesitleri. Antik caglarda Anadolu
medeniyetlerinde ekmegin yeri ve ekmek
cesitleri (Hititler, Frigyalilar, Rumlar vs.)

2. hafta

Osmanli  donemi  Tahil  tedarigi  ve
degirmencilik.

Hamur yapim teknikleri

3. hafta

Osmanli donemi Firincilik yapilanmasi ve
sistemin isleyisi.

Hamur yapim teknikleri

4. hafta

[slam’in  Anadolu ekmek tiiketim kiiltiirii
uzerine etkileri.

Hamur mayalama

5. hafta

Anadolu ekmek kiiltiirii ve etnik cesitliligin
etkisi

Hamur mayalama

6. hafta

Anadolu’da Ekmek yapimi icin kullanilan
geleneksel firin ve ocak gesitleri ve Caligma
prensipleri.

Eksi mayali ekmek

7. hafta

[stanbul ve Trakya bolgesi ekmekleri. Nohut
eksi mayali koy ekmegi.

Marmara Bolgesi Ekmekleri

8. hafta

[stanbul ve Trakya bolgesi ekmekleri. Nohut
eksi mayali koy ekmegi.

Marmara Bolgesi Ekmekleri

9. hafta

Ege bolgesi ekmek kiiltiiri. Manisa kula
ckmegi Afyonkarahisar eksi mayali patatesli
ekmek

Ege mutfaginda bulunan ekmekler

10. hafta

Akdeniz bolgesi ekmek kiiltiirii ve cesitleri.
Capata ekmegi Gastra ekmegi

Akdeniz mutfaginda bulunan ekmekler

11. hafta

Anadolu ekmek kiiltlirii, ekmek cesitleri,
gelenek ve goreneklerde ekmek, Cevizli ekmek
Yufka ekmegi

Cevizli ekmek yapimi

12. hafta

Karadeniz bolgesi ekmek kiiltiirii ve ekmek
cesitleri Trabzon vakfikebir ekmegi Misir
ekmegi

Misir ekmegi yapimi

13. hafta

Dogu  Anadolu ekmek  kiltiri  Tandir
ekmekleri Lavag ekmegi Pide

Tandi ekmegi yapimi

14. hafta

Arap kiiltiiri etkisindeki Giineydogu Anadolu

bolgesi ekmek kiiltiirii Kiibban Tirnakli

Lavag ekmegi yapimi

Degerlendirme Sistemi

Vize

%40

Final

%60

Is yiikii Hesaplamasi

Aktiviteler Say1 | Siiresi | Toplam Is Yiikii Saati




(Saat)

Haftalik Ders Saati (Teori) 14 3 42

Haftalik Ders Saati (Uygulama) 14 1 14

Haftalik Ders Saati (Laboratuvar)

Kaynaklara Ulagma ve Okuma 14 2 28
Webte Tarama / Kiitiiphane Aragtirmasi 14 1 14
Materyal Tasarlama / Uygulama 14 1 14

Rapor Hazirlama

Sunu Hazirlama

Sunum 14 2 28
Yariyil I¢i Sinavina Hazirlik 1 4 4
Yariyil Sonu Sinavina Hazirlik 1 4 4
Yariyil I¢i Sinavi 1 1 1
Yariyil Sonu Sinavi 1 1 1

Toplam Is Yiikii Saati 150

Toplam Isyiikii Saati / 30 AKTS 5,0
Dersin AKTS Kredisi 5

Program Ogrenme Ciktisi Iliskisi

PC1 [PC2 [PC3  [PC4  [PCS[PC6 [PC7 [PC8 [PCY [PC10[PC11[PC12[PCI3[PC14[PC15S
0OC1 1 4 1 1 2 1 1 2 3 2 1 2 2 5 2
0C2 1 4 1 1 2| 2 1 2 3 2 1 2 2 5 2
0C3 1 4 1 1 2| 2 1 2 3 2 1 3 2 5 2
OC4 1 4 1 1 2| 2 1 2 3 2 1 2 2 5 2
OCs 1 4 1 1 2| 2 1 2 3 2 1 3 2 5 2
0C6 1 4 1 1 2| 2 1 2 3 2 1 2 2 5 2
Katki |1 Cok Diisik ]2 Diisiik 3 Orta 4 Yiiksek 5 Cok Yiiksek
Diizeyi
DERS IZLENCESI
Ders Kodu Ders Ad1 Teorik Uygulama Laboratuva Yerel AKTS
r Kredi
Mesleki 4 4 4
Yabanci Dil 11




Dersin Adi Mesleki Yabanci Dil |1
Dersin Seviyesi On lisans
Dersin Kredisi 2
Dersin Tipi Zorunlu
On Kosullar Yok
Dersin Amaci Dersin ~ amaci, Ogrencilerin ~ Avrupa  Dilleri  ortak  gerceve

siniflandirilmasinda belirlenmis degerlendirme sisteminde tanimlanmig
temel kullanici/Elemantary seviyesine paralel olarak Ingilizce dil becerisi
icin gerekli temel kavramlara ve mesleki terminolojiye hakim olmalarini
saglamaktir. Ayrica Ogrencilerin akademik ve is yasantilarinda
kullanabilecekleri temel ingilizce okuma, yazma, dinleme, konusma

becerilerinin 6grencilere kazandirilmasi hedeflenmektedir.

Dersin icerigi

Tiirk ve Diinya mutfaklarini genel hatlariyla anlatan ve otelcilik ve turizm
icerikli iinitelerin calismalar1 yapilir. Is basvurularinda kullanmak iizere
CV hazirlama ¢alismasi, miilakat sirasinda kendini sunma caligsmalari,
mutfakta personel arasinda gecen diyalog calismalar1 yapilir. Is akademik
yasantilarinda karsilasabilecekleri durumlarla alakali hazirlanmas tinitelerin
caligmasi yapilir. Bu c¢alismalara paralel olarak diyalog, yazma, dinleme,
konusma( role-play ) aktiviteleri yapilir .

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

Ogretim gorevlisi tarafindan hazirlanan Mesleki Ingilizce ders notlar

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

1: Anlatim 2:Soru-Cevap 3:Tartisma

Ders I¢in Onerilen Diger
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemam Yardimecilar:

Dersin Verilisi

Orgiin Egitim

Ders Ogrenme Ciktilar

Bu dersi tamamladiginda 6grenci;

1 is bagvurusu i¢in CV hazirlayabilir

2 Is goriismesinde kendini tanitabilir

3 Is yerindeki saglik ve giivenlik dnlemlerinin farkina varabilir

4 Otel iginde ve disinda yon tarifi verebilir

5 Is ile alakali telefon gériismesi yapabilir

Haftahk Konular

Teorik

Uygulama

1.Hafta

Dersin igerigi ile ilgili bilgi verilir. "Biifeler "
iinitesi islenir.Biifenin nasil hazirlandigi ile
ilgili  okuma pargasi iizerinde calisilir.
Ogrencilere kahvalt1 ,brunch ve 6gle yemegi
biife meniisii hazirlattirilir.

2.Hafta

is basvurusunda kullanilmak t{izere CV

hazirlama calismasi yapilir. Ogrenciler kendi




CV lerini hazirlarlar

3.Hafta

Miilakatta kendini sunabilme i
tecriibelerinden ve gelecek planlarindan
bahsedebilme konusunda ¢aligma yapilir .

4. Hafta

Miilakat  konusu  soru-cevap,role  play
aktivitesi

5.Hafta

' Explaining and Instructing' Unitesi Mutfakta
yaptiklart isleri aciklamaya yonelik calismalar
yapilir

6.Hafta

Taking difficult phone calls Unitesi Isleri ile
ilgili telefon goriismelerinde kullanilabilecek
yapilarin iizerinde durulur

7.Hafta

Giving Directions Indoors Unitesi Otelin
boliimleri ,Yer-yon bildiren edatlar calisilir.
Otel i¢inde yOn tarifi verme iizerinde ¢aligilir

8.Hafta |Ara Sinav
9.Hafta |Giving Directions outside Unitesi Bir sehirde
bulunan mekanlar ,yer yon bildiren edatlar
calisilir. Sehir icinde yon tarifi verme iizerinde
caligilir.
10.Hafta |Facilities For the Business Traveller Unitesi
Otelin Miisterilere sundugu servisler ile ilgili
iinite ¢aligmasi yapilir
11.Hafta |Offering Help and And Advice Unitesi
Present perfect Tense Tavsiye verme ve
yardim talep etme ile ilgili yapilar ¢aligilir.
12.Hafta | Dealing With Problems Unites Otelde olusan
problemlerle basa ¢ikma konusunda {inite
calismast yapilir. should+ present perfect
assive yapisi ¢aligilir
13.Hafta | Instructions Unitesi Kokteyl gesitleri calisilir
ve koktely tarifi verilir
14.Hafta | Health and Safety at Work Unitesi Saglik ve
giivenlik onlemleri ile ilgili iinite g¢aligmast
yapilir
Degerlendirme Sistemi
1 Vize %40
2 Final %60
Is yiikii Hesaplamasi
Aktiviteler Say1 | Siiresi | Toplam Is Yiikii Saati
(Saat)
Haftalik Ders Saati (Teori) 14 4 56
Haftalik Ders Saati (Uygulama)




Haftalik Ders Saati (Laboratuvar)

Kaynaklara Ulasma ve Okuma 14 1 14
Webte Tarama / Kiitiiphane Aragtirmasi 14 1 14
Materyal Tasarlama / Uygulama 14 1 14

Rapor Hazirlama

Sunu Hazirlama

Sunum 14 1 14
Yariyil I¢i Sinavina Hazirlik 1 4 4
Yariyil Sonu Sinavina Hazirlik 1 4 4
Yariyil I¢i Sinavi 1 1 1
Yariyil Sonu Sinavi 1 1 1

Toplam Is Yiikii Saati 122

Toplam Is yiikii Saati / 30 AKTS 41
Dersin AKTS Kredisi 4

Program Ogrenme Ciktis: liskisi

PC1 [PC2 [PC3 [PC4 [PC5[PC6 [PC7 [PC8 [PC9 [PC10[PC11|PC12[PC13|PC14[PC15
0OC1 5 1 1 1 1 1 1 1 1 1 1 1 1 5 2
0C2 5 1 1 1 1 1 1 1 1 1 1 1 1 5 2
0C3 5 1 1 1 1 1 1 1 1 1 1 1 1 5 2
0C4 5 1 1 1 1 1 1 1 1 1 1 1 1 5 2
0OCs5 5 1 1 1 1 1 1 1 1 1 1 1 5 2
Katki 1 Cok Diisiik | 2 Diisiik 3 Orta 4 Yiiksek 5 Cok Yiiksek
Diizeyi
DERS iZLENCESI
Ders Kodu | Ders Adi Teorik Uygulama | Laboratuvar }\((ergl_ AKTS
redi

Staj Il 0,00 0,00 0,00 0,00 4,00




Dersin Adi Staj Il

Dersin Seviyesi On lisans
Dersin Kredisi 0,00
Dersin Tipi Zorunlu
On Kosullar Yok
Dersin Amaci Ogrencinin derslerde gordiigii teorik bilgileri programi ile ilgili uygun
goriilen isletmelerde uygulamasini amaglamaktadir.
Dersin I¢erigi Pastacilik ve Ekmekgilik mesleginin temel kavramlari, Yeme-igme ile

olgularin1 analizi, Yoresel mutfaklardan yemekler hazirlama, Diinya
mutfaklarindan yemekler hazirlama, Yemek verilecek hedef kitlenin
ozelliklerine gore pastanenin teknik donanimi ve personelinin niteliklerini
gdéz Oniinde bulundurarak giinliikk, haftalik, aylik ve yillik meniileri
hazirlama, Konuk memnuniyetini saglayabilmek icin iletisim araglarmi
etkili bir sekilde kullanma, pastane mutfaginda gida maddelerinin kalite
kontrolleri, depo kontrollerini yapma ve besinleri saklama, Mevzuat ve
hijyen kurallarina uygun olarak kisisel hijyeni saglama ve isletme temizlik
ve dezenfeksiyon kurallarini uygulama becerilerini kapsamaktadir.

Dersin Yok
Kitabi/Malzemesi/Onerilen
Kaynaklar

Planlanan ngenme Ogrencinin derslerde gordiigii teorik bilgileri programi ile ilgili uygun
Etkinlikleri ve Ogretme goriilen isletmelerde uygulamasini icermektedir.
Yontemleri

Ders icin Onerilen Diger | Yok
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemam Yardimcilar:

Dersin Verilisi Dersin igerigine uygun temel §gretim

Ders Ogrenme Ciktilar:

Bu dersi tamamladiginda 6grenci;

1. Yeme-i¢me ile olgularini analiz edebilir.

2. Yoresel mutfaklardan tatli ve hamur isleri hazirlayabilir.

3. Diinya mutfaklarindan tatli ve hamur igleri hazirlayabilir.

4. Takim ¢aligmasi yiiriitebilme ve bireysel sorumluluk iistlenebilir.

5. Yemek verilecek hedef kitlenin 6zelliklerine gére mutfagin teknik donanimi ve personelinin niteliklerini
g0z Onilinde bulundurarak giinliik, haftalik, aylik ve yillik tatli ve pastane meniileri hazirlayabilir.

6. Konuk memnuniyetini saglayabilmek i¢in iletisim araglarimi etkili bir sekilde kullanabilir.

7. Mutfakta gida maddelerinin kalite kontrolleri, depo kontrollerini yapbilme ve besinleri saklayabilir.

8. Mevzuat ve hijyen kurallarina uygun olarak kisisel hijyeni saglayabilme ve isletme temizlik ve
dezenfeksiyon kurallarini uygulayabilir.

Haftalik Konular ve Hazirhklar

Teorik Uygulama

1. hafta Alami ile ilgili 6grenmis oldugu bilgileri calismal
ortamina aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaglar ile paylagabilme

2. hafta Alami ile ilgili 6grenmis oldugu bilgileri calismal
ortamina aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaglari ile paylasabilme




3. hafta Alani ile ilgili 6grenmis oldugu bilgileri calismal
ortamina aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaglar ile paylasabilme

4. hafta Alani ile ilgili 6grenmis oldugu bilgileri calisma
ortamina aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaslar ile paylasabilme

5. hafta Alani ile ilgili 6grenmis oldugu bilgileri ¢alisma
ortamina aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaglari ile paylasabilme

6. hafta Alani ile ilgili 6grenmis oldugu bilgileri calismal
ortamina aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaslar ile paylasabilme

7. hafta Alami ile ilgili 6grenmis oldugu bilgileri calismal
ortamina aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaglar ile paylagabilme

8. hafta Alani ile ilgili 6grenmis oldugu bilgileri ¢alisma
ortamina aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaslar ile paylasabilme

9. hafta Alanm ile ilgili 6grenmis oldugu bilgileri ¢alisma
ortamina aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaglari ile paylasabilme

10. hafta Alami ile ilgili 6grenmis oldugu bilgileri calismal
ortamina aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaslari ile paylasabilme

11. hafta Alani ile ilgili 6grenmis oldugu bilgileri ¢alisma
ortamina aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaslari ile paylasabilme

12. hafta Alani ile ilgili 6grenmis oldugu bilgileri ¢alisma
ortamina aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaglar ile paylasabilme

13. hafta Alami ile ilgili 6grenmis oldugu bilgileri calismal
ortamina aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaslari ile paylasabilme

14. hafta Alami ile ilgili 6grenmis oldugu bilgileri calismal
ortamina aktarabilmek ve Ogrenmis oldugu alan
bilgilerini is arkadaglari ile paylasabilme

Isyiikii Hesaplamasi
Aktiviteler Say1 Siiresi Toplam Is Yiikii Saati
(Saat)

Bireysel Calisma 60 2 120

Toplam Is Yiikii Saati 120

Toplam Isyiikii Saati / 30 AKTS 4,00




Dersin AKTS Kredisi 4
Program Ogrenme Ciktisi Iliskisi
PC |PC |PC |[PC |[PC5|PC6|PC |PC |PC| PC | PC | PC | PC | PC | PC
1 2 3 4 7 8 9 10 11 12 | 13 | 14 15
0OC1 2 5 5 15 5 514 5 5 4 5 5 5 5 5
0C2 2 5 5 15 5 514 5 5 4 5 5 5 5 5
0C3 2 5 5 15 5 514 5 5 4 5 5 5 5 5
0C4 2 5 5 15 5 514 5 5 4 5 5 5 5 5
0Cs 2 5 5 15 5 514 5 5 4 5 5 5 5 5
0C6 2 5 5 15 5 514 5 5 4 5 5 5 5 5
Katki 1 Cok Diisiik | 2 Diisiik 3 Orta 4 Yiiksek 5 Cok
Diizeyi Yiiksek
DERS IZLENCESI
Ders Kodu Ders Ad1 Teorik Uygulama Laboratuva Yerel AKTS
r Kredi
Girisimcilik 2 2 2
Dersin Ad1 Girisimcilik




Dersin Seviyesi On lisans
Dersin Kredisi 2
Dersin Tipi Se¢meli
On Kosullar Yok

Dersin Amaci

Girigsimcilik dersi, girisimcilik kavramlariyla ilgili konularin 6grenilmesi,
girisimcilikteki anahtar kavramlarin aciklanmasi ve teorik cerceveyle
giinliik hayattaki uygulamalar arasinda bir koprii kurmayi amaglamaktadir.

Dersin icerigi

Girisimcilik dersinde Girisimcilik Kavramlar1 Ve Girisimci Diisiincenin
Temelleri, Girisimcinin Ozellikleri ve Girisimcilik Siirecleri anlatilacak
olup, Girisimcilik Ozelliklerinin Smanmasi, Is Fikri Gelistirme, Isletme
kavrami, isletme tiirleri, Is Plan1 Kavrami Ve Pazar Arastirmasi ile
Pazarlama Plan1 konular1 ele alinacaktir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

Ogretim Elemani ders notu, Kesim, M. (2010). Girigsimcilik. Sistem Ofset.
Ankara

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

1: Anlatim 2:Soru-Cevap 3:Tartisma

Ders icin Onerilen Diger
Hususlar

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemam Yardimcilar:

Dersin Verilisi

Orgiin Egitim

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci;

1. Girisimcilik Kavramlari, Girisimcinin Ozellikleri, Girisimcilik Siirecleri hakkinda bilgi sahibi olur.

2. Girisimcilik Ozelliklerinin Smanmast, Is Fikri Gelistirme ve Yaraticilik Egzersizlerini bilir

3. Isletme kavramu, isletme fonksiyonlar1 ve tiirlerini tanr.

4. Is Plan1 Kavrami ve Ogeleri, Pazar Arastirmasi ve Pazarlama Plan1 konularina hakim olur.

Haftahk Konular

Teorik Uygulama

1.Hafta |Girisimcilik

Ozellikleri,

Girisimci
Girisimci Diisiincenin Temelleri, Girisimcinin
Girisimcilik
Girisimcinin Islevleri,

Kavramlar1 Ve

Siireci, Ve

2.Hafta

Gelistirme Ve

Girisimcilik Ozelliklerinin Sinanmasi, Is Fikri

[leSorumlu Girisimcilik Kavrami Ve Tecriibe

Yaraticiik  Egzersizleri




[Paylagimi,

3.Hafta

Girisimcilik Ozelliklerinin Sinanmast, Is Fikri
Gelistirme Ve  Yaraticithk  Egzersizleri
[leSorumlu Girisimcilik Kavrami1 Ve Tecriibe
Paylagimi,

4.Hafta

Isletme kavramu, isletme fonksiyonlari, tiirleri,
kurulus sekilleri, mali ve hukukisorumluluklar

5.Hafta

Isletme kavramu, isletme fonksiyonlari, tiirleri,
kurulus sekilleri, mali ve hukuki sorumluluklar

6.Hafta

Is Plam Kavram1 Ve Ogeleri, Pazar
Arastirmast  ve Pazarlama Plani( Pazar
Arastirmasi, Pazarlama Planlar Hazirlanigi, Ve
Pratikte Kullanimi)

7.Hafta

Is Modeli Ve Is Plamina Yonelik Atdlye
Calismasi ve Pazar Arastirmasi ve Pazarlama
Plani( Pazar Arastirmasi, Pazarlama Planlar
Hazirlanigi, Ve Pratikte Kullanimi)

8.Hafta

Ara Sinav - Is Modeli Ve Is Planina Yonelik
Atolye Calismasi @ Pazar Aragtirmasit ve
Pazarlama Plani( Pazar Arastirmasi, Pazarlama
Planlar1 Hazirlanigi, Ve Pratikte Kullanimi)

9.Hafta

Is Plan1 Kavrami Ve Ogeleri, Yonetim Plani
ve Uretim Plani(Temel Kiiik Isletme
'Yonetimi Bilgileri,Uretim Planlamasi)

10.Hafta

Is Modeli Ve Is Plamna Yonelik Atdlye
Calismasi, Yonetim Plam  ve  Uretim
Plani(Temel Kiiciik Isletme Yonetimi Bilgileri,
Uretim Planlamas1 Ve Planlarin Uygulanmasi)

11.Hafta

Is Plam Kavrami Ve Ogeleri ve Finansal
Plan(Isletme Kurulumu ve Yonetimi Igin
Gerekli Temel Finans Bilgileri)

12.Hafta

Is Modeli Ve Is Plamna Yonelik Atdlye
Calismas ve Finansal Plan( Finansal Plan
Hazirlanmas1 Ve Uygulanmasi)

13.Hafta

Is Planina Yonelik Atdlye Calismast (Is
planinin yazilmast ve sunumunda dikkat
edilecek hususlar)

14 Hafta

Is Planma Yonelik Atdlye Calismast (Is
planinin  yazilmas1 ve sunumunda dikkat

edilecek hususlar)

Degerlendirme Sistemi

1 Vize %40
2 Final %60
Is yiikii Hesaplamasi
Aktiviteler Say1 | Siiresi | Toplam Is Yiikii Saati
(Saat)
Haftalik Ders Saati (Teori) 14 2 28




Haftalik Ders Saati (Uygulama)

Haftalik Ders Saati (Laboratuvar)

Kaynaklara Ulasma ve Okuma 14 1 14

Webte Tarama / Kiitliphane Aragtirmasi

Materyal Tasarlama / Uygulama

Rapor Hazirlama

Sunu Hazirlama

Sunum 14 1 14
Yariyil I¢i Sinavina Hazirlik 1 4 4
Yariyil Sonu Sinavina Hazirlik 1 4 4
Yariyil I¢i Sinavi 1 1 1
Yariyil Sonu Sinavi 1 1 1
Toplam s Yiikii Saati 66
Toplam Is yiikii Saati / 30 AKTS 2,2
Dersin AKTS Kredisi 2

Program Ogrenme Ciktisi Iliskisi

PC1|PC2| PC3 | PC4 [PC5[PC6| PC7 [PC8|PCY |PC10[PC11|PC12|PC13|PC14|PC15
(")Cl 1 1 1 1 4 1 1 5 1 1 1 1 1 5 2
(")Cz 1 1 1 1 4 1 1 5 1 1 1 1 1 5 2
(")C3 1 1 1 1 4 1 1 5 1 1 1 1 1 5 2
(")C4 1 1 1 1 4 1 1 5 1 1 1 1 1 5 2
0Cs 1 1 1 1 4 1 1 5 1 1 1 1 1 5 2
Katki 1 Cok Diisiik 2 Diisiik 3 Orta 4 Yiiksek 5 Cok Yiiksek
Diizeyi
DERS iZLENCESI
Ders Kodu Ders Adi Teorik Uygulama Laboratuvar Yerel AKTS
Kredi
Kahvaltilik 3,00 1,00 0,00 4,00 4,00
Hamur
Isleri




Dersin Ad1

Kahvaltilik Hamur Isleri

Dersin Seviyesi On lisans

Dersin Kredisi 4,00
Dersin Tipi Secmeli
On Kosullar Yok

Dersin Amaci

Bu ders kapsaminda 6grencilere kahvalti hazirlama asamasinda mutfagin
isleyisi ve diizeni hakkinda bilgilendirilmesi, kahvaltilik hamur islerinin
hazirlanmasi, hazirlanan iriinlerin sunumu, diinya mutfaginda yer alan
farkl1 kahvalti kiiltiirleri hakkinda bilgi, beceri, uygulama deneyimi
kazandirilmasi amaclanmistir.

Dersin Icerigi

Cesitli hamur tekniklerine uygun hamur hazirlayarak istenilen piskinlik,
renk, tat ve goriinimde {irlinler hazirlanmasi, gozleme, pisi hamuru,
bazlama, sigara boregi, boyoz, krep, pogaca ve acma c¢esitleri gibi
iirlinlerin yani sira agik biife kahvalt1 sunumu konularin1 kapsamaktadir.

Dersin
Kitabi/Malzemesi/Onerilen
Kaynaklar

Kahvaltinin Kitab1 (Halit Haliloglu), Kahvaltiya Dair Her Sey (Siileyman
Dilsiz), Diinya Mutfaklarindan Hamur igleri (Martha Day),
Kahvalti&Brunch (Nathalie Stoyanof Suda), Adim adim Hamurisleri
(Hakan Dogan)

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

Gosterim, Gosterip Yaptirma, Soru-Cevap, Sozel Anlatim, Grup Calismasi

Ders icin Onerilen Diger
Hususlar

Yok

Dersi Veren Ogretim
Elemani

Dersi Veren Ogretim
Elemam Yardimcilar:

Dersin Verilisi

Dersin igerigine uygun temel dgretim

Ders Ogrenme Ciktilar:

Bu dersi tamamladiginda 6grenci;

1. Ulusal ve uluslararasi peynir ¢esit ve 6zelliklerini bilir.

2. Ulusal ve uluslararasi iglenmis et iiriinleri hakkinda bilgi sahibi olur.

3. Ulusal ve uluslararas1 mutfakta yer alan marmelat, recel, meyveli
yogurt karigimlar ve temel soslar1 yapabilir.

4. Ulkelere gére kahvalt: kiiltiirleri hakkinda icerik ve bilgi sahibi olur.

5. Kahvaltilarda servis edilen hamur islerini uygulama becerisine sahip

olur.

6. Kahvaltilarda servis edilen sicak iiriinler (menemen, c¢irpilmisg
yumurta, pose yumurta, kizartmalar, kroket vb.) uygulama becerisine

sahip olur.

7. Kahvaltilarda yer alan Pisi, poga¢a, simit, agma, borek cesitleri,
gdzleme gibi {irlinleri yapma becerisine sahip olur.

8. Acik biife kahvalt1 biifesi hazirlayabilir.

Haftalik Konular ve Hazirhiklar

Teorik

Uygulama

1. hafta

Ders tanitim1 ve ders izlencesi gosterimi

2. hafta

Diinya Mutfaginda yer alan peynirler ve
[kahvaltida kullanim alanlari




3. hafta |Diinya Mutfaginda yer alan islenmis/yar
islenmis et lriinleri ve kahvaltida kullanim
alanlar1

4. hafta |Diinya Mutfaginda yer alan regel, marmelat,
meyveli yogurt karisimlar1 ve kahvaltilik soslar
ve kahvaltida kullanim alanlar

5. hafta [Ulkelere gére kahvalti kiiltiirlerinde yer alan
hamurisleri

6. hafta [Krep ve pancake arasindaki ortak ve farkli [Krep ve Pancake Uygulamalari
yonler

7. hafta [Kahvaltilarda servis edilen yumurtalarin servis [Yumurta Cesitleri (haslanmis, omlet g¢esitleri,
ve sunum sekilleri, yumurta pisirme dakikalar1 [scrambled egg, pose yumurta, yumurtali ekmek,
French toast, menemen vb.)

8. hafta [Vize

9. hafta [Pisi yapiminda dikkat edilmesi gereken [Mayali ve kabartma tozu ile hazirlanan pisi
noktalar ve kullanilacak malzemelerin sahip [yapimi ve sunumu
olmasi gereken 6zellikleri

10. hafta [Pogaga yapiminda dikkat edilmesi gereken [Pogaga Cesitleri yapimi (mayali ve kabartma tozu
noktalar ve kullanilacak malzemelerin sahip |eklenerek elde edilen pogaca cesitleri)
olmasi gereken 6zellikleri

11. hafta [Simit ve agma yapiminda dikkat edilmesi [Simit ve A¢gma yapimi
gereken noktalar ve kullanilacak malzemelerin
sahip olmasi gereken dzellikleri

12. hafta [Borek ¢esitleri yapiminda dikkat edilmesi [Borek Cesitleri (sigara, tepsi, kol, su boregi vb.)
gereken noktalar ve kullanilacak malzemelerin
sahip olmasi gereken 6zellikleri

13. hafta |Gozleme ¢esitleri yapiminda dikkat edilmesi [G6zleme Cesitleri yapimi
gereken noktalar ve kullanilacak malzemelerin
sahip olmasi gereken 6zellikleri

14. hafta |A¢ik biife kahvalti igerikleri, siislemesi, servis [A¢ik Biife Kahvalti Hazirlama ve Sunumu
ve dizayn ozellikleri

Degerlendirme Sistemi

1 Vize %40
2 Final %60
Isyiikii Hesaplamasi
Aktiviteler Say1 Siiresi (Saat) Toplam Is Yiikii Saati
Haftalik Ders Saati (Teori) 7 4 28
Haftalik Ders Saati (Uygulama) 7 4 28

Haftalik Ders Saati (Laboratuvar)

Derse Katilim 7 1 7
Soru-Yanit 7 1 7
Ders Oncesi Bireysel Calisma 7 1 7
Gosterim 7 3 21
Ev Odevi

Ara Sinav Hazirlik 1 4 4




Final Sinav Hazirlik 1 8 8
Okuma 1 5 5
Ara Sinav (Biitiinlemede Kullanilan) 1 1 1
Final 1 4 4
Toplam Is Yiikii Saati 120
Toplam Isyiikii Saati / 30 AKTS 4,00
Dersin AKTS Kredisi 4
Program Ogrenme Ciktisi Iliskisi

PC |PC |PC |PC | PC5 |PC6 |PC PC| PC | PC | PC | PC | PC | PC
_ 1 2 3 4 7 9 10 11 12 | 13 | 14 15
OC1 1 3 1 |2 2 412 3 3 3 1 5 5 5
0C2 2 2 1 |2 4 412 3 3 3 1 5 5 5
0C3 1 4 1 12 4 411 5 4 4 4 5 5 5
0C4 1 4 1 |2 4 411 3 4 3 2 5 5 5
0Cs 1 3 1 |2 4 411 5 4 4 4 5 5 5
0C6 1 4 1 12 4 411 5 4 4 2 5 5 5
0C7 1 4 1 12 4 411 5 4 4 4 5 5 5
0Cs8 1 |4 |1 |5 4 51 5 4 5 4 5 5 5
Katki 1 Cok Diisiik | 2 Diisiik Orta 4 Yiiksek 5 Cok
Diizeyi Yiiksek

Ders Bilgi Paketi (ingilizce)

1. DONEM

COURSE SCHEDULE




Lesson Course name Theoric Practise Lab Local ECTS
code Credit
Information 2.00 0.00 1.00 3.00 4.00
and
Communicatio
n Technology
Course Title Information and communication technology

Course Level

Associate degree

Course Credit 3
Lesson Type Compulsory
Prerequisites None

The aim of Lesson

The course aims to provide students with the ability to use computers at a
basic level (preparing documents, preparing tables, preparing
presentations, using the internet).

Course Content

Communication and computer issues that enable information to be
collected, processed, stored and transmitted from one place to another via
networks will be discussed

Course
Book/Material/Recommended
Resources

2012, BAL, Hasan Cebi. Computer and Internet Use, Murathan
Publications

Planned Learning Activities
and Teaching Methods

Lectures, question-answer, e-textbook, e-course presentation

Other Recommended Topics
for the Course

None

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Knows the computer in general and explains its working principle.

2. It uses the Windows 7 operating system at a basic level.

3. Learns environmental equipment.

4. Knows and applies office programs.

5. It accesses and communicates information over the network.

Weekly Topics and Preparations

Theoric

Lab

Week 1

Definition, history and peripheral
equipment of the computer

management

Week 2 [Personalization of the computer and
windows
Week 3 |microsoft office word Microsoft office word
Week 4 |microsoft office excel Microsoft office excel
Week 5 |Microsoft office power point Microsoft office power point
Week 6 |Internet and internet browser, e-mail Internet and internet browser, e-mail management




Week 7 [transaction table

Transaction table

Week 8 |Midterm exam / electronic commerce Midterm exam / electronic commerce

Week 9 |Resume in word processing program Resume in word processing program

Week 10 |Internet and career

Internet and career

Week 11 |[Formulas and functions

Formulas and functions

Week 12 |Graphics

Graphics

Week 13 |Prepare a presentation

Prepare a presentation

Week 14 |Preparation for job interview

Evaluation System

1 Midterm 40%
2 Final 60%
Workload Calculation
Activities Number Duration Total Workload Hours
(Hour)
Weekly Class Hours (Theory) 14 2 28
Weekly Lesson Hours (Practice)
Weekly Class Hours (Laboratory) 1 14 14
Accessing and Reading Resources
Web Browsing / Library Research
Individual Study Before Lesson 1 14 14
Individual Study After Lessons 1 14 14
Preparing a Presentation
Presentation
Preparation for Midterm Exam 1 20 20
Preparation for the Final Exam 1 20 20
Midterm Exam 1 1 1
Semester final exam 1 1 1
Total Workload Hours 112
Total Workload Hours / 30 ECTS 3.7
ECTS Credits of the Course 4

Program Learning Outcome Relationship

PO |[PO [PO [PO [PO5(|PO6PO (PO (PO | PO | PO | PO [ PO | PO | PO

1 2 3 4 7 8 9 10 11 12 | 13 | 14 15

LO1 1 1 5 1 1 111 1 1 1 1 1 1 5 5
LO2 1 1 5 1 1 111 1 1 1 1 1 1 5 5




LO3 1 1 5 1 1 111 1 1 1 1 1 5 5
LO4 1 1 5 1 1 111 1 1 1 1 1 5 5
LO5 1 1 5 1 1 111 1 1 1 1 1 5 5
LO6 1 1 5 1 1 111 1 1 1 1 1 5 5
Contribution | 1 Very Low 2 Low 3 Medium igh 5 Very
Level High
COURSE SCHEDULE
Lesson code Course Theoric Practise Lab Local ECTS
name Credit




Ataturk's 2.00 0.00 0.00 2.00 2.00
Principles
and
History of
Revolution
I
Course title Ataturk's Principles and History of Revolution |
Course Level Associate degree
Course Credit 2.00
Lesson Type Compulsory
Prerequisites None

The aim of lesson

At the end of this course, the student will learn the concepts related to
Ataturk's Principles and the History of the Revolution, the Ottoman
Renovation process, the New Ottomans, I. and Il. The Constitutional
Monarchy Periods, parallel developments in Europe (such as the
Industrial Revolution and the French Revolution), World War | and its
consequences, the Armistice of Mudros and its subsequent developments,
the Congresses within the scope of the National Struggle, and the
National Pact decisions taken by the last Ottoman Parliament. will be
able to explain and interpret the Turkish Grand National Assembly
Period, the Fronts and the Mudanya Armistice Agreement, the Foreign
Policy followed in the War of Independence and finally the 1923
Lausanne Peace Treaty.

Course Content

Concepts, definitions, course methods and description of resources,
Industrial Revolution and French Revolution, Dissolution of the Ottoman
Empire (XIX. Century), Tanzimat and Reform Edict, I. and II.
Constitutional Monarchy, Tripoli and Balkan Wars, World War |,
Armistice of Mudros, Wilson Principles, Paris Conference, Mustafa
Kemal Pasha’s Landing in Samsun and the Situation in Anatolia, Amasya
Circular, National Congresses, Opening of the Last Ottoman Parliament,
Grand National Assembly of Turkey. The Establishment of the Republic
of Turkey and Internal Rebellions, the Essential Organization Law, the
Establishment of the Regular Army, I. and Il. The period is examined
under the main headings of inénii, Kiitahya-Eskisehir and Sakarya Square
Battles, the Great Offensive, the agreements during the War of
Independence, the Treaty of Lausanne, the Abolition of the Sultanate.

Course
Book/Material/Recommended
Resources

1. Atatiirk, Mustafa Kemal, Speech, Ankara 1997. 2. Kodaman, Bayram,
Historical-Intellectual Foundations of the Republic and Atatiirk, Isparta
2001. 3. Mumcu, Ahmet, Foundations and Development of the Turkish
Revolution in Terms of History, Ankara 1971. 4. Baykara, Tuncer,
Turkish Revolution History and Ataturk's Principles, Istanbul 2006. 5.
Aybars, Ergun, History of the Republic of Turkey I-1I, Izmir 2005. 6.
Commission, Republic of Turkey I-1l Ataturk Research Center
Publication 7. Commission, Ataturk's Principles and History of the
Revolution 1 /1, I/2, II, YOK Publication 8. Dervis Kilingkaya (ed):
Atatiirk and the History of the Republic of Turkey. Siyasal Kitabevi,
Ankara, 2004. 9. Ahmad, Feroz, The Formation of Modern Turkey,
Istanbul, 1995. 10. Atatiirk's Speeches and Statements, 3 volumes,
Ankara, 1981. 11. Atatiitk's Circular Telegrams and Declarations, 4
volume, Ankara, 1964. 12. Bayur, Yusuf Hikmet, Turkish Revolution
History, 10 volumes, Ankara, 1991. 13. Berkes, Niyazi, Modernization in
Turkey, Ankara, 1978. 14. Karpat, Kemal, H., Turkish Democracy
History, Istanbul, 1967. 15. Lewis, Bernard, The Birth of Modern Turkey,
Ankara, Il. Edition, 1984. 16. Mumcu, Ahmet, Foundations and
Development of the Turkish Revolution in Terms of History -, Ankara,
1974. 17. Zircher, EJ, History of Modernizing Turkey, Istanbul, 1999.
Textbooks of all Universities, Turkish Historical Society Publications,




Atatiirk Research Center Publications, Memories and similar sources.

Planned Learning Activities | Written and Oral Expression
and Teaching Methods

Other Recommended Topics | None
for the Course

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Understands and evaluates the transition process from Empire to
National State, together with its reasons.

2. Understands Mustafa Kemal Atatiirk's idea of "raising Turkey above
the level of contemporary civilization".

3. Gains the ability to evaluate current issues in the light of historical
information.

4. Have knowledge about Social Policy, Political science and
international relations.

5. Provides the ability to obtain information management and analysis
skills from different sources.

6. Examines the conditions and principles of gaining and losing Turkish
citizenship based on concrete events.

7. Gains the ability to synthesize national values and universal values.

8. Learns lessons by understanding the basics of the Turkish
modernization process.

Weekly Topics and Preparations

Theoric

Practise

Week 1 |An overview of the 19th Century World is
made by introducing the basic concepts,
definitions, course methods and resources
related to the course.

Week 2 |A general overview of the Ottoman Empire,
the reasons for the collapse of the Ottoman
Empire, the Reform movements and their
results are covered.

Week 3 |Intellectual movements aimed at saving the
Ottoman Empire are discussed.

Week 4 [The Eastern Question and the wars that
triggered the collapse of the Ottoman
Empire (War of 93, Tripoli War, Balkan
\Wars) are discussed.

Week 5 [The general situation of the world and the
Ottoman Empire before World War 1, the
outbreak of World War I, the Ottoman
Empire's entry into the war and the fronts
on which it fought are discussed.

Week 6 [The intellectual movements that affected
the world in the 20th century, the impact of
these movements on minorities and the
IArmenian Question are discussed.




Week 7 [The Armistice of Mudros, its important
provisions and the projects of sharing the
Ottoman Empire are discussed.

Week 8 |Occupations, the attitude of the society, the
Istanbul government and the minorities
against the occupations, societies, their
activities and general characteristics are
discussed.

Week 9 |Mustafa Kemal's landing in Samsun, the
beginning of the War of Independence,
Circulars and Congresses are covered.

Week 10 [Relations between the Representative
Committee and the Istanbul government,
the opening of the Parliament, the National
Pact, the occupation of Istanbul, the
opening of the Turkish Grand National
Assembly and the management of the War
of Independence, rebellions and measures
are discussed.

Week 11 [The War of Independence takes place on
the Eastern and Southern Fronts.

Week 12 [Western Front Wars, Mudanya negotiations
and the Abolition of the Sultanate are
covered.

Week 13 |Political activities during the War of
Independence are covered.

Week 14 [The 1923 Lausanne Peace Treaty is

analyzed.
Evaluation System
1 Midterm 30%
2 Final 70%
Workload Calculation
Activities Number | Duration Total Workload Hours
(Hour)

Weekly Class Hours (Theory) 14 2 28
Weekly Lesson Hours (Practice)
Weekly Class Hours (Laboratory)
Accessing and Reading Resources
Web Browsing / Library Research
Material Design / Practise
Report preparing
Preparing a Presentation
Presentation
Preparation for Midterm Exam
Preparation for the Final Exam 14 2 28
Midterm Exam 1 1 1




Semester final exam 1 2 2
Total Workload Hours 59
Total Workload Hours / 30 ECTS 2.0
ECTS Credits of the Course 2
Program Learning Outcome Relationship
PO |PO |[PO [PO |PO5|PO6|PO |PO |[PO | PO | PO | PO | PO | PO | PO
1 2 3 4 7 8 9 10 | 11th | 12 13 | 14 15
LO1 1 1 1 1 1 111 1 1 1 1 1 1 5 5
LO2 1 1 1 1 1 111 1 1 1 1 1 1 5 5
LO3 1 1 1 1 1 111 1 1 1 1 1 1 5 5
LO4 1 1 1 1 1 111 1 1 1 1 1 1 5 5
LO5S 1 1 1 1 1 111 1 1 1 1 1 1 5 5
LO6 1 1 1 1 1 111 1 1 1 1 1 1 5 5
COURSE SCHEDULE
Lesson code | Course Theoric Practise Lab Local ECTS
name Credit




Turkish 2.00 0.00 0.00 2.00 2.00
Language
I
Course Title Turkish Language |
Course Level Associate Degree
Course Credit 2.00
Lesson Type Compulsory
Prerequisites None

The aim of lesson

The aim of this course is to make people understand the features of the
Turkish language and its rules of operation and to show them with
examples; to improve students' vocabulary through written and oral texts;
To provide students with the habit of following spelling rules and using
punctuation marks appropriately; To give students the habit of reading
books; To provide students with scientific, critical, questioning,
interpretive, creative and constructive thinking habits and to raise young
people who are conscious of their mother tongue.

Course Content

Language concept. The place and importance of language as a social
institution in the life of the nation. Language-culture relationship. The
status of the Turkish language among world languages and its areas of
expansion. Sounds in Turkish and their classification. Sound features of
Turkish and rules regarding phonetics. Syllable knowledge. Spelling rules
and application. Written expression.

Course
Book/Material/Recommended
Resources

AKSAN, Dogan; LANGUAGE IN EVERY ASPECT/LINGUISTICS IN
ITS MAIN LINES, TDK Publications, BIRGOREN, Hamdi; TURKISH
LANGUAGE AND COMPOSITION INFORMATION, Pelin Ofset,
Bolu, 2009. COTUKSOKEN, Yusuf, Applied Turkish Language, Papatya
Yay., Istanbul, 2008. GULENSOY, Prof. Dr. Tuncer; TURKISH
HANDBOOK, Akg¢ag Publications, Ankara, 2005. KAVCAR, Prof. Dr.
Cahit; OGUZKAN, Dr. Farhan; WRITTEN AND ORAL EXPRESSION
WITH SAMPLE LITERARY TEXTS, Ani Publishing, Ankara, 1999.
EKER, Siier;, CONTEMPORARY TURKISH LANGUAGE, Graphicer
Publications, Ankara, 2002. CURRENT TURKISH DICTIONARY AND
SPELLING GUIDE INTERACTIVE INTENSIVE DISK, TDK
Publications, Ankara, 2007. KORKMAZ, Prof. Dr. Zeynep;
GULENSOY, Prof. Dr. Tuncer; ERCILASUN, Prof. Dr. Ahmet B.;
TURKISH LANGUAGE AND COMPOSITION INFORMATION,
Judge Publications, Ankara, 2001. ERGIN, Prof. Dr. Muharram;
TURKISH GRAMMAR, Bayrak Yay., Istanbul, 1999. YAMAN, Assoc.
Dr. Ertugrul; The Art of Correct, Beautiful and Effective Speaking, Savas
Publications, Istanbul, 2007. UCAR, Ilhan, COMMUNICATION BODY
LANGUAGE AND PRESENTATION TECHNIQUES, Cantekin
Matbaacilik, Ankara, 2007. WRITING GUIDE; TDK Publications,
Ankara, 2005. TURKISH DICTIONARY; TDK Publications, Ankara,
2005.

Planned Learning Activities
and Teaching Methods

Written and Oral Expression

Other Recommended Topics
for the Course

None

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;




1. Learns the function of words in oral and written expression.

2. Understands the importance of correct syntax in Turkish sentences.

3. Acquire methods of analyzing sentences and passages selected from
literary texts and books.

4. Gains the ability to express feelings and thoughts clearly by writing
and speaking.

5. Understands the types and characteristics of written and oral
expression.

6. Learns the rules of official writing such as petitions, reports, private
letters, business letters and CV.

Weekly Topics and Preparations

Theoric

Practise

Week 1 |General Language Culture: Definition of
communication, basic elements of
communication and effective communication.
Oral and Written  Expression  Studies:
Presentation, poetry, essay, composition, story,
newspaper and magazine studies and practices,
book introductions, prepared and impromptu
speeches.

Week 2 |General Language Culture: Definition and
characteristics of language, place and
importance of language in our social life.
Language-thought, language-nation, language-
culture connection; definition of culture. Oral
and Written Expression Studies: Presentation,
poetry, essay, composition, story, newspaper and
magazine studies and practices, book
introductions,  prepared and  impromptu
speeches. Spelling and Punctuation Studies:
Punctuation marks (period, comma, semicolon,
colon, three points).

Week 3 |General Language Culture: Languages on earth,
world languages in terms of source (origin),
world languages in terms of structure, language
differentiation;  written  language, spoken
language (dialect, accent, dialect). Text Writing
Forms: Petition writing. Oral and Written
Expression Studies: Presentation, poetry, essay,
composition, story, newspaper and magazine
studies and practices, book introductions,
prepared and impromptu speeches. Spelling and
Punctuation ~ Studies:  Punctuation  marks
(Separators, square brackets, apostrophes,
guotation marks).

Week 4 [General Language Culture: The place of Turkish
among world languages, the history of the
Turkish language. Text Writing Forms: CV
writing. Oral and Written Expression Studies:
Presentation, poetry, essay, composition, story,
newspaper and magazine studies and practices,
book introductions, prepared and impromptu
speeches. Spelling and Punctuation Studies:
Punctuation marks (slash, hyphen, long dash,
caret, exclamation mark).




Week 5

General Language Culture: Development of the
Turkish language (historical periods of Turkish);
Altai Period, Oldest Turkish, First Turkish, Old
Turkish. Gokturk Inscriptions. Oral and Written
Expression Studies: Presentation, poetry, essay,
composition, story, newspaper and magazine
studies and practices, book introductions,
prepared and impromptu speeches. Spelling and
Punctuation Studies: Practise of punctuation
marks.

Week 6

General Language Culture: Development of the
Turkish language (historical periods of Turkish);
Middle Turkish, Karakhanid Turkish,
Khwarezm Turkish, Cuman-Kipchak Turkish,
Old Anatolian Turkish, Chagatai Turkish.
Divanii Ligati't-Tiirk, Kutadgu Bilig, Divan-1
Hikmet, Yunus Emre, Ali Sir Nevai,
Muhakemetii'l-Lagateyn. Oral and Written
Expression Studies: Presentation, poetry, essay,
composition, story, newspaper and magazine
studies and practices, book introductions,
prepared and impromptu speeches.

Week 7

General Language Culture: Development of the
Turkish language (historical periods of Turkish);
New Turkish, Modern Turkish. Dialects of
Turkish, Dialects of Turkish, Dialect. The
current state of the Turkish language and its
areas of expansion, the alphabets used by the
Turks until today, linguistics (Phonology, root
knowledge, sentence knowledge, semantics).
Oral and Written  Expression  Studies:
Presentation, poetry, essay, composition, story,
newspaper and magazine studies and practices,
book introductions, prepared and impromptu
speeches.

Week 8

Midterm

Week 9

Grammar: Phonetics. Sounds in Turkish and
their classification, general sound characteristics
of Turkish, syllable structure of Turkish, word
stress. Oral and Written Expression Studies:
Presentation, poetry, essay, composition, story,
newspaper and magazine studies and practices,
book introductions, prepared and impromptu
speeches. Spelling and Punctuation Studies:
Practise of punctuation marks.

Week 10

Grammar: Phonetics; Sound events; sound
derivation, sound drop, vowel change,
assimilation. Main sound harmony in Turkish
words  (thickness-fine  harmony, flatness-
roundness harmony, consonant harmony) Oral
and Written Expression Studies: Presentation,
poetry, essay, composition, story, newspaper,
magazine studies and  practices, book
introductions,  prepared and  unprepared
speeches.

Week 11

Grammar: Words in terms of their meaning and
functions. Nouns, pronouns. Oral and Written
Expression Studies: Presentation, poetry, essay,

composition, story, newspaper and magazine




studies and practices, book introductions,
prepared and impromptu speeches. Spelling and
Punctuation Studies: Practise of punctuation
marks.

Week 12

Grammar: Words in terms of their meaning and
functions. Adjectives, adverbs. Oral and Written
Expression Studies: Presentation, poetry, essay,
composition, story, newspaper and magazine
studies and practices, book introductions,
prepared and impromptu speeches. Spelling and
Punctuation Studies: Practise of punctuation
marks.

Week 13

Grammar: Words in terms of their meaning and
functions. Prepositions, verbs. Oral and Written
Expression Studies: Presentation, poetry, essay,
composition, story, newspaper and magazine
studies and practices, book introductions,
prepared and impromptu speeches. Spelling and
Punctuation Studies: Practise of punctuation
marks.

Week 14

Grammar: Words in terms of their meaning and
functions. Verbs; verb conjugations, verb tenses,
person in verbs. Supplementary verb, compound
conjugation of verbs, voice in verbs. Verbs,
auxiliary verbs, compound verbs according to
their structure. Oral and Written Expression
Studies: Presentation, poetry, essay,
composition, story, newspaper and magazine
studies and practices, book introductions,
prepared and impromptu speeches. Spelling and
Punctuation Studies: Practise of punctuation

marks.

Evaluation System

Midterm

40%

Final

60%

Workload Calculation

Activities

Number

Duration (Hour)

Total Workload Hours

Weekly Class Hours (Theory)

Weekly Lesson Hours (Practice)

Weekly Class Hours (Laboratory)

Accessing and Reading Resources

Web Browsing / Library Research

Individual Study Before Lesson

Individual Study for Homework
Problems

Homework




Lesson Participation 14 28
Q&A 14 28
Read
Midterm Exam 1 1
Semester final exam 1 1
Total Workload Hours 71
Total Workload Hours / 30 ECTS 2.4
ECTS Credits of the Course 2
Program Learning Outcome Relationship
PO |PO [PO |PO |PO5|PO6|P |PO [PO| PO [ PO | PO | PO | PO | PO
1 2 3 4 @) 8 9 10 | 11th | 12 13 | 14 15
LO1 1 1 1 1 111 ?L 1 1 1 1 1 1 5 5
LO2 1 1 1 1 111 1 1 1 1 1 1 1 5 5
LO3 1 1 1 1 111 1 1 1 1 1 1 1 5 5
LO4 1 1 1 1 111 1 1 1 1 1 1 1 5 5
LO5S 1 1 1 1 111 1 1 1 1 1 1 1 5 5
LO6 1 1 1 1 1)1 1 1 1 1 1 1 1 5 5
Contlribution 1 Very Low 2 Low 3 Medium 4 High 5 Very High
Leve




COURSE SCHEDULE

Course
name

Lesson code

Theoric

Lab Local ECTS

Credit

Practise

Introduction
to
Gastronomy
and
Culinary
Arts

2.00 0.00 0.00 2.00 3.00

Course Title

Introduction to Gastronomy and Culinary Arts

Course Level

Associate Degree

Course Credit 2.00
Lesson Type Compulsory
Prerequisites None

The aim of lesson

Within the scope of this course, by giving information to students about
the definition and history of gastronomy, basic concepts related to the
field, culinary hierarchy, relations between food and culture, common /
different aspects of gastronomy with other sciences based on its multi-
disciplinary feature, gastronomy and food cultures of different cultures
around the world. It aims to gain knowledge on.

Course Content

Gastronomy and related concepts, scientific and artistic dimensions of
gastronomy, gastronomy as a touristic product and attraction, gastronomy
as a dimension of the hospitality industry, gastronomy tourism and the
development of gastronomy tourism, development of eating habits and
traditions, food and beverage types and components, food and beverage
production techniques, food storage and preservation, food safety, general
evaluation of European gastronomy, basic concepts, skills and techniques
related to cuisine and culinary arts, commercial mathematics, units of
measurement used in the kitchen, food safety, standard recipes and menu,
basic ingredient knowledge and cooking theories, ingredients It covers
preparation and kitchen organization, basic knowledge and skills on the
use of kitchen equipment, purchasing, storage and cost control.

Course
Book/Material/Recommended
Resources

Deniz Giirsoy's History of Gastronomy, Our Culinary Culture through the
Filter of History (Deniz Giirsoy), Gastronomy Science in All Aspects
(Prof. Dr. Mehmet Saruigik) lecture notes of the lecturer

Planned Learning Activities
and Teaching Methods

Lecture, Question and Answer, Discussion, Exercise and Practise

Other Recommended Topics
for the Course

None

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Defines gastronomy and knows its relationship with other sciences.

2. Have knowledge about the history of gastronomy.

3. Have knowledge of basic concepts about gastronomy.

4. Have knowledge about kitchen hierarchy and kitchen departments.

5.0wns the kitchen departments of small, medium and large food and




beverage businesses.

6. Have basic knowledge about the food cultures of different countries.

Weekly Topics and Preparations
Theoric Practise

Week 1 |Course curriculum and course introduction
Week 2 |Definition of Gastronomy and its relationship

with other sciences
Week 3 [History of Gastronomy
Week 4 |Basic concepts used in gastronomy
Week 5 |International and current concepts used in

gastronomy
Week 6 |kitchen hierarchy
Week 7 |Written gastronomy sources throughout history
Week 8 |Midterm
Week 9 |Kitchen departments of small, medium and large

food and beverage establishments
Week 10 |Anatolian Food Culture
Week 11 |Far Eastern Food Culture
Week 12 |Middle Eastern Food Culture
Week 13 |[European Food Culture
Week 14 |Asian Food Culture

Evaluation System
1 Midterm 40%
2 Final 60%
Workload Calculation

Activities Number Duration (Hour) Total Workload Hours
Weekly Class Hours (Theory) 14 2 28
Weekly Lesson Hours (Practice)
Weekly Class Hours (Laboratory)
Lesson Participation 14 1 14
Q&A 14 1 14
Individual study before lesson 7 1 7
Impression
Homework
Midterm exam preparation 1 4 4




Final exam preparation 1 4 4
Read 1 8 8
Midterm Exam (Used in Make-up) 1 1 1
Final 1 1 1
Total Workload Hours 81
Total Workload Hours / 30 ECTS 2.7
ECTS Credits of the Course 3
Program Learning Outcome Relationship
PO (PO |PO [PO |PO5|PO6|PO |PO |PO| PO | PO | PO | PO | PO
1 2 3 4 7 8 9 10 |[11th | 12 13 | 14

LO1 1 3 1 1 1 515 4 3 2 5 3 3 5
LO2 1 4 1 1 1 514 3 3 1 4 4 2 5 5
LO3 1 5 1 |1 1 414 4 3 4 5 5 3 5 5
LO4 1 4 1 4 5 414 5 3 5 5 4 3 5 5
LO5 1 1|3 3 |4 4 414 5 3 5 5 4 4 5 5
LO6 1 |5 1 |3 1 514 3 3 1 5 5 4 5 5
Contribution | 1 Very Low 2 Low 3 Medium 4 High 5 Very
Level High




COURSE SCHEDULE

Lesson code Course Theoric Practise Lab Local ECTS
name Credit
Introduction 3.00 1.00 0.00 4.00 6.00
to Pastry
and Bakery
Course Title Introduction to Pastry and Bakery

Course Level

Associate Degree

Course Credit 4.00
Lesson Type Compulsory
Prerequisites None

The aim of lesson

The aim of this course is to provide students with theoretical information
such as the pastry industry, the raw material products used in this field,
the bakery industry, the history of desserts, and the content, so that
students can get to know the field of pastry and bakery better, and then
enrich the content with applied lessons.

Course Content

Obtaining basic information in the field of pastry, basic ingredients used
in pastry, product and material information used in bakery products, use
of patisserie equipment, supply and storage methods, preliminary
processes in preparing patisserie products, basic doughs, milk desserts
and presentation and decorations, basic cream and syrup used in pastry.
and preparation of similar sauces, preparation of pastry doughs, cakes and
fillings, various styles and techniques in pastry, history of bread, basic
tools, equipment and materials used in making bread and pastries and
practices related to their use, preparation and fermentation of bread and
other doughs at a basic level, It covers cooking, cutting and presentation
techniques.

Course
Book/Material/Recommended
Resources

Desserts, Cakes and Pastries (Alper Kurnaz, Serkan Sengiil), Real Bread
and All the Facts About Bread (Emine Sahin), Forgotten Breads (Rita
Monastero), Bread Book (Emine Giirsoy Naskali), Food Science (Marty
Jopson)

Planned Learning Activities
and Teaching Methods

Demonstration, Demonstration, Verbal

Expression, Group Work

Question and  Answer,

Other Recommended Topics
for the Course

None

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Have basic historical information in the field of pastry and bread

making.

2. Have basic knowledge about theories, facts, concepts and principles

related to pastry and bakery.

3. Recognizes the materials and equipment used in pastry and bread

making.

4. Knows how to use the tools and equipment used in pastry and bakery

for their intended purpose.




5. Have theoretical knowledge about the products used in pastry and
bread making.

6. Learns the basic sauce, cream, filling and dough used in pastry.

7. Learns basic bread making and technigues.

8. Learns how to apply baked dough, cakes, cookies and tarts.

Weekly Topics and Preparations

Theoric Practise
Week 1 |Course Introduction and course syllabus
Week 2 |Pastry profession, bakery profession and
career opportunities in the sector
Week 3 |Concepts and definitions used in the field of
pastry and bakery
Week 4 |Basic materials and equipment used in
pastry and bakery
Week 5 [Supply and storage methods of products
used in pastry and bakery
Week 6 |Cooking methods used in pastry and bread
making
Week 7 |Basic sauces and creams used in pastry Making sauce and cream used in pastry
Week 8 |Midterm
Week 9 [Explanation of cake making methods [Making sweet and savory cakes
according to its content
Week 10 [|Raw material properties and points to [Making sweet and salty cookies
consider when making Sweet and Salty
Cookies
Week 11 |Properties of raw materials to be used in [Basic bread dough preparation and fermentation
preparing basic bread dough and points to
consider
Week 12 |Raw material properties and points to [Focaccia, sourdough bread, cornbread making
consider when making focaccia, sourdough
bread, corn bread
Week 13 |Raw material properties and points to [Making cheesecake varieties (by baking and freezing
consider when making cheesecake (cold [method)
and hot techniques)
Week 14 |Properties of raw materials to be used in |Preparing sponge cake, making roll cake ganache
sponge cake preparation, ganache and [and whipped cream
whipped cream making and points to
consider
Evaluation System
1 Midterm 40%
2 Final 60%




Workload Calculation

Activities Number Duration Total Workload Hours
(Hour)
Weekly Class Hours (Theory) 7 4 28
Weekly Lesson Hours (Practice) 8 32
Weekly Class Hours (Laboratory)
Lesson Participation 14 1 14
Q&A 14 1 14
Individual Study Before Lesson 7 1 7
impression 7 4 28
Homework 1 15 15
Midterm Exam Preparation 1 4 4
Final Exam Preparation 2 8 16
Read 1 8 8
Midterm Exam (Used in Make-up) 1 1 1
Final 1 4 4
Total Workload Hours 171
Total Workload Hours / 30 ECTS 5.7
ECTS Credits of the Course 6
Program Learning Outcome Relationship
PO [PO |PO [PO |PO5|PO6|PO |PO |PO | PO | PO | PO | PO | PO | PO
1 2 3 4 7 8 9 10 [ 11th [ 12 13 | 14 15
LO1 1 5 4 2 1 215 2 2 3 3 5 2 5 5
LO2 3 5 4 2 1 515 4 2 4 2 5 4 5 5
LO3 4 5 4 2 1 515 4 3 5 2 5 4 5 5
LO4 4 5 4 1 1 513 5 4 5 3 5 5 5 5
LO5S 3 5 4 1 1 512 2 4 4 3 5 5 5 5
LO6 1 5 1 1 4 4 (1 5 4 3 2 5 5 ) 5
LO7 1 5 1 1 4 4 (1 5 4 5 2 ) 5 5 5
LO8 1 5 1 1 4 4 (1 5 4 5 4 5 5 5 5
Contribution | 1 Very Low 2 Low 3 Medium 4 High 5 Very
Level High




COURSE SCHEDULE

Lesson code | Course name | Theoric Practice Lab Local ECTS
Credit
Basic Kitchen 3 1 4 6
Techniques
Course title Basic Kitchen Techniques
Course Level Associate Degree
Course Credit 4
Lesson Type Compulsory
Prerequisites None

The aim of lesson

The aim of this course is to gain the competencies of making job
descriptions of kitchen staff according to the hierarchical structure and
preparing various dishes using international chopping and cooking
methods.

Course Content

Management scheme of the kitchen according to the hierarchical structure
and job and job descriptions of the employees in the kitchen departments,
Entremetier (Side dish, soup, eggs), Garde manger (Cold kitchen), Pastry
(Pastry Shop), Butchery, Local Cuisine, Chef Tournantin, Jiilienne,
Brunoise, Jardiniére, Chopping in Macedoine shapes, Chopping in Mire
poix, Paysanne, Batonnets, Vichy, and other shapes, Preparing flavoring
mixtures, Preparing Basic White stock, Preparing Basic brown stock,
Blanching food in water. Preparation for the cooking process (Pre-
Cooking/Blanching), Preparation for the cooking process of food by
Blanching, Preparation for the cooking process of boiling the food
(cooking in plenty of water), Preparation for the cooking process of the
food (cooking in plenty of water), Cooking the food as Stewing (Self-
Blanching). Preliminary preparation for Stewing process, Cooking food
in Stewing method.

Course
Book/Material/Recommended
Resources

Tiirkan, C. (2010). Kitchen Technology. Cemalturkan Publications, Bolu.
Turkan C. (2010). Cooking for Those Taking Practical Cooking Training.
Cemalturkan Publications, Bolu. REFERENCES Tiirkan, C. (2000).
Applied Cooking cooking technique. Inkilap Kitap Evi, Istanbul.
Gokdemir, A. (2000). Cooking Methods and Techniques I-11, Detay
Publishing, Ankara. Eryilmaz, L. (2004). Cooking - Techniques. Remzi
Bookstore, Istanbul. Eraslan, N. (2017). Cooking Methods, Detay
Publishing, Ankara. Williams, C. (2011). Kitchen Secrets-Experiences
from World Cuisines-Choosing the Right Tools-Recipes. NTV
Publications, Istanbul.

Planned Learning Activities
and Teaching Methods

1: Lecture 4: Exercise and Practice 5;: Demonstration 6: Demonstration 9:
Simulation 2: Question and Answer 3: Discussion 8: Group Work

Other Recommended Topics
for the Course

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course




Delivery of the Lesson

\ Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Can make job descriptions of kitchen employees according to the
hierarchical structure.

2. Can perform chopping/cutting operations used in international cuisines.

3.Can prepare basic stocks (broths) and sauces.

4. It can perform the blanching process.

5. Boiling (cooking in plenty of water) can prepare meals.

6. Stewing can prepare cooked meals.

Weekly Topics

Theoric

Practice

\Week 1

Management scheme of the Kkitchen
according to the hierarchical structure and
job and job descriptions of the employees in
the kitchen departments, Entremetier (side
dish, soup, egg, Garde manger (cold kitchen),
Pastry (pastry shop), Butchery, Local
Cuisine, Chef Tournantin.

Week 2

Management scheme of the Kkitchen
according to the hierarchical structure and
job and job descriptions of the employees in
the kitchen departments, Entremetier (side
dish, soup, egg, Garde manger (cold kitchen),
Pastry (pastry shop), Butchery, Local
Cuisine, Chef Tournantin.

Week 3

Making/having joinery done in lJiilienne,
Brunoise, Jardiniére, Macedoine shapes

Sample applications of Jiilienne, Brunoise,

Jardiniere, Macedoine joinery methods

\Week 4

Making/having joinery done in mire poix,
Paysanne, Batonnets, Vichy, and other
shapes, preparing flavorful mixtures

Sample applications of Mire poix, Paysanne,
Batonnets, Vichy joinery methods

Week 5

Preparing flavorful mixtures

Example applications of flavorful mixtures

\Week 6

Basic white stock definition, importance,
places of use, preparation and storage

Basic  white  stockPreliminary  Preparation
Preparing/having prepared

Week 7

Midterm exam / basic white stock definition,
importance, places of use, preparation and
storage

To prepare basic white stock

Week 8

Basic brown stock definition, importance,
uses, preparation and storage

Basic brown stock Preparation,
prepare

Preparation/to

Week 9

Basic brown stock definition, importance,
uses, preparation and storage

To prepare basic brown stock

Week 10

Definition, importance, places of use,
preparation and storage of blanching food in
water

Preparation for the process of blanching food in
water.

Week 11

Definition of cooking food by blanching in
water, its importance, places of use,
preparation and storage

Preparing food for blanching in water

Week 12

Boiling food (cooking in plenty of water)

cooking process definition, importance,

Boiling food (cooking in plenty of water) is the

process of cooking. Preparation for the cooking




places of use, preparation and storage

Process.

Week 13

places of use, preparation and storage

Definition of cooking food as boiling
(cooking in plenty of water), its importance,

Preparing food for boiling (cooking in plenty of
water) cooking process

Week 14 |Definition of the process of stewing food, its
importance, places of use, preparation and [The process of stewing food (cooking it in its own
storage juice)
Evaluation System
Midterm 40%
Final 60%
Workload Calculation
Activities Numb | Durat Total Workload Hours
er ion
(Hour
)
Weekly Class Hours (Theory) 14 3 42
Weekly Lesson Hours (Practice) 14 1 14
Weekly Class Hours (Laboratory)
Accessing and Reading Resources 14 3 42
Web Browsing / Library Research 14 3 42
Material Design / Application 14 1 14
Report preparing
Preparing a Presentation
Presentation 14 1 14
Preparation for Midterm Exam 1 4 4
Preparation for the Final Exam 1 4 4
Midterm Exam 1 1 1
Semester final exam 1 1 1
Total Workload Hours 178
Total Workload Hours /30 ECTS 5.9

ECTS Credits of the Course




Program Learning Outcome Relationship

PO1 [PO2 [PO3 [|PO4 :O PO6 [PO7 [PO8 |PO9 |PO10[PO11[PO12|PO13|PO14|PO15
LO1 1 5 1 1 4 3 2 3 3 2 5 1 1 5 2
LO?2 1 5 1 1 4 3 2 3 3 2 5 1 1 5 2
LO3 1 5 1 1 4 3 2 3 3 2 5 1 1 5 2
LO4 1 5 1 1 4 3 2 3 3 2 5 1 1 5 2
LO5 1 5 1 1 4 3 2 3 3 2 5 1 1 5 2
LO6 1 5 1 1 4 3 2 3 3 2 5 1 1 5 2
Contribution| 1 Very Low 2 Low 3 Medium 4 High 5 Very High

Level




COURSE SCHEDULE

Lesson Course name | Theoric Practice Lab Local ECTS
code Credit
Career planning 2 0 0 2 2
Course title Career planning

Course Level

Associate Degree

Course Credit 2
Lesson Type Compulsory
Prerequisites None

The aim of lesson

This course enables students to get to know the business world, different
sectors and the requirements of these sectors; It aims to raise awareness
about the importance of career planning in the preparation process for the
business world. The course aims to provide students with the necessary
knowledge and skills by enabling them to discover their personal
competencies and correctly understand the expectations of the business
world.

Course Content

Career concept, career planning, the relationship between career planning
and vocational counseling, individual career development, resume
preparation and resume types, job interview, career planning process,
evaluation of the Turkish education system in line with career planning,
applicability of career counseling in schools, lifelong career planning,
career planning in retirement. It covers the topics.

Course
Book/Material/Recommended
Resources

Career Planning and Development. Kemal OZTEMEL.Pegem Akademi
Publications ISBN 978-605-241-802-4

Planned Learning Activities
and Teaching Methods

1: Lecture 2: Question and Answer 3: Discussion

Other Recommended Topics
for the Course

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Can be aware of career goals, values and personality

2. Can learn job search processes and increase related skills

3. Can match career options with skills

4. Learns the competencies required when being hired and can develop

these competencies

5. Can make decisions by analyzing business life, set goals for future plans, and gain knowledge and skills.




Theoric Practice

Week 1 |Career concept, career planning and stages

Week 2 |Career concept, career planning and stages

Week 3 |individual career development, creation of
career strategy

Week 4 |Individual career development, creation of
career strategy

Week 5 |Career planning model, career options in
relevant teaching fields

Week 6 |Career planning model, career options in
relevant teaching fields

Week 7 |Resume preparation and resume types, CV
format and samples, points to consider when
preparing a CV

Week 8 |Resume preparation and resume types, CV
format and samples, points to consider when
preparing a CV

Week 9 [Cover letters, promotional letters, job
interviews, purposes, methods and types

Week 10 |Cover letters, promotional letters, job
interviews, purposes, methods and types

Week 11 |Interview preparation and interview stages

\Week 12 |Interview preparation and interview stages

Week 13 [Situations that may be encountered during
interviews; question types, body language-
bodily signs

Week 14 Situations that may be encountered during
interviews; question types, body language-
bodily signs

Evaluation System
1 Midterm 40%
2 Final 60%

Workload Calculation

Activities Numbe | Duration | Total Workload Hours
r (Hour)

Weekly Class Hours (Theory) 14 2 28

Weekly Lesson Hours (Practice)

Weekly Class Hours (Laboratory)

Accessing and Reading Resources 14 1 14

Web Browsing / Library Research 14 1 14




Material Design / Application

Report preparing

Preparing a Presentation

Presentation

Preparation for Midterm Exam

Preparation for the Final Exam

Midterm Exam

Semester final exam
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COURSE SCHEDULE

Lesson Course name | Theoric Practice Lab Local ECTS
code Credit
English | 2 0 0 2 2

Course title English |

Course Level Associate Degree

Course Credit 2

Lesson Type Optional

Prerequisites None

The aim of lesson

The aim of the course is to enable students to reach the Basic
user/elementary level in the evaluation system determined in the
Common European Framework of Reference for Languages. In addition,
it is aimed to provide students with basic English reading, writing,
listening and speaking skills that they can use in their academic and
business lives.

Course Content

This course, which aims to help students reach the Basic User (Al) level
in the evaluation system determined in the Common European
Framework of Reference for Languages (CEFR), basically covers English
reading, writing, listening and speaking skills, as well as grammar,
pronunciation and vocabulary. Grammar at Al level, understanding
known daily expressions and simple sentences, speaking and writing
using basic grammatical structures, introducing oneself, introducing
others, asking questions for personal information, reading simple English
texts consisting of daily topics, if the other person speaks slowly and
clearly. It covers the topics of communicating with them, writing
paragraphs in simple language about personal information, likes, family
and environment.

Course
Book/Material/Recommended
Resources

New Success Student's Book and Workbook

Planned Learning Activities
and Teaching Methods

1: Lecture 2: Question and Answer 3: Discussion

Other Recommended Topics
for the Course

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Must be able to introduce oneself at the basic user level

2. Must be able to express daily routines using present tense

3. Must be able to talk about family members

4. With the structure There is /There are, we can describe a city, a room, etc. should be able to describe

5. He/she should be able to explain what he/she is doing right now using the present tense.

Must be able to talk about his abilities with the 6 Can/Can't structure




Theoric

Practice

Week 1

General information about the course

Week 2

Unit 1- Where are you from? - Introducing
yourself, talking about countries and nations,
creating positive, negative and interrogative
sentences using the verb be

Week 3

Unit 2- Everyday life-Talking about daily
routines- Studies on the verbs we use in our
daily routines. Studying texts that talk about
daily routines in present tense and doing
listening exercises.

Week 4

Unit 2- Everyday life- Talking about daily
lives. - Talking about your daily work using
adverbs showing frequency. Exercises are done
by watching the BBC video "Life in the
dessert”. As a speaking activity, they ask the
other person about their daily activities and
answer them using the role play method.

Week 5

Unit 3- What do you like to do?- Talking about
leisure activities, likes and dislikes. Practice
the expressions used while talking on the
phone. You watch a video called Yoga
Instructor and do the exercises. With the role-
play method, students ask and answer
questions about what they do in their spare
time.

Week 6

Unit 4- Meet the family - Learn the names of
family members and talk about family
members using the have got/has got pattern.
Reading and writing exercises are carried out
on the subject. Some/any topic is covered and
exercises are done.

Week 7

Review exercises of units 1-4

Week 8

Midterm exam / midterm exam

Week 9

Unit 5- Out on the town - Introducing a city
using the place names in the city with the there
is/there are pattern

Week 10

Unit 6- Welcome home-Describing what he is
currently doing using the present tense

Week 11

Unit 6-Welcome home-Practice the patterns of
making and accepting a polite offer

Week 12

Unit 7-1 can do that- Being able to express
what he can and cannot do with the can/can'
structure.

Week 13

Unit 8- I love my work. Studies on the names
of professions are carried out, present tense
and simple present tense are compared.

Week 14

Review exercises of units 5-8

Evaluation System

Midterm

40%

Final

60%




Workload Calculation
Activities Number | Duration Total Workload Hours
(Hour)
Weekly Class Hours (Theory) 14 2 28
Weekly Lesson Hours (Practice)
Weekly Class Hours (Laboratory)
Accessing and Reading Resources 14 1 14
Web Browsing / Library Research 14 1 14
Material Design / Application
Report preparing
Preparing a Presentation
Presentation
Preparation for Midterm Exam 1 4 4
Preparation for the Final Exam 1 4 4
Midterm Exam 1 1 1
Semester final exam 1 1 1
Total Workload Hours 66
Total Workload Hours /30 ECTS 2.2
ECTS Credits of the Course 2
Program Learning Outcome Relationship
PO1 |PO2 [PO3 |PO4 gO PO6 |PO7 ([PO8 |PO9 [PO10[PO11|PO12[PO13[PO14|PO15
LO1 5 | 1] 1 tf1f 2| v rfrfrf{1]1]2]2
LO2 5 | 1] 1 tfaf 2| v a2 rfrf|2]1]2]2
LO3 5 1 1 1 1 1 1 1 1 1 1 1 1 2 2
LO4 5 1 1 1 1 1 1 1 1 1 1 1 1 2 2
LO5 5 1 1 1 1 1 1 1 1 1 1 1 1 2 2
LO6 5 [ 1] 1 t a2 v 2222 2s]2]2]2
Contribultion 1 Very Low 2 Low 3 Medium 4 High 5 Very High
Leve




COURSE SCHEDULE

Lesson Course name | Theoric Practice Lab Local ECTS
code Credit
German | 2 2 2

Course title German |

Course Level Associate Degree

Course Credit 2

Lesson Type Optional

Prerequisites None

The aim of lesson

Providing written and verbal communication in German (within Al level
limits)

Course Content

Introduction, greeting, calling, etc., positive and negative sentence
structures; verb of having or not having; verbs, definite articles,
professions, words related to work and study, interrogative sentences,
identification, numbers, conjunctions, indefinite articles, etc. Topics are
given within the scope of the course. In line with these outputs,
information on speaking, listening, understanding, writing, reading and
grammar will be given.

Course
Book/Material/Recommended
Resources

Studio d Kursbuch and Ubungsbuch Al
Grammatikintensivtrainer Al

Sprachtraining Al

Planned Learning Activities
and Teaching Methods

1: Lecture 2: Question and Answer 3: Discussion

Other Recommended Topics
for the Course

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. To enable students to write short paragraphs and make descriptions

2. To enable students to make connections between their own culture and German culture

3. Strengthening students' grammar knowledge

4. Ensuring that students do not have difficulty in daily conversations

5. Enabling students to speak using past and present tense

Theoric

Practice

Week 1 | Verbs

Week 2 | Belonging Jewelry

Week 3

Place and location expressing complements

Week 4

Auxiliary verb expressing request

Week 5

Regular and Irregular verbs




Week 6 | Continue with regular and irregular verbs

Week 7 | Adverb complements expressing frequency
and time

Week 8 | Question words

Week 9 | midterm

Week 10| Comparative and relative expressions

Week 11| Article indicating uncertainty

Week 12 | Demonstrative adjectives

Week 13| Imperative mood

Week 14| Obligation auxiliary

Evaluation System

1 Midterm 40%
2 Final 60%
Workload Calculation
Activities Number | Duratio Total Workload Hours
n (Hour)
Weekly Class Hours (Theory) 14 2 42
Weekly Lesson Hours (Practice)
Weekly Class Hours (Laboratory)
Accessing and Reading Resources 14 1 14
Web Browsing / Library Research
Material Design / Application
Report preparing
Preparing a Presentation
Presentation
Preparation for Midterm Exam 1 4 4
Preparation for the Final Exam 1 4 4
Midterm Exam 1 1 1
Semester final exam 1 1 1
Total Workload Hours 66
Total Workload Hours /30 ECTS 2.2

ECTS Credits of the Course




Program Learning Outcome Relationship

PO1 [PO2 [PO3 [PO4 |PO5 |PO6 |PO7 [PO8 [PO9 |PO10JPO11|PO12[PO13|PO14|PO15
LO1 s 1 2222 22212 2]2]¢2
LO? s 1] v 222 2212 1]1 2 | 2
LO3 5 1 1 1 1 1 1 1 1 1 1 1 1 2 2
LO4 5 1 1 1 1 1 1 1 1 1 1 1 1 2 2
LO5 5 1 1 1 1 1 1 1 1 1 1 1 1 2 2
Conlt_ribultion 1VeryLow| 2Low 3 Medium 4 High 5 Very High
eve




COURSE SCHEDULE

Lesson Course name | Theoric Practice Lab Local ECTS
code Credit
Worker's health 2 2 3
and work safety
Course title Worker's health and work safety
Course Level Associate Degree
Course Credit 2
Lesson Type Optional
Prerequisites None

The aim of lesson

Concept of occupational health and safety, holistic approach to
occupational health and safety; risk prevention culture in the workplace;
the importance of security culture and its place in daily life; Establishing
and maintaining a security culture; Teaching subjects related to the basic
principles of occupational health and safety

Course Content

Conceptual framework of occupational health and safety (OHS), national
and international standards, basic information about the causes,
consequences and prevention of occupational accidents and occupational
diseases, all kinds of health problems, accidents, injuries and caution
while working in accommodation and food and beverage businesses. You
will be informed about the matters that need to be taken into account. For
this purpose, the responsibilities of employees and employers will be
discussed by making use of the laws and regulations in force. It covers
the basic regulations in our legislation in the field of OHS, case studies,
examination of occupational accidents in the Pastry and Bakery sector
and precautions to be taken.

Course
Book/Material/Recommended
Resources

Gold, M. ; Tasdemir, S. (2017). OHS Occupational Health and Safety.
Education Publishing House. Meram/KONY A

Planned Learning Activities
and Teaching Methods

1: Lecture 2: Question and Answer 3: Discussion

Other Recommended Topics
for the Course

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Knows the definitions of occupational health and safety

2. Have knowledge about the working environment and supervision issues.

3. Knows the types of accidents that may occur in the work environment and the precautions to be taken.

4. Knows special policies and rights in working life.




Theoric

Practice

Week 1 |Occupational health and safety concepts and

theories

Week 2 |0Overview of Occupational Health and Safety

Week 3 [Working environment and supervision

Week 4 |Risk Management and Analysis

Week 5 |Occupational hygiene and biological risks

Week 6 |Occupational hygiene and biological risks

Week 7 |[Ergonomics

Week 8 |Midterm exam - Physical risks

Week 9 |Fire at Work

Week 10 [Chemical Risks

Week 11 |Occupational ~ Safety in  Working  with

Electricity

Week 12 Shift Work

Week 13 |Special Policies in Working Life

Week 14 Work accidents and Personal Protectors

Evaluation System

1 Midterm

40%

2 Final

60%

Workload Calculation

Activities

Number

Duratio
n (Hour)

Total Workload Hours

Weekly Class Hours (Theory)

14

2

28

Weekly Lesson Hours (Practice)

Weekly Class Hours (Laboratory)

Accessing and Reading Resources

14

28

Web Browsing / Library Research

14

14

Material Design / Application

Report preparing

Preparing a Presentation

Presentation

Preparation for Midterm Exam

Preparation for the Final Exam




Midterm Exam 1 1 1

Semester final exam 1 1 1

Total Workload Hours 80

Total Workload Hours /30 ECTS 2.7

ECTS Credits of the Course 3

Program Learning Outcome Relationship
PO1 [PO2 [PO3 [|PO4 EO PO6 [PO7 [PO8 |PO9 |PO10[PO11[PO12|PO13|PO14|PO15
LO1 1| 1] 1 1 |43 223311 ]1]5]2
LO2 1 1] 1 1 (4] 1 22311 ]1]s5]2
LO3 1 1 1 1 4 2 2 3 2 3 1 1 1 5 2
LO4 1 1 1 1 4 3 2 3 3 3 1 1 1 5 2
(L:ontlribution 1 Very Low 2 Low 3 Medium 4 High 5 Very High
eve




COURSE SCHEDULE

Lesson Course name | Theoric | APPLICATION Lab Local ECTS
code Credit
Communication 2 0 0 2 3
Course title Communication

Course Level

associate degree

Course Credit 2
Lesson Type Optional
Prerequisites None

The aim of lesson

The aim of the course is to learn the communication process. To be
successful in corporate and interpersonal communication.

Course Content

It covers topics such as basic concepts related to communication,
characteristics of the communication process, types of communication,
obstacles in communication, communication and conflict, speaking and
listening, culture and communication, communication models, persuasive
communication, non-verbal communication, body language.

Course
Book/Material/Recommended
Resources

Tasdemir, communication. Bursa: Ekin

Publishing.

E. (2017). Interpersonal

Planned Learning Activities
and Teaching Methods

Lecture, Question and Answer, Discussion

Other Recommended Topics
for the Course

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. learns the communication process and its elements.

2. learns the purposes of communication.

3. Learns to use 3 body languages effectively.

4. realizes the importance of effective speaking and listening.

5. learns how personal image is formed and the importance of the correct image.




Theoric APPLICATION
Week 1| Your lesson processing about information give
,communication of the concept disclosure Your
communication importance
Week 2 | Why communication do we install, There is
being dimensions, communicating, sharing |,
influencing , having fun .
Week 3 | Communication process And elements
Source
Week 4 | Communication process And Elements:
Message And contents
Week 5 | Communication process And Elements:
Message And coding
Week 6 | Communication process And elements:
Channel And used Vehicles
Week 7 | Communication process And Items: Receiver
Week 8 | Search exam
Week 9 | Communication process And elements:
Feedback And back notification problems
Week 10| Communication problems: Purposeful
problems , buyer with relating to problems , role
And status problems , content problems .
Week 11| Effective listening And listening formats,
listening problems .
Week 12| Body language: Universal movements,
gestures and gestures .
Week 13| Body language: Body movements And
personal distance use of .
Week 14| Personal image, work in your life Woman And
men for image breaking situations .
Evaluation System
1 Visa 40%
2 Final 60%
Workload Calculation
Activities Numbe | Duration Total Workload Hours
r (Hour)
Weekly Class Hours (Theory) 14 2 28
Weekly Lesson Hours (Practice)
Weekly Class Hours (Laboratory)
Accessing and Reading 14 2 28
Resources
Web Browsing / Library 14 1 14
Research




Material Design / Application

Report preparing

Preparing a Presentation

Presentation

Preparation for Midterm Exam 1 4 4
Preparation for the Final Exam 1 4 4
Midterm Exam 1 1 1
Semester final exam 1 1 1
Total Workload Hours 80
Total Workload Hours /30 ECTS 2.7

ECTS Credits of the Course 3

Program Learning output relationship

PO1 |PO2 [PO3 |PO4 [PO5 |PO6 |PO7 ([PO8 |PO9 |PO10[PO11|PO12[PO13[PO14|PO15

LO1 1] 1 1 1| 4] 3 2 2 | 33|11 [1|5]2
LO2 1] 1 1 1 |43 1 2 23] 1121 |5]2
LO3 1 1 1 1 4 2 2 3 2 3 1 1 1 5 2
LO4 1 1 1 1 4 3 2 3 3 3 1 1 1 5 2
LO5 1 1 1 1 4 3 2 3 3 3 1 1 1 5 2
Contribution| 1 Very Low | 2 Low 3 Medium 4 High 5 Very High
Level




II. DONEM

COURSE SCHEDULE
Lesson code Course Theoric Practise Lab Local ECTS
name Credit
Ataturk's 2.00 0.00 0.00 2.00 2.00
Principles
and
History of
Revolution
I
Course Title Ataturk's Principles and History of Revolution Il
Course Level Associate Degree
Course Credit 2.00
Lesson Type Compulsory
Prerequisites None

The aim of lesson

At the end of this course, the student will be able to understand the
political reforms that took place in Turkish political life after the War of
Independence (the abolition of the Sultanate, the Proclamation of the
Republic and the abolition of the Caliphate) and the subsequent reforms
in the fields of law, education, economy, social and culture, the basic
features of the foreign policy carried out during the Atatiirk period and
will also be able to explain and interpret Ataturk's principles.

Course Content

This course aims to convey the Republican ideology and historical
awareness to the young generation, which is the guarantee of the regime,
by discussing the Turkish Revolution during and after the Atatiirk period
with its political, cultural and economic dimensions.

Course
Book/Material/Recommended
Resources

1. Atatiirk, Mustafa Kemal, Speech, Ankara 1997. 2. Kodaman, Bayram,
Historical-Intellectual Foundations of the Republic and Atatiirk, Isparta
2001. 3. Mumcu, Ahmet, Foundations and Development of the Turkish
Revolution in Terms of History, Ankara 1971. 4. Baykara, Tuncer,
Turkish Revolution History and Ataturk’s Principles, Istanbul 2006. 5.
Aybars, Ergun, History of the Republic of Turkey 1-2, Izmir 2005. 6.
Commission, Republic of Turkey 1-2 Ataturk Research Center
Publication 7. Commission, Ataturk's Principles and History of the
Revolution 1 /1, 1/2, II, YOK Publication 8. Dervis Kilinckaya (ed):
Atatlirk and the History of the Republic of Turkey. Siyasal Kitabevi,
Ankara, 2004. 9. Ahmad, Feroz, The Formation of Modern Turkey,
Istanbul, 1995. 10. Atatiirk's Speeches and Statements, 3 volumes,
Ankara, 1981. 11. Atatiirk's Circular Telegrams and Declarations, 4
volume, Ankara, 1964. 12. Bayur, Yusuf Hikmet, Turkish Revolution
History, 10 volumes, Ankara, 1991. 13. Berkes, Niyazi, Modernization in
Turkey, Ankara, 1978. 14. Karpat, Kemal, H., Turkish Democracy
History, Istanbul, 1967. 15. Lewis, Bernard, The Birth of Modern Turkey,
Ankara, Il. Edition, 1984. 16. Mumcu, Ahmet, Foundations and
Development of the Turkish Revolution in Terms of History -, Ankara,
1974. 17. Zircher, EJ, History of Modernizing Turkey, Istanbul, 1999.
Textbooks of all Universities, Turkish Historical Society Publications,
Atatiirk Research Center Publications, Memories and similar sources.

Planned Learning Activities
and Teaching Methods

Written and Oral Expression

Other Recommended Topics
for the Course

None




Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Understanding and evaluating the transition process from Empire to
National State with its reasons

2. Understanding Mustafa Kemal Atatiirk's idea of "raising Turkey above
the level of contemporary civilization"

3. Gain the ability to evaluate current issues in the light of historical
information

4. Having knowledge about Social Policy, Political science and
international relations

5. To provide the ability to obtain information management and analysis
skills from different sources.

6. To have the ability to adapt to new situations and developments, to
produce new ideas, to solve problems, to have decision-making,
teamwork, interpersonal relationship skills and leadership skills.

7. To gain the ability to synthesize national values and universal values.

8. Drawing lessons from understanding the foundations of the Turkish
modernization process

Weekly Topics and Preparations

Theoric PRACTISE

Week 1 |Analysis of the Lausanne Negotiations and the
Treaty of Lausanne and their evaluation in
comparison with the Treaty of Sevres

Week 2 |The concept of the Republic, the declaration of the
Republic, Ankara becoming the capital

Week 3 |Revolutions made in the political field: Abolition
of the Sultanate and the Caliphate, attempts and
reactions to transition to the multi-party period,
assassination attempt on Ataturk, Sheikh Said
rebellion, Menemen incident, etc.

Week 4 |Revolutions made in the social field: Hat reform,
closure of lodges and zawiyas, Calendar, Time
and Surname Law.

Week 5 |Revolutions made in the field of education and
culture: Tevhid-i Tedrisat law, Alphabet reform,
Turkish History and Language revolution.

Week 6 [Revolutions in the economic field

Week 7 |Revolutions in the field of law

Week 8 [Turkish foreign policy during the Atatiirk period:
League of Nations and Turkey, Balkan Pact,
Sadabat Pact

Week 9 [Turkish foreign policy during the Atatiirk period:
Montreux Straits Convention, Hatay's annexation
to the motherland, Turkey's bilateral relations with
other countries

Week 10 |Atatiirk's personal characteristics and Ataturkist




thought system

Week 11 |Basic principles of the Republic

Week 12 [Developments after Atatiirk's death and Ismet
Inonii's election as President

Week 13 [[I. World War II and Tiirkiye

Week 14 |Domestic policy of Turkey after Ataturk (1938-
1960)

Evaluation System

1 Midterm

30%

2 Final

70%

Workload Calculation

Activities Number

Duration
(Hour)

Total Workload Hours

Weekly Class Hours (Theory)

Weekly Lesson Hours (Practice)

Weekly Class Hours (Laboratory)

Lesson Participation 14

28

Web Browsing/Library Research

Individual Study Before Lesson

Individual Study for Homework
Problems

Homework

Midterm Exam Preparation 1

12

12

Final Exam Preparation 1

12

12

Read

Midterm Exam 1

Semester final exam 1

Total Workload Hours

54

Total Workload Hours /30 ECTS

1.8

ECTS Credits of the Course




Program Learning Outcome Relationship

PO [PO (PO (PO [PO5|POG6IPO |PO (PO | PO | PO | PO | PO | PO | PO
1 2 3 4 7 8 9 10 [11ith [ 12 | 13 | 14 15
LO1 1 1 1 1 1 1 1 1 1 1 1 1 5 5
LO2 1 1 1 1 1 111 1 1 1 1 1 5 5
LO3 1 1 1 1 1 111 1 1 1 1 1 1 5 5
LO4 1 1 1 1 1 111 1 1 1 1 1 1 5 5
LO5 1 1 1 1 1 111 1 1 1 1 1 1 5 5
LO6 1 1 1 1 1 111 1 1 1 1 1 5 5
Contribution | 1 Very Low 2 Low 3 Medium 4 High 5 Very
Level High




COURSE SCHEDULE

Lesson code | Course Theoric Practise Lab Local ECTS
name Credit
Turkish 2.00 0.00 0.00 2.00 2.00
Language
1
Course Title Turkish Language I1
Course Level Associate Degree
Course Credit 2.00
Lesson Type Compulsory
Prerequisites None

The aim of lesson

The aim of this course is; Students can identify the elements of the
sentence and their importance in order to create correct, good and
beautiful sentences; be able to read and examine works related to
literature and thought and to make rhetorical Practises; recognize written
and oral composition types and make Practises related to them; be aware
of language mistakes and correct them; To ensure that they know the
rules to be followed in the preparation of scientific articles and that they
can apply them.

Course Content

The course content includes the suffixes and their Practise in Turkish, the
way adverbs and prepositions are used in Turkish, the rules regarding
composition, the plan and Practise to be used in composition writing,
conjugation of nouns and verbs in Turkish, forms of expression and
Practise in composition, reading and examining sample texts about
literature and the world of thought. .

Course
Book/Material/Recommended
Resources

OZTURK, Erol, et al.; TURKISH LANGUAGE FOR UNIVERSITIES,
Akcag Publications, Ankara 2013. AKSAN, Dogan; LANGUAGE IN
EVERY ASPECT/LINGUISTICS IN ITS MAIN LINES, TDK
Publications, KORKMAZ, Prof. Dr. Zeynep; GULENSOY, Prof. Dr.
Tuncer; ERCILASUN, Prof. Dr. Ahmet B.; TURKISH LANGUAGE
AND COMPOSITION INFORMATION, Judge Publications, Ankara,
2001. ERGIN, Prof. Dr. Muharram; TURKISH GRAMMAR, Bayrak
Yay., Istanbul, 1999. KAVCAR, Prof. Dr. Cahit; OGUZKAN, Dr.
Farhan; WRITTEN AND ORAL EXPRESSION WITH SAMPLE
LITERARY TEXTS, Ani Publishing, Ankara, 1999. YAMAN, Assoc.
Dr. Ertugrul; The Art of Correct, Beautiful and Effective Speaking, Savas
Publications, Istanbul, 2007. UCAR, ilThan, COMMUNICATION BODY
LANGUAGE AND PRESENTATION TECHNIQUES, Cantekin
Matbaacilik, Ankara, 2007. BIRGOREN, Hamdi; TURKISH
LANGUAGE AND COMPOSITION INFORMATION, Pelin Ofset,
Bolu, 2009.

Planned Learning Activities
and Teaching Methods

Written and Oral Expression

Other Recommended Topics
for the Course

None

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course




Course Learning Outcomes

When the student completes this course;

1. Learns the function of words in oral and written expression.

2. Understands the importance of correct syntax in Turkish sentences.

3. Acquire methods of analyzing sentences and passages selected from

literary texts and books.

4. Gains the ability to express feelings and thoughts clearly by writing

and speaking.

5. Understands the types and characteristics of written and oral

expression.

6. Learns the rules of official writing such as petitions, reports, private

letters, business letters and CVs.

\Weekly Topics and Preparations

Theoric

Practise

Week 1

Introduction to Written and Oral Expression
Types

Week 2

Official Correspondence Rules (Official
Correspondence Samples, Petition

Week 3

Scientific Research Process and Citation
(Quote, Scientific Ethics, Footnote, Citation
in Parentheses, Citing the Book, Citing the
Article, Preparing a Bibliography)

Week 4 [Types of Objective-Critical ~ Written
Expression (Article, Scientific Article,
Criticism, Scientific Report

Week 5 [Types of Written Expression 1l (Memoir,
Diary, Review, Biography, Autobiography,
Bibliography)

Week 6 | Story and Novel (Fictional Texts, Incident
Story, Situation Story)

Week 7 |Narrator and Point of View, Forms of
Expression, Language and Style)

Week 8 |Narrative and Narrative Structure (Elements
of Narrative, Event, Situation, Plot, People,
Place and Time,Midterm

Week 9 |[Theater (Tragedy, Comedy, Drama,
Modern Theatre)

Week 10 [Poetry (Verse, Rhyme, Meter, Imagery and
Rhetoric, Pastoral Poetry, Lyrical Poetry,
Epic Poetry, Didactic Poetry)

Week 11 [Types of Oral Expression (Conference,
Speech, Panel, Forum, Symposium, Debate,
Open Session)

Week 12 [Things to Consider in Oral Presentations |
(Verbal Message, Non-Verbal Message,
Physical Contact, Use of Space, Tools and
Accessories, Body Language, Mimics,
Gestures, Shaking Hands, Posture, Sitting
Styles)

Week 13 [Things to Consider in Oral Presentations Il

(Diction, Polish, Dialect, Style, Voice,

Breathing, Pause, Tone)




Week 14

Things to Consider in Oral Presentations 111

Evaluation System

1 Midterm 40%
2 Final 60%
Workload Calculation
Activities Number Duration (Hour) Total Workload
Hours
Weekly Class Hours (Theory)
Weekly Lesson Hours (Practice)
Weekly Class Hours (Laboratory)
Lesson Participation 14 2 28
Q&A 14 2 28
Individual Study Before Lesson
Individual Study for Homework 1 6 6
Problems
Homework 1 3 3
Midterm Exam Preparation
Final Exam Preparation
Read 1 4 4
Midterm Exam (Used in Make-up) 1 1 1
Final 1 1 1
Total Workload Hours 71
Total Workload Hours /30 ECTS 2.4
ECTS Credits of the Course 2
Program Learning Outcome Relationship
PO |[PO (PO |[PO |PO5(|PO6[PO (PO (PO | PO | PO | PO [ PO | PO | PO
1 2 3 4 7 8 9 10 [11ith [ 12 | 13 | 14 15

LO1 1 1 1 1 1 1 1 1 1 1 1 5 5
LO2 1 1 1 1 1 111 1 1 1 1 1 1 5 5
LO3 1 1 1 1 1 11 1 1 1 1 1 1 5 5
LO4 1 1 1 1 1 111 1 1 1 1 1 1 5 5
LO5 1 1 1 1 1 11 1 1 1 1 1 1 5 5
LO6 1 1 1 1 1 11 1 1 1 1 1 1 5 5
Contribution | 1 Very Low 2 Low 3 Medium 4 High 5 Very
Level High




COURSE SCHEDULE

Lesson Course name | Theoric Practice Lab Local ECTS
code Credit
Food Hygiene 2 0 0 2 3
and Safety
Course title Food Hygiene and Safety

Course Level

Associate Degree

Course Credit 2
Lesson Type Optional
Prerequisites None

The aim of lesson

By making students adopt the concept of food safety from field to table;
It is to teach the application of reliable food production methods and
systems without compromising food, environment, equipment and

personnel hygiene.

Course Content

Food safety and its basic concepts, the importance of food safety, dangers
affecting food safety, foodborne diseases, food poisoning and the factors
that cause them, necessary protection techniques to prevent such
situations, purchasing and acceptance rules, preparation, storage and
service rules. It covers food preservation methods, hygiene in the kitchen
area, personnel hygiene, hygiene in the food flow process, cleaning and
disinfection methods in food businesses, introduction of sanitation rules
and equipment, and food safety management systems.

Course
Book/Material/Recommended
Resources

KOCAK, N. (2015). Food and Personnel Hygiene in Food and Beverage
Establishments. Detay Publishing. Ankara

Planned Learning Activities
and Teaching Methods

1: Lecture 2: Question and Answer 3: Discussion

Other Recommended Topics
for the Course

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Formal Education

Course Learning Outcomes

When the student completes this course;

1 Have sufficient knowledge about personal hygiene

2 Have knowledge about work environment hygiene.

3 Knows the concepts and practices related to food hygiene.

4 Have knowledge about the components required for total quality.




Weekly Topics

Theoric Practice
Week 1 |Body cleaning, hand and foot care / Oral and
dental care and health, hair care
Week 2 |Keeping fit/Protecting your health/Wearing
work clothes
Week 3 [Tools and equipment that personnel should
keep on their person and in their cabinets
Week 4 [food hygiene
Week 5 [Work environment hygiene
Week 6 |[Equipment hygiene
Week 7 |Legislation and systems regarding food safety /
Dishwasher organization
Week 8 |Arar Exam / Control of tools and equipment in
food and beverage production and service
Week 9 |Waste separation systems / Waste rooms
Week 10 |Quality control of food in the kitchen
Week 11 [Taking food samples / Evaluating the quality
of services in the kitchen
Week 12 |Guest satisfaction / Occupational diseases
Week 13 |General safety precautions in the kitchen
Week 14 |Precautions regarding work accidents
Evaluation System
1 Midterm 40%
2 Final 60%
Workload Calculation
Activities Number | Duration Total Workload Hours
(Hour)
Weekly Class Hours (Theory) 14 2 28
Weekly Lesson Hours (Practice)
Weekly Class Hours (Laboratory)
Accessing and Reading Resources 14 2 28
Web Browsing / Library Research 14 1 14
Material Design / Application
Report preparing
Preparing a Presentation
Presentation 14 1 14




Preparation for Midterm Exam 1 4 4
Preparation for the Final Exam 1 4 4
Midterm Exam 1 1 1
Semester final exam 1 1 1
Total Workload Hours 94
Total Workload Hours / 30 ECTS 3.1
ECTS Credits of the Course 3
Program Learning Outcome Relationship
POl |PO2 [PO3 |PO4 EO PO6 |PO7 ([PO8 |PO9 [PO10[PO11|PO12[PO13[PO14|PO15
LO1 1 1 1 1 4 3 2 2 5 3 4 1 1 5 2
LO2 1 1 1 1 4 3 1 2 5 3 5 1 1 5 2
LO3 1 1 1 1 4 2 2 3 5 3 4 1 1 5 2
LO4 1 1 1 1 4 3 2 3 5 3 4 1 1 5 2
Contribution| 1 Very Low 2 Low 3 Medium 4 High 5 Very High

Level




COURSE SCHEDULE

Course
name

Lesson code

Theoric

Lab Local ECTS

Credit

Practise

Cake and
Dessert
Making

Techniques

3.00

1.00 0.00 4.00 6.00

Course title

Cake and Dessert Making Technigues

Course Level

Associate Degree

Course Credit 4.00
Lesson Type Compulsory
Prerequisites None

The aim of lesson

Within the scope of this course, basic dessert making techniques are
taught, simple desserts, dumplings, sherbet desserts, milk desserts, fruit
desserts, which are included in the national and international dessert
culture, are gained in preparation and presentation competencies, and in
this context, they gain knowledge and skills about visually enriching the
presentation of the prepared products and pastry arts. It aims to
understand career planning in the sector.

Course Content

Cake and dessert making techniques course, equipment used in pastry and
basic pastry materials are introduced and students are introduced to milk
desserts, milk desserts prepared by freezing, fruit desserts, dumplings,
cereal desserts, simple cookie dough, sponge cakes, sponges, cakes and
muffins, cheesecakes made from whipped dough. It covers product
preparation issues.

Course
Book/Material/Recommended
Resources

Basic Methods and Practises of Pastry (Burhanettin Zengin, Sevki Ulema,
Muhammed Tag), Pastry 1 (Abdullah Badem), The Professional Pastry
Chef: Fundamentals of Baking and Pastry (Bo Friberg), Dessert Master —
Tatlicibas1 (Hadiye Fahriye), The Primrose Bakery Book (Lisa Thomas
and Martha Swift), Tath Kitap Turkish and World Desserts (Tugrul
Savkay), Tatlilar (Ceren Biike), 100 Cookies: The Baking Book for Every
Kitchen, with Classic Cookies, Novel Treats, Brownies, Bars, and More (
Sarah Kieffer)

Planned Learning Activities
and Teaching Methods

Demonstration, Demonstration, Verbal

Expression, Group Work

Question and  Answer,

Other Recommended Topics
for the Course

None

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course




Course Learning Outcomes

When the student completes this course;

1. Have basic knowledge in cake and dessert making techniques.

2. Knowing the basic baking principles and proportions in making cakes
and desserts, they can complete the preliminary preparation processes.

3. Knows the basic dough, sauce and creams used in patisserie products.

4.Can apply products such as cakes, cookies and tarts in different
techniques.

5.Can apply sponge cake, pastry cream, whipped cream and various cake

fillings in accordance with its technique.

6. Can prepare milk desserts in accordance with the technique.

7. Can prepare fruit-based desserts in accordance with his technique.

8.Can prepare basic traditional desserts in accordance with the technique.

Theoric

Practise

Week 1

Course introduction and course syllabus

Week 2

Nutritional value and content of patisserie
and dessert products prepared with simple
dough

Week 3

Nutritional value and content of patisserie
and dessert products prepared with yeast
dough

Week 4

Nutritional value and content of patisserie
and dessert products prepared with oil
dough

Week 5

Nutritional value and content of patisserie
and dessert products prepared with cooked
dough

\Week 6

In making desserts made from whipped
doughPoints to consider and product
information used

Making desserts made from whipped dough
(advanced cheesecake, cake, cookie types, etc.)

Week 7

Making milk dessertPoints to consider,
gelatin usage and product information used

Making  milk  desserts  (créme  caramel,
supangle,Creme Brule, magnolia, pudding, panna
cotta, creme baveruva, etc.)

\Week 8

Midterm

Week 9

In making desserts made from leavened and
cooked dough,Points to consider and
product information used

Desserts prepared from yeast dough and baked
dough (profiteroles, eclairs)varieties, profiterole
sauce, churros etc.)

Week 10

Making fruit dessertsPoints to consider and
product information used

Fruit desserts (quince, pumpkin, pear, apple, dried
figs, etc.)

Week 11

Making local dessertsPoints to consider and
product information used

Basic level local dessert making (halva types,
[keskiil, Kazandibi, Sekerpare, rice pudding, revani,
etc.)

Week 12

Making chocolate based dessertsPoints to
consider and product information used

Making chocolate-based desserts

Week 13

Cake making and decoratingPoints to
consider and product information used

Making basic types of wet cakes (sponge cake,
pastry cream, butter cream, fillings, glaze, ganache,
etc.)

Week 14

Cake making and decoratingPoints to

consider and product information used

Basic level decoration and decorations in pastry
making




Evaluation System

1 Midterm 40%
2 Final 60%
Workload Calculation
Activities Number Duration Total Workload Hours
(Hour)
Weekly Class Hours (Theory) 7 4 28
Weekly Lesson Hours (Practice) 8 4 32
Weekly Class Hours (Laboratory)
Lesson Participation 14 1 14
Q&A 14 1 14
Individual Study Before Lesson 7 1 7
impression 7 4 28
Homework 1 15 15
Midterm Exam Preparation 1 4 4
Final Exam Preparation 2 8 16
Read 1 8 8
Midterm Exam (Used in Make-up) 1 1 1
Final 1 4 4
Total Workload Hours 171
Total Workload Hours / 30 ECTS 5.7
ECTS Credits of the Course 6
Program Learning Outcome Relationship
PO [PO |PO [PO PO6(PO |PO |[PO | PO [ PO | PO | PO | PO | PO
1 2 3 4 7 8 9 10 | 11th | 12 13 14 15
LO1 3 5 2 1 1 312 2 3 3 2 5 2 5 5
LO2 2 5 2 1 3 4 (1 4 4 4 2 5 2 5 5
LO3 3 5 1 1 1 511 4 3 4 4 5 3 5 5
LO4 3 5 1 1 5 511 5 5 3 4 5 3 5 5
LO5S 2 5 1 1 5 511 5 5 3 4 5 2 5 5
LO6 1 5 1 1 5 5 (1 5 5 3 4 ) 1 5 )
LO7 1 5 1 1 5 511 ) 5 3 4 ) 1 5 5
LO8 1 5 1 1 5 511 ) 5 3 4 ) 3 5 5
Contribution | 1 Very Low Low 3 Medium 4 High 5 Very
Level High




COURSE SCHEDULE

Course
name

Lesson code

Theoric

Lab Local ECTS

Credit

Practise

Ingredient
Information
in Pastry
and Bakery

2.00 0.00 0.00 2.00 2.00

Course title

Ingredient Information in Pastry and Bakery

Course Level

Associate Degree

Course Credit 2.00
Lesson Type Compulsory
Prerequisites None

The aim of lesson

Within the scope of this course, it is aimed to teach students in detail the
theoretical and practical information they will need about the pastry and
bakery industry in line with the field they want to specialize in, to
familiarize themselves with the equipment used in this field and to have
product knowledge to be used in practice.

Course Content

It covers the classification of equipment used in cakes, desserts, pastries
and bakery, material information of products used in cakes, desserts and
pastries, and cooking methods used in preparing cakes, desserts and
pastries.

Course
Book/Material/Recommended
Resources

Bread Book (Emine Giirsoy Naskali), Karakil¢ik - Everything About
Sourdough (Taha Ding), Professional Cooking (Wayne Gisslen), Basic
Kitchen Knowledge and Gastronomy (Emirhan Yenisehirlioglu), I
Process My Food in the Kitchen (Y.Birol Saygi, Sebnem Tavman),
Gastro Dictionary (Yunus Emre Yilmaz, Sahin Yilmaz, Tolga Kaya,
Pinar Turan), Dessert and Pastry Production (Ahu Sezgin, Dilek Ciftei,
Emrah Koksal Sezgin, Eren Yalgin, Fatih Onur, Firuze Ceylan, Fiigen
Durlu Ozkaya, Neslihan Onur, Neslihan Simsek , Nurten Cekal, Semra
Akar Sahing6z, Sule Demir, Tufan Siiren)

Planned Learning Activities
and Teaching Methods

Lecture, Question and Answer, Discussion, Brainstorming

Other Recommended Topics
for the Course

None

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Have information about flour types and properties, nutritional values
and history.

2. Have information about oil types, their contents and nutritional values.

3. Have knowledge about egg types, their properties and purposes of use.

4. Have information about the additives used in the production of pastry
and bakery products.




5. Have knowledge about the tools and equipment used in making
patisserie products.

6. Have knowledge about the tools and equipment used in making bread

types.
Theoric Practise

Week 1 |Course introduction and course syllabus
Week 2 |Introduction of materials and equipment

used in the field of pastry
Week 3 |Introduction of materials and equipment

used in the field of bakery
Week 4 |Wheat history, flour types, nutritional value

and properties
Week 5 |Milk types, properties, nutritional value,

use in the field
Week 6 |EggQ types, properties, nutritional value, use

in the field
Week 7 [Vegetable and animal oil types, properties,

nutritional value, use in the field
Week 8 |Midterm
Week 9 |Chocolate types, their properties and their

use in patisserie
Week 10 [Yeast types used in bakery
Week 11 |Raising agents used in pastry and bakery
Week 12 |Food additives used in pastry and bakery
Week 13 [New products and concepts in Pastry and

Bakery
Week 14 [Trends Applied in Pastry and Bakery

Evaluation System
1 Midterm 40%
2 Final 60%
Workload Calculation
Activities Number Duration (Hour) Total Workload Hours

Weekly Class Hours (Theory) 14 2 28
Weekly Lesson Hours (Practice)
Weekly Class Hours (Laboratory)
Lesson Participation 14 1 14
Q&A 7 1 7
Individual Study Before Lesson 4 1 4
impression

Homework




Midterm Exam Preparation 1 4 4
Final Exam Preparation 1 4 4
Read 1 8 8
Midterm Exam (Used in Make-up) 1 1 1
Final 1 1 1
Total Workload Hours 71
Total Workload Hours / 30 ECTS 2,3
ECTS Credits of the Course 2
Program Learning Outcome Relationship
PO |PO [PO |PO |PO5|PO6[PO |PO (PO | PO [ PO | PO | PO | PO | PO
1 2 3 4 7 8 9 10 | 11th | 12 13 | 14 15
LO1 1 5 2 1 1 513 2 4 5 4 5 4 5 5
LO2 1 5 2 1 1 513 2 4 5 4 5 4 5 5
LO3 1 5 1 1 1 513 2 4 5 4 5 2 5 5
LO4 5 5 1 1 1 515 2 4 5 4 5 4 5 5
LO5 4 5 1 1 1 513 2 4 5 4 5 5 5 5
LO6 4 5 1 1 1 513 2 4 5 4 5 5 5 5
Contribution 1 Very Low 2 Low 3 Medium 4 High 5 Very
Level High




COURSE SCHEDULE

Lesson code | Course name | Theoric Practice Lab Local ECTS
Credit
Bread Making 3 1 4 6
Techniques
Course title Bread Making Technigues
Course Level Associate Degree
Course Credit 4
Lesson Type Compulsory
Prerequisites None

The aim of lesson

The aim of this course is to show the basic tools, equipment and materials
used in bread making and to inform students about the use of these
materials. While the course provides mastery in the preparation and
fermentation processes of bread dough, it also provides students with
information on bread baking and presentation technigues.

Course Content

This course covers the principles and techniques of using the basic tools
and equipment of bread making, the functions of measurements,
temperatures and materials used, the main mixing techniques and basic
bread making stages, the use of pre-fermentation in dough, dough
shaping and cutting techniques, and the types of bread to be made from
various doughs. It covers.

Course
Book/Material/Recommended
Resources

Dogan, Hakan (2016) Sourdough Breads, Istanbul:Alfa.Uniivar, Serife
(2008) Bread and Bread Types Production Technology, Ankara:Savas
Yaymevi. METRO (2010) The Bread We Eat, Istanbul:Metro Kiiltiir
Yayinlari.

Planned Learning Activities
and Teaching Methods

1: Lecture 4: Exercise and Practice 5;: Demonstration 6: Demonstration 9:
Simulation 2: Question and Answer 3: Discussion 8: Group Work

Other Recommended Topics
for the Course

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Students will learn the properties and uses of various flours used in bread making.

2. Will be able to describe the measurement methods used when making bread.

3. They will gain detailed information about industrial yeast and sourdough and experience the use of these

yeasts.

4. Will be able to explain fast and slow fermentation techniques and bread making formulas.

5. Will be able to create different bread models and discuss baking methods.

6. Will be able to explain the basic tools, equipment and materials used in bread making.




Theoric Practice
Week 1 |Bread and its history
Week 2 |Bakery Dough making techniques
Week 3 |ingredients of bread Dough making technigques
Week 4 |Equipment and techniques dough leavening
Week 5 |Kneading and fermentation dough leavening
Week 6 |preliminary yeasts Turkish Breads
Week 7 [sourdough Turkish Breads
Week 8 |baking bread Midterm
Week 9 |Quick breads Breads found in international cuisines
Week 10 |Enriched doughs Breads found in international cuisines
Week 11 |Dough prepared by rolling out Breads found in international cuisines
Week 12 |Filling, decoration, spread materials and sourdough bread
spreading technigues
Week 13 |Problems with bread sourdough bread
Week 14 [Solving bread-related problems sourdough bread
Evaluation System
1 Midterm 40%
2 Final 60%

Workload Calculation

Activities Numbe | Durati Total Workload Hours
r on
(Hour

Weekly Class Hours (Theory) 14 :)% 42

Weekly Lesson Hours (Practice) 14 1 14
Weekly Class Hours (Laboratory)

Accessing and Reading Resources 14 3 42

Web Browsing / Library Research 14 3 42

Material Design / Application 14 1 14

Report preparing
Preparing a Presentation
Presentation 14 1 14
Preparation for Midterm Exam 1 4 4




Preparation for the Final Exam 1 4 4
Midterm Exam 1 1 1
Semester final exam 1 1 1
Total Workload Hours 178
Total Workload Hours / 30 ECTS 5.9
ECTS Credits of the Course 6
Program Learning Outcome Relationship
PO1|PO2| PO3 | PO4 PSO PO6| PO7 [PO8|PO9 |PO10[PO11|PO12|PO13(PO14|PO15
LO1 1 5 1 1 2 1 1 1 3 2 1 2 2 5 2
LO2 1 5 1 1 2 2 1 1 3 2 1 2 2 5 2
LO3 1 5 1 1 2 2 1 1 3 2 1 3 2 5 2
LO4 1[5 1 t [2]2] 1 s3] 21]2]2]s5]2
LO5 1[5 1 t [2]2] 1 1321 [3]2]s5]2
LO6 15| 1 t [2]l2] 1 |13 2]1]2]2]5]2
Contlribution 1 Very Low 2 Low 3 Medium 4 High 5 Very High
Leve




COURSE SCHEDULE

Lesson Course name | Theoric Practice Lab Local ECTS
code Credit
Kitchen 2 2 3
Planning and
Patisserie
Organization
Course title Kitchen Planning and Patisserie Organization
Course Level Associate Degree
Course Credit 3
Lesson Type Compulsory
Prerequisites None

The aim of lesson

It is aimed that students can learn the basic concepts about management
and management functions such as planning, organizing, directing and
controlling, and apply this knowledge, especially in the market.

Course Content

Basic concepts; history of management; Organization culture; difference
in working life; planning, strategic management; organization, human
resources management process; directing function within the framework
of communication, motivation and leadership issues; control

Course
Book/Material/Recommended
Resources

Stephen Robbins and Mary Coulter (2012), “Management”, Pearson.
James AF Stoner, R. Edward Freeman and Daniel R. Gilbert (1995),
“Management”, Prentice Hall. Robert J. Hughes, William M. Pride and
Jack R. Kapoor (2013), “Business Foundations”, South-Western Cengage
Learning. Louis Boone and David Kurtz (2011), “Contemporary
Business”, John Wiley.

Planned Learning Activities
and Teaching Methods

1: Lecture 2: Question and Answer 3: Discussion

Other Recommended Topics
for the Course

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Formal Education

Course Learning Outcomes

When the student completes this course;

1. Acquires basic information about the field of management.

2. Can analyze the problems encountered in the field of management and produce solutions for these

problems.

3. Can integrate management-related information with different disciplines.




Weekly Topics

Theoric

Practice

Week 1

Course introduction: Explanation of the course
in the context of its purpose, learning
outcomes, content, weekly topics and
evaluation criteria.

Week 2

Basic concepts and history of management a)
Business, enterprise and organization concepts
b) Management and manager concepts c)
Classical Approach, Behavioral Approach and
Modern Approach

Week 3

Organizational  culture a) What is
organizational  culture? b) Effects of
organizational culture on employees and
managers c) Creating an innovative culture

Week 4

Global management and workforce differences
a) Management in a global environment b)
What is the difference? c) Types of workforce
differences

Week 5

Planning a) Decision making process b) What
is planning and why is it carried out? c)
Determining goals and developing plans

\Week 6

Strategic management a) What is strategic
management? b) Strategic management
process c) Types of strategies

Week 7

Organizing a) Designing the organizational
structure b) Mechanical and organic structures
c) Traditional organizational designs d)
Modern organizational designs

\Week 8

Human Resources Management

Week 9

Human resources management a) Human
resources management process b) Human
resources planning ¢) Recruitment and
placement d) Onboarding

Week 10

Human resources management e) Training f)
Performance management g) Wages and
rewards

Week 11

Communication a) Functions of
communication b) Organizational
communication ¢) The  subject of
communication in today's organizations

Week 12

Motivation a) First motivation theories b)
Contemporary motivation theories ¢) Current
issues in motivation

Week 13

Leadership a) What is a leader and leadership?
b) Contingency theories in leadership c)
Contemporary approaches in leadership

Week 14

Control a) What is control? b) Control process
c) Tools for measuring organizational

performance

Evaluation System

1

| Midterm |

40%




2 | Final

60%

Workload Calculation

Activities Numbe | Duration | Total Workload Hours
r (Hour)
Weekly Class Hours (Theory) 14 3 42
Weekly Lesson Hours (Practice)
Weekly Class Hours (Laboratory)
Accessing and Reading Resources 14 2 28
Web Browsing / Library Research 14 1 14
Material Design / Application
Report preparing
Preparing a Presentation
Presentation
Preparation for Midterm Exam 1 4 4
Preparation for the Final Exam 1 4 4
Midterm Exam 1 1 1
Semester final exam 1 1 1
Total Workload Hours 94
Total Workload Hours / 30 ECTS 3.1
ECTS Credits of the Course 3

Program Learning Outcome Relationship

POl |PO2 [PO3 |PO4 EO PO6 |PO7 ([PO8 |PO9 [PO10[PO11PO12[PO13[PO14|PO15
LO1 1 1 1 3 1 1 1 5 1 1 1 1 1 5 2
LO?2 1 1 1 3 1 1 1 5 1 1 1 1 1 5 2
LO3 1|1 1 3 |1l 1] 2 |s]11]1|2]1]5]2
Contlribution 1 Very Low 2 Low 3 Medium 4 High 5 Very High
Leve




COURSE SCHEDULE

Lesson code | Course Theoric Practise Lab Local ECTS
name Credit
English 11 2.00 0.00 0.00 2.00 2.00

Course Title English 1l

Course Level Associate Degree

Course Credit 2.00

Lesson Type Compulsory

Prerequisites None

The aim of lesson

The aim of the course is to enable students to reach the Basic
user/elementary level in the evaluation system determined in the
Common European Framework of Reference for Languages. In addition,
it is aimed to provide students with basic English reading, writing,
listening and speaking skills that they can use in their academic and
business lives.

Course Content

Aiming for students to reach the Basic User (A2) level in the evaluation
system determined in the Common European Framework of Reference
for Languages (CEFR), this course aims to improve reading, writing,
listening and speaking skills, understanding the text they read, evaluating
the text with questions, class or group discussion, vocabulary, listening, It
includes activities for taking notes and writing about unit topics.
Understanding phrases and frequently used words related to topics that
directly concern the speaker, such as personal and family information,
profession, environment, grasping the basic idea on topics conveyed in
simple language, grasping general information in short and simple texts,
familiar topics that require knowledge (asking for an address, ordering
food). It covers the subjects of communicating in a simple way,
conveying past experiences in simple language, talking about future
plans, and writing simple and short articles about general and personal
topics.

Course
Book/Material/Recommended
Resources

New Success Student Book and workbook

Planned Learning Activities
and Teaching Methods

Lecture, Question and answer, Role playing, Discussion

Other Recommended Topics
for the Course

None

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Can tell what he/she has done in the past.

2. Can describe future plans.

3. He can order food at a restaurant.




4. Can compare two things.

5. Can describe a country with its geographical features.

Weekly Topics and Preparations

Theoric

Practise

Week 1

General information about the content and
purpose of the course

Week 2

Unit 9-Where were you Past Simple: to be

Week 3

Unit 10-What did you study? Past tense,
regular and irregular verbs, talking about
school lessons and past events

Week 4

Unit 11-What happened to you? Creating
interrogative sentences in the past tense
(yes/no questions and wh questions)

Week 5

Unit 11- What happened to you? Talking
about a disease, injury or accident that
occurred in the past. Working on vocabulary
related to parts of the body.

Week 6

Unit 12- | am going on a cruise. Creating
positive and negative interrogative sentences
with the form be+going to. Mentioning future
holiday plans.

Week 7

Review exercises of Units 9-12

Week 8

Midterm

Week 9

Unit 13 - | eat a lot of cake Countable and
uncountable nouns Talking and writing
exercises about diet

\Week 10

Unit 14-What do you like to wear?
Adjectives Describing a person using
adjectives by talking about their clothes

Week 11

Unit 15- My hometown is nicer. Writing
comparative sentences - Comparatives.
Exercises on words used when talking about
the weather.

Week 12

Unit 16- Around the world. Writing
comparative sentences - Comparing more
than two things (superlatives)

Week 13

Unit 16- Around the world Describing a
country with its geographical features using
comparatives and superlatives.

Week 14

Review of units 13-16

Evaluation System

[

Midterm

40%

Final

60%

Workload Calculation

Activities Number

Duration (Hour)

Total Workload Hours




Weekly Class Hours (Theory) 14 1 14

Weekly Lesson Hours (Practice)

Weekly Class Hours (Laboratory)

Lesson Participation 14 1 14

Q&A 14 1 14

Individual Study Before Lesson

Individual Study for Homework

Problems
Homework
Midterm Exam Preparation 1 6 6
Final Exam Preparation 1 6 6
Read 1 4 4
Midterm Exam (Used in Make-up) 1 1 1
Final 1 1 1
Total Workload Hours 60
Total Workload Hours / 30 ECTS 2.0
ECTS Credits of the Course 2
Program Learning Outcome Relationship
PO |PO |[PO |PO |PO5|PO6|IPO |PO |PO | PO | PO | PO | PO | PO | PO
1 2 3 4 7 8 9 10 | 11th | 12 13 14 15
LO1 5 1 1 1 1 1 1 1 1 1 1 1 5 5
LO2 5 1 1 1 1 111 1 1 1 1 1 1 5 5
LO3 5 1 1 1 1 1)1 1 1 1 1 1 1 5 5
LO4 5 1 1 1 1 111 1 1 1 1 1 1 5 5
LO5 5 1 1 1 1 111 1 1 1 1 1 1 5 5
LO6 5 1 1 1 1 1)1 1 1 1 1 1 1 5 5
Contribution| 1 Very Low 2 Low 3 Medium 4 High 5 Very
Level High




COURSE SCHEDULE

Lesson Course name | Theoric Practice Lab Local ECTS
code Credit
German Il 2 0 0 2 2

Course title German I

Course Level Associate Degree

Course Credit 2

Lesson Type Optional

Prerequisites None

The aim of lesson

Being able to communicate in written and verbal German, getting to
know German culture

Course Content

The course content includes improving vocabulary, using the most
correct or appropriate word in a sentence, sentence translations, and using
visual and auditory techniques in foreign language learning.

Course
Book/Material/Recommended
Resources

scritte international 1-2

Planned Learning Activities
and Teaching Methods

1: Lecture 2: Question and Answer 3: Discussion

Other Recommended Topics
for the Course

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. To enable students to write short paragraphs and make descriptions

2. To enable students to make connections between their own culture and German culture

3. Strengthening students' grammar knowledge

4. Ensuring that students do not have difficulty in daily conversations

5. Enabling students to speak using past and present tense




Weekly Topics

Theoric Practice

Week 1 [Verbs: Modalverben mussen konnen
(Satzklammer)

Week 2 |Belonging Jewelry: Possessivartikel and kein-
im Akkusativ

Week 3 |Complements expressing place and location:
Préapositionen: in, durch, iiber+Akkusativ; zu,
an, vorbei+Dativ

Week 4 |Request auxiliary verb: Modalverb wollen

Week 5 |Regular and Irregular verbs:  Perektif:
regelméfBige und unregelmifBige Verben

Week 6 |Continuation of Regular and Irregular verbs:
Perektif: regelméfBige und unregelméBige
\Verben

Week 7 |Adverb clauses expressing frequency and time:
Haufiigkeitsangaben: jeden Tag, manchmal,
nie

Week 8 |Question words: Fragewort: welch-

Week 9 [Midterm

Week 10 |Comparison  and  relative  expressions:
Komparation: viel, gut, gern

Week 11 |Indefinite Artikel: Adjektive im Akkusativ-
unbestimmter Artikel

Week 12 [Demonstrative  adjectives:  Demonstrativa:
dieser-dieses- diese/der-das-die, Wetterwort es

Week 13 |Imperative mood: Imperativ

Week 14 |Auxiliary ~ verb  expressing  necessity:
Modalverb diirfen

Evaluation System

1 Midterm 40%

2 Final 60%

Workload Calculation

Activities Num | Duratio Total Workload Hours
ber n
(Hour)
Weekly Class Hours (Theory) 14 2 28

Weekly Lesson Hours (Practice)

Weekly Class Hours (Laboratory)

Accessing and Reading Resources 14 1 14




Web Browsing / Library Research 14 1 14
Material Design / Application
Report preparing
Preparing a Presentation
Presentation
Preparation for Midterm Exam 1 4 4
Preparation for the Final Exam 1 4 4
Midterm Exam 1 1 1
Semester final exam 1 1 1
Total Workload Hours 66
Total Workload Hours /30 ECTS 2.2
ECTS Credits of the Course 2
Program Learning Outcome Relationship
PO1 |PO2 [PO3 |PO4 [PO5 |PO6 |PO7 [PO8 |PO9 |PO10[PO11|PO12[PO13[PO14|PO15
LO1 s a2 el 222l 2]2]2
LO2 s a2 el 22l 2]2]2
LO3 5 1 1 1 1 1 1 1 1 1 1 1 1 2 2
LO4 5 1 1 1 1 1 1 1 1 1 1 1 1 2 2
LO5 5 1 1 1 1 1 1 1 1 1 1 1 1 2 2
Contlribution 1VeryLow | 2Low 3 Medium 4 High 5 Very High
Leve




COURSE SCHEDULE

Lesson code Course Theoric Practise Lab Local ECTS
name Credit
Professional 2.00 0.00 0.00 2.00 2.00
Ethics
Course title Professional Ethics
Course Level Associate Degree
Course Credit 2.00
Lesson Type Optional
Prerequisites None

The aim of lesson

This course aims to help students internalize ethical values in their
personal and professional lives by providing them with competencies
related to professional ethics.

Course Content

It covers topics such as examining the factors that play a role in the
formation of professional and basic moral rules, examining the
consequences of professional corruption and unethical behavior in
professional life, and examining the concept of social responsibility.

Course
Book/Material/Recommended
Resources

Kozak, A. M,Giigli, H.,(2006). Ethics in Tourism, (1st Edition). Ankara:
Detay Publishing

Planned Learning Activities
and Teaching Methods

Lecture, Question and Answer, Discussion, Exercise and Practise, Group
Work, Simulation

Other Recommended Topics
for the Course

None

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Can define concepts related to professional ethics course.

2. Have knowledge about moral development theories and moral

development.

3. Can internalize ethical principles and apply them in his daily life and

professional life.

4. Knows the requirements of the cooking profession and has knowledge
of the standards of the cooking profession.

5.Has an idea about ethical problems and solution suggestions in the

tourism sector.

6. Guides moral
professional life.

principles

in the decision-making process in




Weekly Topics and Preparations

Theoric

Practise

Week 1

Examination of moral concepts, Moral
Philosophy and Moral Relationship Ethics
and Moral Relationship Moral
Development in Humans

Week 2

Moral Development Theories Examination
of Piaget and Kohlberg moral development
theories

Week 3

Examination of the factors that play a role
in the formation of morality Culture, norms,
customs and values

Week 4

Examining ethical systems Intended Result
Ethics Rule Ethics Personal Ethics Social
Ethics

Week 5

Examination of ethical factors The concept

of standard and professional standard Why
is the professional standard necessary and
examination of the professional standards
of the culinary profession

Week 6

Ethics and types of ethics Angelic ethics
Business  ethics  Managerial  ethics
Organizational ethics Examination of
individual ethical issues

Week 7

Midterm exam and review of past subjects

\Week 8

Examination  of  ethical  problems
experienced in businesses Examination of
ethical problems experienced in
accommodation establishments

Week 9

Examining the ethical problems
experienced in  food and beverage
businesses

\Week 10

Examining ethical problems occurring in
travel agencies

Week 11

Examining the consequences of
professional corruption and unethical
behavior in professional life

Week 12

Examining the concept of social
responsibility

Week 13

Examination of universal moral law

Week 14

Examining moral decision-making models

Evaluation System

Midterm

40%

Final

60%




Workload Calculation

Activities Number Duration (Hour) Total Workload Hours
Weekly Class Hours (Theory) 14 1 14
Weekly Lesson Hours (Practice)
Weekly Class Hours (Laboratory)
Accessing and Reading Resources 1 4 4
Web Browsing / Library Research
Individual Study Before Lesson
Individual Study for Homework 1 6 6
Problems
Homework 1 3 3
Lesson Participation 14 1 14
Q&A 14 2 28
Read
Midterm Exam 1 1 1
Semester final exam 1 1 1
Total Workload Hours 71
Total Workload Hours / 30 ECTS 2.4
ECTS Credits of the Course 2
Program Learning Outcome Relationship
PO [PO |PO [PO |PO5|PO6|PO |PO |PO | PO | PO | PO [ PO | PO | PO
1 2 3 4 7 8 9 10 [ 11th [ 12 13 | 14 15
LO1 1 1 1 4 2 1 513 1 1 1 1 5 5
LO2 1 1 1 4 2 1 513 1 1 1 1 1 5 5
LO3 1 1 1 4 2 1 513 1 1 1 1 1 5 5
LO4 1 1 1 4 2 1 513 1 1 1 1 1 5 5
LO5S 1 1 1 4 2 1 513 1 1 1 1 1 5 5
LO6 1 1 1 4 2 1 513 1 1 1 1 1 5 5
Contribution | 1 Very Low 2 Low 3 Medium 4 High 5 Very
Level High




COURSE SCHEDULE

Lesson Course name | Theoric Practice Lab Local ECTS
code Credit
Kitchen 3 3 3
Organization
and
Management in
Disasters
Course title Kitchen Organization and Management in Disasters
Course Level Associate Degree
Course Credit 3
Lesson Type Optional
Prerequisites None

The aim of lesson

For use in case of any disaster within the scope of this course; It is aimed
to provide comprehensive information about kitchen management and
organization and nutritional problems and their management.

Course Content

The content of this course; It covers information on kitchen management
and organization in disaster areas, nutrition-related problems in the
disaster area and their management, the installation of mobile kitchens
required for the region and planning menus, and the use of available
resources in the region.

Course
Book/Material/Recommended
Resources

There are no recommended resources for the course.

Planned Learning Activities
and Teaching Methods

1: Lecture 2: Question and Answer 3: Discussion

Other Recommended Topics
for the Course

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Formal Education

Course Learning Outcomes

When the student completes this course;

1. Being informed about the process in the disaster area

2. Ability to develop solutions for nutritional problems in the disaster area

3. Ability to manage existing resources in the disaster area

4. Ability to organize a kitchen in a disaster area

5. Ability to take an active role in the development of menus needed in the disaster area




Weekly Topics

Theoric

Practice

Week 1

Culinary, Management and Organization
Terminology

\Week 2

Disaster Types and Definitions

\Week 3

Basic First Aid

Week 4

Coordination Management in Disasters

Week 5

Nutrition Problems and Management in
Disaster Situation

Week 6

Nutrition Problems and Management in
Disaster Situation

Week 7

Sahara Kitchen Setup and Management

\Week 8

Mobile Kitchen Setup and Management

Week 9

Menu Planning Appropriate for Disaster Types

Week 10

Menu Development Suitable for Mobile
Kitchens

Week 11

Correct Use and Management of Available
Resources in Disaster Situations

Week 12

Development and Implementation of Resilient
Menus Suitable for Disaster Situations

Week 13

Development and Implementation of Resilient
Menus Suitable for Disaster Situations

Week 14

Development and Implementation of Resilient
Menus Suitable for Disaster Situations

Evaluation System

Midterm

40%

Final

60%

Workload Calculation

Activities

r on

Numbe | Durati

(Hour)

Total Workload Hours

Weekly Class Hours (Theory) 14

42

Weekly Lesson Hours (Practice)

Weekly Class Hours (Laboratory)

Accessing and Reading Resources 14

28

Web Browsing / Library Research 14

14

Material Design / Application




Report preparing

Preparing a Presentation

Presentation

Preparation for Midterm Exam 1 4 4
Preparation for the Final Exam 1 4 4
Midterm Exam 1 1 1
Semester final exam 1 1 1
Total Workload Hours 94
Total Workload Hours / 30 ECTS 3.1
ECTS Credits of the Course 3
Program Learning Outcome Relationship
Plo PZO PO3 |PO4 P5O POG6 |PO7 Pé) PO9 |PO10[PO11|PO12|PO13[PO14|PO15
LO1 1 |1 1 3 1l 11 |5 1 1 1] 1] 1] 5] 2
LO? 1 |1 1 3 1l 11 |5 1 1 1] 1] 1] 5] 2
LO3 1 1 1 3 1 111 5 1 1 1 1 1 5 2
LO4 1 1 1 3 1 111 5 1 1 1 1 1 5 2
LO5 1 1 1 3 1 111 5 1 1 1 1 1 5 2
Contribution| 1 Very Low 2 Low 3 Medium 4 High 5 Very High

Level




I1I. DONEM

COURSE SCHEDULE
Lesson code Course Theoric | PRACTISE Lab Local ECTS
name Credit
Advanced 3.00 1.00 0.00 4.00 6.00
Pastry
Technique
s
Course title Advanced Pastry Techniques |
Course Level Associate Degree
Course Credit 4.00
Lesson Type Compulsory
Prerequisites None

The aim of lesson

The aim of this course is to teach and apply concepts, trends and
techniques related to advanced pastry, and then to enable students to
successfully apply advanced pastry techniques in the production
departments of their own fields after graduation.

Course Content

In the field of Food and Beverage services, information that teaches how
to prepare products such as tarts, tartlets, pies, pies and cakes, brownies,
biscuits and cookie dough in the pastry profession, and gives the ability to
create different products, diversification of patisserie products in world
cuisines by preparing them, baking them and making them ready for
service. Covers import issues.

Course
Book/Material/Recommended
Resources

Patisserie: Pastry Maker's Handbook (Christophe Felder), Cafe Fernando
(Cenk Sonmezsoy), Fruit Desserts and Cakes Step by Step with Pictures
(Anne Willan, Esin Karakurt), The Art of French Pastry: A Cookbook
(Jacquy Pfeiffer, Martha Rose Shulman), French Patisserie (Ecole
Ferrandi), The ltalian Bakery (The Silver Spoon), The World's Most
Beautiful Desserts (Martha Day)

Planned Learning Activities
and Teaching Methods

Demonstration, Demonstration, Question and Answer, Verbal
Expression, Group Work

Other Recommended Topics
for the Course

None

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;




1. Have advanced knowledge in the field of patisserie and dessert.

2. Can apply desserts in international culinary culture.

3. Knows the history and characteristics of desserts in international
culinary culture.

4. Have knowledge about advanced cake and dessert portioning and
presentation.

5. As a result of the theoretical and practical experience gained, he can
create a new dessert plate using his own imagination.

6. Have knowledge about current information and practices in cake and
dessert production.

Weekly Topics and Preparations

Theoric

Practise

Week 1

Course Introduction and Course Syllabus

Week 2

Cake and dessert Practises that have
become/continue to be an international
trend

Week 3

Points to consider in advanced pastry
Practise and presentation

Week 4

Current cake making and decorating
techniques

Week 5

Product information used in cake plastering,
decoration and dessert decoration

Sugar paste cookies, making figures using sugar
dough

Week 6

Jam, candies, croquants, etc. from various
fruits. Providing information about the
preparation stages, product information and
storage conditions of products such as

Jam, candies, croguants, etc. from various fruits.
Preparation and presentation of products such as

Week 7

Information about ice cream history, ice
cream types, sorbet, cornet, ice cream
sauces

Making and serving ice cream and sorbet varieties

\Week 8

Midterm

Week 9

History, information and characteristics of
patisserie and sweet products in Northern
European culinary culture

Week 10

Preparation and presentation of patisserie and sweet
products in Northern European culinary culture

Week 11

History, information and characteristics of
patisserie and sweet products in Southern
European culinary culture

Week 12

Preparation and presentation of patisserie and sweet
products in Southern European culinary culture

Week 13

History, information and characteristics of
patisserie and sweet products in Central
European culinary culture

Week 14

Preparation and presentation of patisserie and sweet

products in Central European culinary culture

Evaluation System

1

| Midterm

40%




2 | Final 60%

Workload Calculation

Activities Number Duration Total Workload Hours
(Hour)
Weekly Class Hours (Theory) 7 4 28
Weekly Lesson Hours (Practice) 8 4 32
Weekly Class Hours (Laboratory)
Lesson Participation 14 1 14
Q&A 14 1 14
Individual Study Before Lesson 7 1 7
impression 7 4 28
Homework 1 15 15
Midterm Exam Preparation 1 4 4
Final Exam Preparation 2 8 16
Read 1 8 8
Midterm Exam (Used in Make-up) 1 1 1
Final 1 4 4
Total Workload Hours 171
Total Workload Hours / 30 ECTS 5.7
ECTS Credits of the Course 6
Program Learning Outcome Relationship
PO [PO |PO [PO |PO5|PO6|PO |PO |PO | PO | PO | PO | PO | PO
1 2 3 4 7 8 9 10 | 11th | 12 13 | 14

LO1 1 5 3 1 3 514 1 5 2 5 5 4 5
LO2 1 5 1 1 5 4 |2 5 5 3 3 5 3 5 5
LO3 1 5 3 1 5 212 2 5 1 1 5 4 5 5
LO4 1 5 3 1 5 4 |3 5 5 3 5 5 4 5 5
LO5 1 5 3 2 5 511 5 5 3 5 5 2 5 5
LO6 3 5 3 2 4 512 ) 5 5 5 ) 4 ) 5
Contribution | 1 Very Low 2 Low 3 Medium 4 High 5 Very
Level High




COURSE SCHEDULE

Lesson Course name | Theoric Practice Lab Local ECTS
code Credit
Professional 4 4 4
Foreign
Language |
Course title Professional Foreign Language |
Course Level Associate Degree
Course Credit 2
Lesson Type Compulsory
Prerequisites None

The aim of lesson

The aim of the course is to ensure that students master the basic concepts
and professional terminology required for English language skills in
parallel with the basic user/Elementary level defined in the evaluation
system determined in the common framework classification of European
Languages. In addition, it is aimed to provide students with basic English
reading, writing, listening and speaking skills that they can use in their
academic and business lives.

Course Content

It covers the basic concepts for the English language skills that may be
required in the field of Pastry and Bakery, professional terminology,
kitchen-related concepts and skills, historical development of the kitchen,
international cuisines, tools and equipment used in the kitchen, and
conveying information about the kitchen staff in English.

Course
Book/Material/Recommended
Resources

KOCAK, N. (2015). Food and Personnel Hygiene in Food and Beverage
Establishments. Detay Publishing. Ankara

Planned Learning Activities
and Teaching Methods

Lecture, Question and Answer, Discussion

Other Recommended Topics
for the Course

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Formal Education

Course Learning Outcomes

When the student completes this course;

1. Must be able to understand professional words related to kitchen equipment and cooking.

2. Must be able to create 2 menus.

3. Must be able to talk about Turkish and World cuisines.

4. Must be able to discuss work-related issues with colleagues in the kitchen.

5. Must be able to write recipes about Turkish and World cuisines.




Weekly Topics

Theoric Practice

Week 1 |Basic Vocational words (Cooking methods,
vegetables and fruits, meats, seafood, kitchen
equipment)

Week 2 |Reading and writing recipes (mashed potatoes,
making different sauces, various cookie
recipes, pizza recipes)

Week 3 |Reading and writing recipes from Turkish and
World cuisines.

Week 4 |Kitchen rules and hygiene

Week 5 ['Taking a Food Order" Unit Creating a starter
and main course menu Taking orders and
placing orders

Week 6 |Desserts and Cheese Unit Studies are carried
out on cheese types and desserts from Turkish
and World cuisines.

Week 7 |Describing Dishes Unites Describing various
dishes from Turkish and World cuisines using
the structures Made from, contain, consist of.
Creating a table arrangement in the restaurant.

Week 8 |Midterm

Week 9 |Dealing with Complaints Unit Dealing with
complaints from customers in the hotel and
Kitchen.

Week 10 [Jobs and Workplaces Unit Studying the job
descriptions and duties of the hotel staff.

Week 11 [Suggesting Restaurant Unit A reading passage
is studied about the issues that should be taken
into consideration when choosing a restaurant.

Week 12 |Ordering Unit The steps of ordering food are
studied with a reading passage. A dinner menu
is examined

Week 13 |Asian Cuisine Unit: A reading passage that
describes Asian Cuisine in general terms and
gives examples is studied.

Week 14 |American Cuisine Unit A reading passage that
describes American Cuisine in general terms
and gives examples is studied.

Evaluation System

[

Midterm 40%

2 Final 60%




Workload Calculation
Activities Number | Duration Total Workload Hours
(Hour)
Weekly Class Hours (Theory) 14 4 56
Weekly Lesson Hours (Practice)
Weekly Class Hours (Laboratory)
Accessing and Reading Resources 14 2 28
Web Browsing / Library Research 14 1 14
Material Design / Application
Report preparing
Preparing a Presentation
Presentation 14 1 14
Preparation for Midterm Exam 1 4 4
Preparation for the Final Exam 1 4 4
Midterm Exam 1 1 1
Semester final exam 1 1 1
Total Workload Hours 122
Total Workload Hours / 30 ECTS 4.1
ECTS Credits of the Course 4
Program Learning Outcome Relationship
PO1|PO2 | PO3 | PO4 PE? PO6| PO7 [PO8|PO9 |PO10[PO11|PO12|PO13(PO14|PO15
LO1 5 11| 1 1 (12 2 212222 ]1]5]|2
LO2 5 11| 1 1 11 1 1)1 1|l 1|15 ]2
LO3 5 11| 1 1 (12| v 2|12 ]1]5]|2
LO4 5 1 1 1 1 1 1 1 1 1 1 1 1 5 2
LO5 5 1 1 1 1 1 1 1 1 1 1 1 5 2
Contlribution 1 Very Low 2 Low 3 Medium 4 High 5 Very High
Leve




COURSE SCHEDULE

Lesson code | Course Theoric | PRACTISE Lab Local ECTS
name Credit
Desserts 3 1 4 5
in Turkish
Culinary
Culture
Course Title Desserts in Turkish Culinary Culture
Course Level Associate Degree
Course Credit 4.00
Lesson Type Compulsory
Prerequisites None

The aim of lesson

Within the scope of this courselt is aimed to provide students with the
competencies in preparing sherbet and traditional Turkish Desserts using
various dough preparation techniques.

Course Content

The course covers the basic desserts of the Ottoman cuisine and the local
Anatolian cuisine, the examination of the characteristics of the desserts of
these cuisines, their differences and similarities, sherbet desserts, halva,
and traditional desserts.

Course
Book/Material/Recommended
Resources

Tiirkan, C. (2008). Cooking, (2nd ed.). Ankaral: Omay Ofset Giirman, U.
(2006), Cooking techniques and practices 1. (1 ed.). Istanbul: MEB. State
Books. Tiirkan, C. (2007). Kitchen technology, (3rd Edition), Istanbul:
Culinary Institute

Planned Learning Activities
and Teaching Methods

Demonstration, Demonstration, Verbal

Expression, Group Work

Question and  Answer,

Other Recommended Topics
for the Course

None

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Can prepare Turkish Desserts using simple dough.

2. Can prepare and modernize Turkish Sherbet Desserts

3.Knows and can apply the points to be considered in preparing sweet

syrup.

4. Can make original desserts that reflect Turkish Culinary Culture.

5. Has information about the nutritional values of the prepared desserts.




Weekly Topics and Preparations

Theoric

Practise

Week 1

Course introduction,Points to consider when
preparing baklava dough, ingredients used in
dough preparation and their qualities

Preparing cheriz dessert

Week 2

Points to consider when preparing baklava
dough, nutritional values of the ingredients
used in the dough preparation stage and their
digestion in the body

Preparing palace burma

Week 3

Preparing sweet syrup for sherbet desserts,
points to consider when preparing syrup

Preparing nightingale nest dessert

Week 4

The qualities of the fats used in the
production of baklava and Turkish Desserts
with sherbet, the importance of fat in body
functioning, digestion and nutritional value.

Preparing peanut wrap

Week 5

The place and importance of sherbet desserts
in Turkish Culinary Culture, points to be
considered in preparing sweet syrup, graded
Syrup preparation

Preparing stuffed kadayif

Week 6

Baklava dough preparation, quality criteria
of walnuts and pistachios and the effect of
harvest times on the quality

Making walnut and pistachio baklava

Week 7

Preparing baklava dough/preparing to roll out
baklava dough/preparing baklava syrup/syrup
Points to consider in preparation

Preparing walnut wraps

\Week 8

Midterm

Week 9

Preparing baklava dough / preparing to roll
out baklava dough / preparing baklava syrup /
points to consider in syrup preparation, points
to consider in the preparation of the cream
used in making baklava, nutritional value of
milk and its functions in body work.

Preparing a feast

Week 10

Preparing desserts from baked dough and
points to consider.

Preparing Tulumba dessert Preparing Dilber lip
dessert Preparing Lady navel dessert Preparing
Queen finger dessert

Week 11

Making desserts from whipped dough, points
to consider and nutritional values

Preparing Revani

Week 12

The place and importance of fruit desserts in
the menu and Turkish Cuisine

Quince dessert Fig date dessert

Week 13

The place and importance of traditional milk
desserts in our culture

Making rice pudding, cuttlefish, Kazandibi and
chicken breast

Week 14

Points to consider when making milk desserts

Making Keskiil, Giillag and Zerde

Evaluation System

Midterm

40%

Final

60%




Workload Calculation

Activities Number Duration (Hour) | Total Workload Hours
Weekly Class Hours (Theory) 7 4 28
Weekly Lesson Hours (Practice) 7 4 28
Weekly Class Hours (Laboratory)
Lesson Participation 14 1 14
Q&A 14 1 14
Individual Study Before Lesson 4 1 4
impression 7 3 21
Homework 1 15 15
Midterm Exam Preparation 1 4 4
Final Exam Preparation 1 8 8
Read 1 8 8
Midterm Exam (Used in Make-up) 1 1 1
Final 1 4 4
Total Workload Hours 152
Total Workload Hours / 30 ECTS 5.0
ECTS Credits of the Course 5
Program Learning Outcome Relationship
PO |PO |[PO |PO |PO5|PO6|IPO |PO |PO | PO | PO | PO | PO | PO | PO
1 2 3 4 7 8 9 10 | 11th | 12 13 14 15
LO1 1 5 4 2 3 214 4 5 3 3 5 4 5 5
LO2 3 5 4 2 2 514 4 5 4 3 5 1 5 5
LO3 2 5 4 2 2 514 4 5 4 3 5 1 5 5
LO4 2 5 4 1 2 513 5 5 4 3 ) 4 ) 5
LO5 3 5 4 4 3 515 5 5 4 3 ) 4 ) 5
Contribution | 1 Very Low 2 Low 3 Medium 4 High 5 Very
Level High




COURSE SCHEDULE

Lesson code | Course name | Theoric Practice Lab Local ECTS
Credit
Aurtisan Bread 3 1 5
Making
Techniques

Course title Avrtisan Bread Making Technigues

Course Level Associate Degree
Course Credit 4

Lesson Type Compulsory

Prerequisites None

The aim of lesson

The aim of this course is to teach artisan bread making in all its
intricacies, to make it applicable in the best possible way, and to enable
the ability to produce new bread recipes.

Course Content

After explaining the historical development and diversity of Turkish
breads and giving information about bread types that differ in many parts
of the world such as German, Italian and Mexican, regionally prepared
breads, low glycemic index bread types, breads for patients, gluten-free
breads, whole wheat, rye. It covers the subjects of preparing and baking
corn bread, German breads and special specific breads, baking these
products and making them ready for service.

Course
Book/Material/Recommended
Resources

Dogan, Hakan (2016) Sourdough Breads, Istanbul:Alfa.Uniivar, Serife
(2008) Bread and Bread Types Production Technology, Ankara:Savas
Yaymevi. METRO (2010) The Bread We Eat, Istanbul:Metro Kiiltiir
Yayinlari.

Planned Learning Activities
and Teaching Methods

1: Lecture 4: Exercise and Practice 5; Demonstration 6: Demonstration 9:
Simulation 2: Question and Answer 3: Discussion 8: Group Work

Other Recommended Topics
for the Course

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Will be able to easily apply all kinds of bread recipes within the framework of ethical rules.

2. Able to easily apply all kinds of bread recipes within the framework of ethical rules.

3. Be able to describe sensory properties such as appearance and texture in bread types.

4. Able to apply innovative techniques in bakery.

5. Be able to understand and describe the preparation of sourdough at an advanced level.

6. Be able to distinguish and apply types of bread prepared with sourdough.




Theoric Practice

Week 1 |Bread and its history
\Week 2 [The importance of flour, water and yeast in Dough making techniques

artisanal bread. Definitions of culture, pre-

yeast and autolysis. Folding and baking

techniques.
Week 3 |Village bread Dough making techniques
Week 4 [Sourdough varieties - 1 Fruit yeasts dough leavening
Week 5 |Sourdough varieties - 2 Grain yeasts dough leavening
Week 6 |Semolina and whole wheat breads - 1 sourdough bread
Week 7 |Semolina and whole wheat breads - 2 sourdough bread
Week 8 |Baguettes and rich breads - 1
Week 9 |Baguettes and rich breads - 2 Breads found in international cuisines
Week 10 |Local Breads Breads found in international cuisines
Week 11 |Ethnic Breads-1 Breads found in international cuisines
Week 12 |Ethnic Breads - 2 sourdough bread
Week 13 |Layered dough - 1 sourdough bread
Week 14 |Layered dough - 2 sourdough bread

Evaluation System
1 Midterm 40%
2 Final 60%

Workload Calculation

Activities Number | Duration | Total Workload Hours
(Hour)

Weekly Class Hours (Theory) 14 3 42

Weekly Lesson Hours (Practice) 14 1 14

Weekly Class Hours (Laboratory)

Accessing and Reading Resources 14 2 28

Web Browsing / Library Research 14 1 14

Material Design / Application 14 1 14

Report preparing

Preparing a Presentation

Presentation 14 2 28

Preparation for Midterm Exam 1 4 4




Preparation for the Final Exam 1 4 4
Midterm Exam 1 1 1
Semester final exam 1 1 1
Total Workload Hours 150
Total Workload Hours / 30 ECTS 5.0
ECTS Credits of the Course 5

Program Learning Outcome Relationship

PO1 |PO2 [PO3 [PO4 [PO5 [PO6 [PO7 [PO8 [PO9 |PO10[PO11[PO12|PO13[PO14PO15
LO1 1 4 1 1 2 1 1 2 3 2 1 2 1 5 2
LO?2 1 4 1 1 2 2 1 2 3 2 1 2 1 5 2
LO3 1 4 1 1 2 2 1 2 3 2 1 3 1 5 2
LO4 t{a] v {222 l23]l2]t]2],]512
LO5 t]a] 2 2221232131572
LO6 ta] 12221 2]3]¢2 2 1|5 ]2
Contribultion 1VeryLow| 2Low 3 Medium 4 High 5 Very High
Leve




COURSE SCHEDULE

Lesson code | Course Theoric Practise Lab Local ECTS
name Credit
Internship 0.00 0.00 0.00 0.00 4.00
I
Course Title Internship |
Course Level Associate Degree
Course Credit 0.00
Lesson Type Compulsory
Prerequisites None

The aim of lesson

It aims for the student to apply the theoretical knowledge he/she has
learned in the courses in businesses deemed suitable for his/her program.

Course Content

Basic concepts of the Pastry and Bakery profession, Analysis of food and
beverage phenomena, Preparing dishes from local cuisines, Preparing
dishes from world cuisines, Preparing daily, weekly, monthly and annual
menus, taking into account the technical equipment of the patisserie and
the qualifications of its personnel according to the characteristics of the
target audience to be served, Guest It includes the skills of using
communication tools effectively to ensure customer satisfaction, quality
control of foodstuffs in the patisserie kitchen, performing warehouse
controls and storing food, ensuring personal hygiene in accordance with
legislation and hygiene rules, and applying business cleaning and
disinfection rules.

Course
Book/Material/Recommended
Resources

None

Planned Learning Activities
and Teaching Methods

It includes the student's Practise of the theoretical knowledge he has
learned in courses in businesses deemed appropriate for his program.

Other Recommended Topics
for the Course

None

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic education appropriate to the field

Course Learning Outcomes

When the student completes this course;

1. Can analyze eating and drinking and facts.

2. Can prepare products in the field of pastry and bread making.

3. Can prepare bread, cake and dessert products from world cuisines.

4. Ability to work in a team and assume individual responsibility.

5.Can prepare daily, weekly, monthly and annual dessert/pastries/bread
menus, taking into account the technical equipment of the kitchen and
the qualifications of the staff, according to the characteristics of the

target audience.

6. Can use communication tools effectively to ensure guest satisfaction.

7. Ability to perform quality controls, warehouse controls and store

foods in the kitchen.

8. Can apply business cleaning and disinfection rules by ensuring
personal hygiene in accordance with legislation and hygiene rules.




\Weekly Topics and Preparations

Theoric

Practise

Week 1

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 2

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 3

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 4

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 5

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 6

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 7

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

\Week 8

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 9

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

\Week 10

[To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 11

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 12

[To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 13

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 14

[To be able to transfer the knowledge he has learned
about his field to the work environment and to share

his field knowledge with his colleagues.




Workload Calculation

Activities Number | Duration Total Workload Hours
(Hour)
Individual study 60 2 120
Total Workload Hours 120
Total Workload Hours /30 ECTS 4.00
ECTS Credits of the Course 4
Program Learning Outcome Relationship
PO |PO |PO (PO |PO5|PO6(PO |PO |PO| PO | PO | PO | PO | PO | PO
1 2 3 4 7 8 9 10 [ 11th | 12 13 14 15

LO1 2 5 5 5 5 514 5 5 4 5 5 5 5 5
LO2 2 5 5 5 5 514 5 5 4 5 5 5 5 5
LO3 2 5 5 5 5 514 5 5 4 5 5 5 5 5
LO4 2 5 5 5 5 514 5 5 4 5 5 5 5 5
LO5 2 5 5 5 5 514 5 5 4 5 5 5 5 5
LO6 2 5 5 5 5 514 5 5 4 5 5 5 5 5
Contribution | 1 Very Low 2 Low 3 Medium 4 High 5 Very
Level High




COURSE SCHEDULE

Lesson Course name | Theoric Practice Lab Local ECTS
code Credit
Volunteering 2 1 3 3
Activities
Course title Volunteering Activities

Course Level

Associate Degree

Course Credit 3
Lesson Type Optional
Prerequisites None

The aim of lesson

The aim of the course is to strengthen the bond between universities and
society by using the knowledge, skills and knowledge that students have
acquired throughout their educational lives, and to provide practical and
practical information.

Course Content

Management and Organization Concepts; Concept of Volunteering and
Volunteer Management; Basic Volunteering, Participation in Voluntary
Work in Public Institutions, Local Governments and Non-Governmental
Organizations (NGOs); Risk Groups and Volunteering in Society;
Informing students about issues such as Immigrants and Volunteering

Course
Book/Material/Recommended
Resources

M. Liitfi Arslan, Youth and Volunteering, Youth's Search for Meaning in
the Modern Age, Bingdl University International Symposium, Bingdl
Municipality Cultural Publications 2019, p. 249-263. Bedrettin Keskin,
Omer Mira¢ Yaman, Youth and Volunteering within the Framework of
Civil Society and Youth Policies, GSB. Semih Ofset, Fahri Caki,
“Youth's International Voluntary Service Experiences and Their Socio-
Cultural Effects on the Individual” Journal of Academic Reviews
Volume:6 Issue:1 2011, p.136-174

Planned Learning Activities
and Teaching Methods

1: Lecture 2: Question-Answer

Other Recommended Topics
for the Course

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Formal Education

Course Learning Outcomes

When the student completes this course;

1. In this course, the student increases his knowledge and experience in establishing the awareness of
volunteerism and its systematic implementation in our society.

2. In this course, when the student gets to know volunteering activities in theory and practice, individuals
will understand that they gain the greatest benefits, even though they do not expect any profit.

3. Volunteering helps people get rid of the feeling of loneliness or boredom by creating a social
environment for themselves and makes an effort to do a job for the benefit of society.

4. The bond between universities and society is strengthened by using the knowledge, skills and knowledge
that students have acquired throughout their educational lives.

5. By establishing the awareness of volunteerism in the minds of students and in society, gains are achieved
in terms of its systematic implementation in our society.




Weekly Topics

Theoric

Practice

Week 1

Volunteering Lesson/Course content
introduction

Week 2

Conceptual Area: Youth, Heart, Volunteering,
NGO, Foundation, Service, lhsan,
Consistency, Trouble, Experience, Emotional
Intelligence

Week 3

Sites and Projects related to Youth and
\Volunteering

Week 4 [Sample Projects

Week 5 Participation in Voluntary Work in Public
Institutions, Local Governments and Non-
Governmental Organizations (NGOs)

Week 6 |Risk Groups and Volunteering in Society

Week 7 |Immigrants and Volunteering

Week 8 Midterm

Week 9 [Management and Organization Examples

Week 10

Voluntary Project Presentations, individually
and as a team

Week 11

Voluntary Project Presentations, individually
and as a team

Week 12

Voluntary Project Presentations, individually
and as a team

Week 13

Workshop on Business Plan (Things to
consider in writing and presenting the business

plan)

Week 14

Workshop on Business Plan (Things to
consider in writing and presenting the business

plan)

Evaluation System

Midterm

40%

Final

60%

Workload Calculation

Activities Numbe | Duratio | Total Workload Hours
' ?Hour)

Weekly Class Hours (Theory) 14 2 28

Weekly Lesson Hours (Practice) 14 1 14

Weekly Class Hours (Laboratory)

Accessing and Reading Resources 14 1 14

Web Browsing / Library Research 14 1 14




Material Design / Application
Report preparing
Preparing a Presentation
Presentation 14 1 14
Preparation for Midterm Exam 1 4 4
Preparation for the Final Exam 1 4 4
Midterm Exam 1 1 1
Semester final exam 1 1 1
Total Workload Hours 94
Total Workload Hours / 30 ECTS 3.1
ECTS Credits of the Course 3
Program Learning Outcome Relationship
POl |PO2 [PO3 |PO4 EO PO6 |PO7 ([PO8 |PO9 [PO10[PO11PO12[PO13[PO14|PO15

Lol 1 1] 1 3 (11 v [s5]ef1frfr]1]5]2
LO2 1 1] 1 3 (11 v s rfr]1]5]2
LO3 1| 1] 1 3 |11 1 |51 ]1|[1]|5]2
LO4 1| 1] 1 3 |11 1 |51z ]1|[1]|5]2
LO5 1 1 1 3 1 1 1 5 1 1 1 1 5 2
Contlribution 1 Very Low 2 Low 3 Medium 4 High 5 Very High
Leve




COURSE SCHEDULE

Lesson Course name | Theoric Practice Lab Local ECTS
code Credit
Recipe 2 2 3
Standardization
and Cost
Control
Course title Recipe Standardization and Cost Control
Course Level Associate Degree
Course Credit 2
Lesson Type Optional
Prerequisites None

The aim of lesson

The aim of this course is; The aim is to provide students with the ability
to prepare standard recipes in line with the principles that should be taken
into account in standardizing food recipes.

Course Content

The relationship and importance of the concepts of meal tariff and
standard, the basic criteria used in the preparation of meal tariffs, the
principles to be taken into account in the standardization of meal tariffs,
preparation of standard tariffs, standardization studies on dining areas in
different countries from past to present. The advantages of using standard
tariffs in culinary applications. Definition of consistency and standard
The concept of consistency in food recipes. Advantages and
disadvantages of standardization in food recipes. Matters that should be
included in Standard Food Tariffs. Weight criteria, Volume criteria,
Calorie measures. Nutritional information. Determination of missing
issues in standard recipes. Food Safety and Nutrition Information. Food
storage information, Characteristics of Warehouses. Principles to be
Considered in the Standardization of Meal Recipes. Standardization
stages. Characteristics of the language used in the recipe. Culinary trends
and preparing standard recipes for them.

Course
Book/Material/Recommended
Resources

Merdol, TK,(2003). Standard Meal Tariffs for Institutions with Mass
Feeding. (3rd Edition). Hatiboglu Printing and Publishing House, Ankara.

Planned Learning Activities
and Teaching Methods

Lecture, Question and Answer, Discussion

Other Recommended Topics
for the Course

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Formal Education

Course Learning Outcomes

When the student completes this course;

1. Knows the basic concepts related to the standardization of food recipes course.

2. Knows the basic criteria regarding the preparation of meal recipes.

3. Knows the basic principles of standardization of food recipes.

4. Can use the principles used in standardizing food recipes in the preparation of standard recipes.

5. Can distinguish the differences between a standard tariff and a randomly prepared tariff.




6. Prepares/has meals prepared using standard recipes.

7. Knows nutrition and food and beverage trends and can prepare standard prescriptions for them.

8. Can design different prescriptions, taking into account the issues that should be included in standard
prescriptions.

Weekly Topics

Theoric Practice

Week 1 [The Relationship and Importance of Meal
Tariff and Standard Concepts Meal Tariff and
Standard Concepts The Importance of
Standardization of Meal Tariffs

Week 2 |Standardization studies on dining areas in
different countries from past to present.
Advantages of using standard recipes in
kitchen applications. Definition of consistency
and the concept of consistency in standard
food recipes.

Week 3 |Advantages and disadvantages of
Standardization in Meal Tariffs, Points that
should be included in Standard Meal Tariffs

Week 4 \Weight measures Volume measures Calorie
measures Nutritional information

Week 5 |Determination of missing items in standard
tariffs. Food Safety, Nutrition Information
Food storage information, Features of
warehouses

Week 6 [Principles to be Considered in the
Standardization of Recipes Standardization
stages Characteristics of the language used in
the recipe

Week 7 [Nutritional trends

Week 8 |Nutritional trends/Vegetarian nutrition
Preparing recipes for sample dishes suitable for
vegetarian nutrition trends

Week 9 |Nutrition trends/Vegan nutrition Preparing
recipes for sample meals suitable for vegan
nutrition trends

Week 10 |Preparing standard recipes for sample meals
suitable for lacto-vegetarian and ovo-
\vegetarian nutrition trends.

Week 11 [Slow food movement and nutritional criteria in
line with this movement. Recipe preparation
studies

Week 12 |Fast Food Nutrition movement and preparing
sample product recipes in accordance with this
movement

Week 13 |Ayurvedic nutrition trend and preparing a
sample meal recipe in accordance with this
trend

Week 14 Creating different prescription designs by
taking into account the issues that should be
included in standard prescriptions




Evaluation System

1 Midterm 40%
2 Final 60%
Workload Calculation
Activities Numbe | Duration | Total Workload Hours
r (Hour)
Weekly Class Hours (Theory) 14 3 42
Weekly Lesson Hours (Practice)
Weekly Class Hours (Laboratory)
Accessing and Reading Resources 14 2 28
Web Browsing / Library Research 14 1 14
Material Design / Application
Report preparing
Preparing a Presentation
Presentation
Preparation for Midterm Exam 1 4 4
Preparation for the Final Exam 1 4 4
Midterm Exam 1 1 1
Semester final exam 1 1 1
Total Workload Hours 94
Total Workload Hours / 30 ECTS 3.1
ECTS Credits of the Course 3

Program Learning Outcome Relationship

Plo on PO3 [PO4 PSO PO6 [PO7 Pé) PO9 [PO10|PO11|PO12[PO13PO14[PO15
LO1 1 ]2 1 2 2] 1|1 2 1| 1] 3| 1| 1| 5| 2
LO2 1 ]2 1 2 2] 1|1 2 1| 1] 3| 1| 1| 5| 2
LO3 1 |2 1 2 2] 1|1 2 1] 1] 3| 1] 1| > 2
LO4 1 |2 1 2 21 1|1 2 1| 1] 3| 1| 1| > 2
LO5 1 |3 1 2 21 1|1 2 1| 1] 3| 1| 1| > 2
LO6 1 |2 1 2 2] 101 |2 1 1| 3| 1| 1] 35| 2




oz |1 |3 |1 |2 |2 21 |2 [ 1| 1] 3| 1| 1|5
ros |1 |2 |1 (2 |2 212 |2 [ 2| 2] 3| 1| 1] >
Contribution| 1 Very Low 2 Low 3 Medium 4 High 5 Very High
Level
IV. DONEM
COURSE SCHEDULE
Lesson code Course Theoric Practise Lab Local ECTS
name Credit
Chocolate 3.00 1.00 0.00 4.00 5.00
Making
Techniques
Course title Chocolate Making Techniques

Course Level

Associate Degree

Course Credit 4.00
Lesson Type Compulsory
Prerequisites None

The aim of lesson

Within the scope of this course, talking about the historical journey of
chocolate from past to present, giving information about the cocoa tree
and its varieties, chocolate production and making stages, chocolate
types, It is aimed to teach the processing methods of chocolate and cocoa
products.

Course Content

Processing methods of chocolate and cocoa products, chocolate making,
history and importance of chocolate and cocoa, chocolate materials and
equipment, tempering and shaping, chocolate decorations, filled
chocolates, ganache, truffle, rocher, chocolate desserts. Chocolate in the
pastry profession in the field of Food and Beverage services, It covers
topics that teach you how to use pastry products, provide you with the
ability to make boutique chocolate products, and provide you with the
knowledge to create different products.

Course
Book/Material/Recommended
Resources

The Science of Chocolate (Stephen Beckett), Chocolate (Denis Buosi),
Cocoa, Chocolate and Chocolate Products Science and Technology
(Assoc. Prof. Dr. Ozlem Tokusoglu), Love's Medicine, Chocolate (Deniz
Giirsoy)

Planned Learning Activities
and Teaching Methods

Demonstration, Demonstration, Question and Answer, Verbal
Expression, Group Work

Other Recommended Topics
for the Course

None

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Knows the history of cocoa.

2. Have information about the cocoa tree, its types and characteristics.

3. Learns about the history of chocolate.

4. Have knowledge about chocolate types and their ingredients.

5. Can prepare various types of chocolate.




6. It has the ability to temper chocolate.

7. Can prepare chocolate desserts.

Weekly Topics and Preparations

Theoric

Practise

Week 1

Course introduction and course syllabus

Week 2

Cocoa history

Week 3

Cocoa tree and its characteristics

Week 4

History and composition of chocolate

Week 5

Industrial and handmade chocolate

production

Week 6

Chocolate ingredients and equipment used in
making

Week 7

Chocolate properties and types

Ganache making

Week 8

Midterm

Week 9

Chocolate tempering types and points to
consider

Chocolate tempering

Week 10

\What distinguishes Roche chocolate from
other types of chocolate and points to
consider when making it

Roche chocolate making

Week 11

\What distinguishes truffle chocolate from
other types of chocolate and points to
consider when making it

Making truffle chocolate

Week 12

Features of filled chocolate that distinguish it
from other types of chocolate and points to
consider when making it

Making filled chocolate

Week 13

Introduction of the tools and equipment used
in making artisan chocolate, points to
consider in making

Artisan chocolate making

Week 14

Information is given about chocolate sauces
and at what stage chocolates should be added

to desserts.

Making chocolate desserts (soufflé, chocolate cake,
brownie, etc.)

Evaluation System

[E=Y

Midterm

40%

Final

60%

Workload Calculation

Activities Number

Duration (Hour) | Total Workload Hours

Weekly Class Hours (Theory) 7

4 28

Weekly Lesson Hours (Practice) 7

4 28

Weekly Class Hours (Laboratory)




Lesson Participation 14 1 14
Q&A 14 1 14
Individual Study Before Lesson 4 1 4
impression 7 3 21
Homework 1 15 15
Midterm Exam Preparation 1 4 4
Final Exam Preparation 1 8 8
Read 1 8 8
Midterm Exam (Used in Make-up) 1 1 1
Final 1 4 4
Total Workload Hours 152
Total Workload Hours / 30 ECTS 5.0
ECTS Credits of the Course 5
Program Learning Outcome Relationship
PO |PO |[PO |PO |PO5|PO6|IPO |PO |[PO | PO | PO | PO | PO | PO | PO
1 2 3 4 7 8 9 10 | 11th | 12 13 | 14 15
LO1 2 4 2 2 1 1 5 1 1 2 1 5 5
LO2 2 4 2 2 1 4 (1 1 5 1 1 2 1 5 5
LO3 2 4 2 2 1 1)1 1 5 1 1 1 1 5 5
LO4 2 4 2 2 1 4 5 1 5 1 3 4 3 ) 5
LO5 2 2 1 1 4 311 5 5 2 4 5 1 5 5
LO6 2 3 1 1 4 4 (1 5 5 2 3 5 2 5 5
LO7 2 5 1 1 4 4 (1 5 5 3 4 5 3 5 5
Contribution | 1 Very Low 2 Low 3 Medium 4 High 5 Very
Level High




COURSE SCHEDULE

Lesson code Course Theoric Practise Lab Local ECTS
name Credit
Advanced 3.00 1.00 0.00 4.00 6.00
Pastry
Techniques
1
Course Title Advanced Pastry Techniquesl|
Course Level Associate Degree
Course Credit 4.00
Lesson Type Compulsory
Prerequisites None

The aim of lesson

The aim of this course is to teach and apply concepts, trends and
techniques related to advanced pastry, and then to enable students to
successfully apply advanced pastry techniques in the production
departments of their own fields after graduation.

Course Content

Designing new pastry products, preparing new products, obtaining new
products by combining different appearances and different tastes, Fusion
cuisine and molecular gastronomy applications, applications from world
cuisines, trying new techniques in pastry and prescribing the products
prepared, archiving by taking photographs, "mirror" used in the field of
pastry. It covers topics such as glaze, naked cake, geoda cake.

Course
Book/Material/Recommended
Resources

Boutique Pastry (Peggy Porschen), Patisserie: Pastry Maker's Handbook
(Christophe Felder), Cafe Fernando (Cenk Sonmezsoy), Fruity Desserts
and Cakes Step by Step with Pictures (Anne Willan, Esin Karakurt), The
Art of French Pastry: A Cookbook (Jacquy Pfeiffer). , Martha Rose
Shulman), French Patisserie (Ecole Ferrandi), The Italian Bakery (The
Silver Spoon), The World's Most Beautiful Desserts (Martha Day)

Planned Learning Activities
and Teaching Methods

Demonstration, Demonstration, Question and Answer, Verbal
Expression, Group Work

Other Recommended Topics
for the Course

None

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Have advanced knowledge in the field of patisserie products and

desserts.

2.Can prepare desserts and patisserie products according to different

diets.

3. Knows how to prepare buttercream, make models and use it to

decorate cakes.




4. Learns how to make cakes according to current trends.

5. Can apply desserts in international culinary culture.

Weekly Topics and Preparations

Theoric Practise
Week 1 |Course Introduction and Course Syllabus
Week 2 |Content and information of sweet and [Preparation and presentation of gluten-free desserts,
pastry products according to different [vegan desserts, lactose-free desserts
nutrition styles
Week 3 |Buttercream preparation and coloring [Flower modeling using buttercream, preparation and
stages, storage conditions coloring of buttercream, flower modeling using
different holders
Week 4 |Points to consider in modern cake making |Bento Cake
techniques
Week 5 [Points to consider in modern cake making [lambeth cake
techniques
Week 6 [Points to consider in modern cake making [Naked Cake
techniques
Week 7 |Points to consider in modern cake making [Mousse cake, Modernized Eclairs and Profiteroles
techniques
Week 8 |Midterm
Week 9 [History, information and characteristics of
patisserie and sweet products in Middle
Eastern culinary culture
Week 10 Preparation and presentation of patisserie and sweet
products in Middle Eastern Culinary culture
Week 11 [History, information and characteristics of
patisserie and sweet products in Asian
Culinary culture
Week 12 Preparation and presentation of patisserie and sweet
products in Asian Culinary culture
Week 13 |History, information and characteristics of
patisserie and sweet products in North
American and South American culinary
culture
Week 14 Preparation and presentation of patisserie and sweet
products in North and South American culinary
culture
Evaluation System
1 Midterm 40%
2 Final 60%

Workload Calculation




Activities Number Duration Total Workload Hours
(Hour)
Weekly Class Hours (Theory) 7 4 28
Weekly Lesson Hours (Practice) 8 32
Weekly Class Hours (Laboratory)
Lesson Participation 14 1 14
Q&A 14 1 14
Individual Study Before Lesson 7 1 7
Impression 7 4 28
Homework 1 15 15
Midterm Exam Preparation 1 4 4
Final Exam Preparation 2 8 16
Read 1 8 8
Midterm Exam (Used in Make-up) 1 1 1
Final 1 4 4
Total Workload Hours 171
Total Workload Hours / 30 ECTS 5.7
ECTS Credits of the Course 6
Program Learning Outcome Relationship
PO |PO (PO |PO |PO5|PO6GIPO |PO |PO | PO | PO | PO | PO | PO | PO
1 2 3 4 7 8 9 10 | 11th | 12 13 14 15
LO1 1 512 3 3 515 2 5 1 3 5 1 5 5
LO2 1 512 1 4 511 5 5 4 4 5 ) 5 5
LO3 1 512 1 4 311 5 5 1 4 5 1 5 5
LO4 1 512 1 4 5|1 5 5 4 3 5 3 5 5
LO5 1 512 1 4 511 5 5 4 4 5 ) 5 5
Contribution | 1 Very Low 2 Low 3 Medium 4 High 5 Very
Level High




COURSE SCHEDULE

Lesson code | Course name | Theoric Practice Lab Local ECTS
Credit
Local Bakery 3 1 4 5
and Bakery
Products
Course title Local Bakery and Bakery Products
Course Level Associate Degree
Course Credit 4
Lesson Type Compulsory
Prerequisites None

The aim of lesson

The aim of this course is for students to learn local breads produced in
different regions of Turkey, the raw materials used in their production,
production techniques and baking methods.

Course Content

The content of this course covers the grains grown in the regions of
Turkey, the types of flour obtained from these grains, the preparation
methods that differ from region to region, baking techniques, and the
production of bread types.

Course
Book/Material/Recommended
Resources

Naskali, E., G. (2015) Bread Book. Editor: Emine Giirsoy Naskali.
Bookstore Istanbul

Akar-Sahing6z S., Simsek N., Demir S.,(2022) Dessert and Pastry
Production, Ankara: Nobel Publishing

Badem A., (2022), Pastry 1, Raw Materials, Cleaning Hygiene, Design.
Ankara: Nobel Publishing

Kurnaz A., Sengiil S., DESSERT, CAKE AND PASTRY Concepts,
Principles and Sample Applications Ankara: Detay Publishing

Planned Learning Activities
and Teaching Methods

1: Lecture 4: Exercise and Practice 5: Demonstration 6: Demonstration 9:
Simulation 2: Question and Answer 3: Discussion 8: Group Work

Other Recommended Topics
for the Course

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Learns about bread culture in ancient Anatolian civilizations.

2. Obtains information about grain and grain production and trade, bread types and bakery structure in the

Ottoman period.

3. Gains information about the effects of Islam on Anatolian bread culture.

4. Learns the interaction of Anatolian bread culture with other ethnic communities and their roles in bread

diversity.

5. Learns the types and uses of ovens and stoves used to make local bread in Anatolia today.




6. Recognizes breads from different regions of Turkey and learns the processes of how to make
bread in an applied way.

Theoric Practice

Week 1 |Grain varieties and wheat varieties produced in
Anatolia. The place of bread and bread types in
Anatolian civilizations in ancient times
(Hittites, Phrygians, Greeks, etc.).

Week 2 |Grain supply and milling in the Ottoman |Dough making techniques
period.

Week 3 |Bakery structure and functioning of the system |Dough making techniques
in the Ottoman period.

Week 4 [The effects of Islam on Anatolian bread |dough leavening
consumption culture.

Week 5 |Anatolian bread culture and the impact of |dough leavening
ethnic diversity

Week 6 [Types of traditional ovens and stoves used for [sourdough bread
bread making in Anatolia and their working
principles.

Week 7 |Breads of Istanbul and Thrace region. [Marmara Region Breads
Chickpea sourdough village bread.

Week 8 |Breads of Istanbul and Thrace region. [Marmara Region Breads
Chickpea sourdough village bread.

Week 9 |Aegean region bread culture. Manisa kula |Breads found in Aegean cuisine
bread Afyonkarahisar sourdough potato bread

Week 10 |Mediterranean region bread culture and Breads found in Mediterranean cuisine
varieties. Chapata bread Gastra bread

Week 11 |Anatolian bread culture, bread types, bread in |Making walnut bread
traditions and customs, Walnut bread, Phyllo
bread

Week 12 |Black Sea region bread culture and bread types |making cornbread
Trabzon vakfikebir bread Corn bread

Week 13 |Eastern Anatolian bread culture Tandoor bread |Making tandi bread
Lavash bread Pita

Week 14 |Bread culture of the Southeastern Anatolia [Making lavash bread
region under the influence of Arab culture
Kiibban Tirnakli

Evaluation System
1 Midterm 40%
2 Final 60%

Workload Calculation

Activities Numbe | Duration | Total Workload Hours
r (Hour)

Weekly Class Hours (Theory) 14 3 42

Weekly Lesson Hours (Practice) 14 1 14

Weekly Class Hours (Laboratory)




Accessing and Reading Resources 14 2 28
Web Browsing / Library Research 14 1 14
Material Design / Application 14 1 14
Report preparing
Preparing a Presentation
Presentation 14 2 28
Preparation for Midterm Exam 1 4 4
Preparation for the Final Exam 1 4 4
Midterm Exam 1 1 1
Semester final exam 1 1 1
Total Workload Hours 150
Total Workload Hours / 30 ECTS 5.0
ECTS Credits of the Course 5
Program Learning Outcome Relationship
PO1|PO2| PO3 [PO4|PO5|P0O6| PO7 |PO8|POY |PO10[PO11{PO12[PO13|PO14/PO15
LO1 1 4 1 1 2 1 1 2 3 2 1 2 2 5 2
LO2 1 4 1 1 2 2 1 2 3 2 2 2 5 2
LO3 1 4 1 1 2 2 1 2 3 2 1 3 2 5 2
LO4 tl4] v 222t ]23[2]1]2]2]5]¢2
LO5 ta] 2 2222232132512
LO6 tla4] v [rl2]2 2321 ]2]2]5]¢2
Contlribution 1VeryLow| 2Low 3 Medium 4 High 5 Very High
Leve




COURSE SCHEDULE

Lesson Course name | Theoric Practice Lab Local ECTS
code Credit
Professional 4 0 0 4 4
Foreign
Language Il
Course title Professional Foreign Language |

Course Level

Associate Degree

Course Credit 2
Lesson Type Compulsory
Prerequisites None

The aim of lesson

The aim of the course is to ensure that students master the basic concepts
and professional terminology required for English language skills in
parallel with the basic user/Elementary level defined in the evaluation
system determined in the common framework classification of European
Languages. In addition, it is aimed to provide students with basic English
reading, writing, listening and speaking skills that they can use in their
academic and business lives.

Course Content

Studies are carried out in units that explain Turkish and World cuisines in
general terms and include hotel management and tourism. Work on
preparing a CV to be used in job applications, self-presentation exercises
during interviews, and dialogue activities between staff in the kitchen are
carried out. Units prepared regarding the situations they may encounter in
their business and academic lives are studied. In parallel with these
studies, dialogue, writing, listening and speaking (role-play) activities are
carried out.

Course
Book/Material/Recommended
Resources

Professional English lecture notes prepared by the instructor

Planned Learning Activities
and Teaching Methods

1: Lecture 2: Question and Answer 3: Discussion

Other Recommended Topics
for the Course

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Formal Education

Course Learning Outcomes

When the student completes this course;

1. Can prepare a CV for 1 job application

2. Can introduce himself in a job interview

3. Can be aware of health and safety measures in the workplace

4. Can give directions inside and outside the hotel

5. Can make work-related phone calls




Weekly Topics

Theoric Practice

Week 1 |Information about the content of the course is
given. The "Buffets" unit is covered. The
reading passage about how the buffet is
prepared is studied. Breakfast, brunch and
lunch buffet menus are prepared for students.

Week 2 |CV preparation is carried out to be used in job
applications. Students prepare their own CVs

Week 3 [Work is done on being able to present yourself
in the interview and talk about your work
experiences and future plans.

Week 4 |Interview topic question-answer, role play
activity

Week 5 [Explaining and Instructing' Unit: Studies are
carried out to explain the work they do in the
kitchen.

Week 6 [Taking difficult phone calls Unit Focuses on
the structures that can be used in job-related
phone calls.

Week 7 |Giving Directions Indoors Unit: Parts of the
hotel and prepositions indicating location and
direction are studied. We are working on
giving directions within the hotel.

Week 8 |Midterm

Week 9 |Giving Directions outside Unit Prepositions
that give directions to places in a city are
studied. Work is being done on giving
directions within the city.

Week 10 |Facilities For the Business Traveler Unit A
unit study is carried out on the services offered
by the hotel to its customers.

Week 11 |Offering Help and Advice Unit Present Perfect
Tense Structures related to giving advice and
asking for help are studied.

Week 12 |Dealing With Problems Unit A unit study is
carried out on dealing with the problems that
occur in the hotel. Should+ present perfect
passive structure is practiced

Week 13 |Instructions Unit: Cocktail types are studied
and cocktail recipes are given.

Week 14 |Health and Safety at Work Unit Unit study is
carried out on health and safety measures.

Evaluation System

1 Midterm %40

2 Final %60




Workload Calculation

Activities Numb | Duration Total Workload Hours
er (Hour)
Weekly Class Hours (Theory) 14 4 56
Weekly Lesson Hours
(Practice)
Weekly Class Hours
(Laboratory)
Accessing and Reading 14 1 14
Resources
Web Browsing / Library 14 1 14
Research
Material Design / Application 14 1 14
Report preparing
Preparing a Presentation
Presentation 14 1 14
Preparation for Midterm Exam 1 4 4
Preparation for the Final Exam 1 4 4
Midterm Exam 1 1 1
Semester final exam 1 1 1
Total Workload Hours 122
Total Workload Hours / 30 ECTS 4.1
ECTS Credits of the Course 4

Program Learning Outcome Relationship

POl |PO2 [PO3 |PO4 EO PO6 |PO7 ([PO8 PO9 [PO10PO11 PO14[PO15

LO1 5 11| 1 1t 12| 2 11|21 ]1]1 5 | 2
LO2 5 11| 1 1 (12 2 212222 ]1]5]|2
LO3 5 11| 1 1 (12| v 2|12 ]1]5]|2
LO4 5 1 1 1 1 1 1 1 1 1 1 1 1 5 2
LO5 5 1 1 1 1 1 1 1 1 1 1 1 5 2
Contlribution 1 Very Low, 2 Low 3 Medium 4 High 5 Very High
Leve




COURSE SCHEDULE

Lesson code | Course Theoric Practise Lab Local ECTS
name Credit
Internship 0 0 0 0 4.00
1
Course title Internship |1
Course Level Associate Degree
Course Credit 0
Lesson Type Compulsory
Prerequisites None

The aim of lesson

It aims for the student to apply the theoretical knowledge he/she has
learned in the courses in businesses deemed suitable for his/her program.

Course Content

Basic concepts of the Pastry and Bakery profession, Analysis of food and
beverage phenomena, Preparing dishes from local cuisines, Preparing
dishes from world cuisines, Preparing daily, weekly, monthly and annual
menus, taking into account the technical equipment of the patisserie and
the qualifications of its personnel according to the characteristics of the
target audience to be served, Guest It includes the skills of using
communication tools effectively to ensure customer satisfaction, quality
control of foodstuffs in the patisserie kitchen, performing warehouse
controls and storing food, ensuring personal hygiene in accordance with
legislation and hygiene rules, and applying business cleaning and
disinfection rules.

Course
Book/Material/Recommended
Resources

None

Planned Learning Activities
and Teaching Methods

It includes the student's Practise of the theoretical knowledge he has
learned in courses in businesses deemed appropriate for his program.

Other Recommended Topics
for the Course

None

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Can analyze eating and drinking and facts.

2. Can prepare desserts and pastries from local cuisine.

3. Can prepare desserts and pastries from world cuisines.

4. Ability to work in a team and assume individual responsibility.

5. Can prepare daily, weekly, monthly and annual dessert and patisserie
menus, taking into account the technical equipment of the kitchen and
the qualifications of the staff, according to the characteristics of the
target audience to be served.

6. Can use communication tools effectively to ensure guest satisfaction.

7. Ability to perform quality controls, warehouse controls and store




foods in the kitchen.

8. Able to ensure personal hygiene and apply business cleaning and
disinfection rules in accordance with legislation and hygiene rules.

Weekly Topics and Preparations

Theoric

PRACTISE

Week 1

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 2

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 3

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 4

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 5

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 6

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 7

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

\Week 8

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

\Week 9

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 10

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 11

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 12

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 13

To be able to transfer the knowledge he has learned
about his field to the work environment and to share
his field knowledge with his colleagues.

Week 14

To be able to transfer the knowledge he has learned
about his field to the work environment and to share

his field knowledge with his colleagues.




Workload Calculation

Activities Number | Duration Total Workload Hours
(Hour)
Individual study 60 2 120
Total Workload Hours 120
Total Workload Hours /30 ECTS 4.00
ECTS Credits of the Course 4

Program Learning Outcome Relationship

PO [PO (PO (PO [PO5|POG6IPO |PO [PO | PO | PO | PO | PO | PO
1 2 3 4 7 8 9 10 [11ith [ 12 | 13 | 14

LO1 2 5 5 5 5 514 5 5 4 5 5 5 5
LO2 2 5 5 5 5 514 5 5 4 5 5 5 5 5
LO3 2 5 5 |5 5 5|4 5 5 4 5 5 5 5 5
LO4 2 5 5 5 5 514 5 5 4 5 5 5 5 5
LO5 2 5 5 5 5 514 5 5 4 5 5 5 5 5
LO6 2 5 5 5 5 514 5 5 4 5 5 5 5 5
Contribution | 1 Very Low 2 Low 3 Medium 4 High 5 Very
Level High




COURSE SCHEDULE

Lesson Course name | Theoric Practice Lab Local ECTS
code Credit
Entrepreneurship 2 2 2

Course title Entrepreneurship

Course Level Associate Degree

Course Credit 2

Lesson Type Optional

Prerequisites None

The aim of lesson The entrepreneurship course aims to learn topics related to

entrepreneurship concepts, explain the key concepts in entrepreneurship,
and build a bridge between the theoretical framework and applications in
daily life.

Course Content

In the Entrepreneurship course, Entrepreneurship Concepts and
Fundamentals of Entrepreneurial Thought, Entrepreneur's Characteristics
and Entrepreneurial Processes will be explained, and Testing of
Entrepreneurial Characteristics, Business ldea Development, Business
concept, business types, Business Plan Concept and Market Research and
Marketing Plan subjects will be discussed.

Course
Book/Material/Recommended
Resources

Instructor lecture notes, Kesim, M. (2010). Entrepreneurship. System
Offset. Ankara

Planned Learning Activities
and Teaching Methods

1: Lecture 2: Question and Answer 3: Discussion

Other Recommended Topics
for the Course

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Formal Education

Course Learning Outcomes

When the student completes this course;

1.Gain knowledge about
Entrepreneurship Processes.

Entrepreneurship Concepts,

Characteristics of the Entrepreneur, and

2. Knows Testing Entrepreneurial Characteristics, Business Idea Development and Creativity Exercises

3. Recognizes the concept of business, business functions and types.

4. Master the Business Plan Concept and Elements, Market Research and Marketing Plan.




Weekly Topics

Theoric

Pratice

Week 1

Entrepreneurship Entrepreneur Concepts and
Fundamentals of Entrepreneurial Thought,
Characteristics of Entrepreneur,
Entrepreneurship Process, and Functions of
Entrepreneur,

Week 2

Testing  Entrepreneurship  Characteristics,
Business ldea Development and Creativity
Exercises,  Responsible  Entrepreneurship
Concept and Experience Sharing,

Week 3

Testing  Entrepreneurship ~ Characteristics,
Business ldea Development and Creativity
Exercises,  Responsible  Entrepreneurship
Concept and Experience Sharing,

Week 4

Business concept, business functions, types,
forms of establishment, financial and legal
responsibilities

Week 5

Business concept, business functions, types,
forms of establishment, financial and legal
responsibilities

Week 6

Business Plan Concept and Elements, Market
Research and Marketing Plan (Market
Research, Preparation of Marketing Plans, and
Their Use in Practice)

Week 7

Workshop on Business Model and Business
Plan and Market Research and Marketing Plan
(Market Research, Preparation of Marketing
Plans, and Their Use in Practice)

\Week 8

Midterm Exam - Workshop on Business Model
and Business Plan @ Market Research and
Marketing Plan (Market Research, Preparation
of Marketing Plans, and Their Use in Practice)

Week 9

Business Plan Concept and Elements,
Management Plan and Production Plan (Basic
Small Business Management Information,
Production Planning)

\Week 10

Workshop on Business Model and Business
Plan, Management Plan and Production Plan
(Basic ~ Small Business ~ Management
Information,  Production  Planning  and
Implementation of Plans)

Week 11

Business Plan Concept and Elements and
Financial Plan (Basic Financial Information
Required for Business Establishment and
Management)

Week 12

Workshop on Business Model and Business
Plan and Financial Plan (Preparation and
Implementation of Financial Plan)

Week 13

Workshop on Business Plan (Things to
consider in writing and presenting the business

plan)

Week 14

Workshop on Business Plan (Things to

consider in writing and presenting the business




plan)

Evaluation System

1 Midterm 40%
2 Final 60%
Workload Calculation
Activities Numb | Duratio Total Workload Hours
er n
(Hour)
Weekly Class Hours (Theory) 14 2 28
Weekly Lesson Hours (Practice)
Weekly Class Hours (Laboratory)
Accessing and Reading Resources 14 1 14
Web Browsing / Library Research
Material Design / Application
Report preparing
Preparing a Presentation
Presentation 14 1 14
Preparation for Midterm Exam 1 4 4
Preparation for the Final Exam 1 4 4
Midterm Exam 1 1 1
Semester final exam 1 1 1
Total Workload Hours 66
Total Workload Hours /30 ECTS 2.2
ECTS Credits of the Course 2

Program Learning Outcome Relationship

PO1|PO2| PO3 | PO4 PSO PO6| PO7 | PO8 |PO9 |PO10[PO11|PO12[PO13[PO14[PO15
LO1 1 1] 1 1[4l 2[5 ]rs1]1]1]5]2
LO? 1 1] 1 1[4l 2[5 ]rs1]1]1]5]2
LO3 1 1] 1 1[4l 2[5 ]rs1]1]1]5]2




LO4 1 1 1 1 411 1 5 1 1 1 1 1 5 2

LO5 1 1 1 1 411 1 5 1 1 1 1 1 5 2
Contribution| 1 Very Low 2 Low 3 Medium 4 High 5 Very High
Level

COURSE SCHEDULE
Lesson code Course Theoric Practise Lab Local ECTS
name Credit
Breakfast 3.00 1.00 0.00 4.00 4.00
Pastries
Course Title Breakfast Pastries

Course Level

Associate Degree

Course Credit 4.00
Lesson Type Optional
Prerequisites None

The aim of lesson

Within the scope of this course, studentslt is aimed to inform people
about the functioning and order of the kitchen during the breakfast
preparation stage, the preparation of breakfast pastries, the presentation of
the prepared products, and to provide knowledge, skills and practical
experience about different breakfast cultures in the world cuisine.

Course Content

It covers the preparation of products with the desired doneness, color,
taste and appearance by preparing dough in accordance with various
dough techniques, products such as pancakes, baglama dough, bazlama,
spring rolls, boyoz, crepes, pastries and opening varieties, as well as open
buffet breakfast presentation.

Course
Book/Material/Recommended
Resources

The Book of Breakfast (Halit Haliloglu), Everything About Breakfast
(Stileyman Dilsiz), Pastries from World Cuisines (Martha Day),
Breakfast & Brunch (Nathalie Stoyanof Suda), Pastries Step by Step
(Hakan Dogan)

Planned Learning Activities
and Teaching Methods

Demonstration, Demonstration, Question and Answer, Verbal
Expression, Group Work

Other Recommended Topics
for the Course

None

Instructor Teaching the
Course

Assistant Lecturers Giving
the Course

Delivery of the Lesson

Basic teaching appropriate to the content of the course

Course Learning Outcomes

When the student completes this course;

1. Knows national and international cheese types and characteristics.

2. Have information about national and international processed meat

products.

3. Can make marmalade, jam, fruit yoghurt mixtures and basic sauces in
national and international cuisine.

4. Have knowledge and content about breakfast cultures according to

countries.

5. Have the ability to apply the pastries served at breakfast.




6. Have the ability to apply hot products served at breakfast (menemen,
scrambled eggs, poached eggs, fries, croquettes, etc.).

7. Becomes skilled in making products such as Pisi, pastries, bagels,
pastries, pastries, and pancakes, which are included in breakfasts.

8. Can prepare an open buffet breakfast.

Weekly Topics and Preparations

Theoric

Practise

Week 1

Course introduction and course syllabus
display

Week 2

Cheeses in World Cuisine and their uses in
breakfast

Week 3

Processed/semi-processed meat products in
\World Cuisine and their uses in breakfast

Week 4

Jams, marmalade, fruit yoghurt mixtures and
breakfast sauces in World Cuisine and their
uses in breakfast

Week 5

Pastries in breakfast cultures by country

Week 6

Common and different aspects between crepes
and pancakes

Crepe and Pancake Practises

Week 7

Serving and presentation methods of eggs
served for breakfast, egg cooking minutes

Egg Types (boiled, omelette types, scrambled
egg, poached egg, egg bread, French toast,
menemen, etc.)

Week 8

Midterm

Week 9

Points to be taken into consideration when
making bagel and the properties of the
materials to be used

Preparation and presentation of bagel prepared
with yeast and baking powder

Week 10

Points to consider when making pastries and
the properties of the materials to be used

Making Pastry Varieties (pastry types obtained
by adding yeast and baking powder)

Week 11

Points to be taken into consideration when
making bagels and pastries and the properties
of the materials to be used.

Simit and Opening making

Week 12

Points to consider when making pastry types
and the properties of the materials to be used

Pastry Types (cigarette, tray, sleeve, water pastry,
etc.)

Week 13

Points to consider when making pancake types
and the properties of the materials to be used.

Pancake Types

Week 14

Open buffet breakfast contents, decoration,

service and design features

Open Buffet Breakfast Preparation and

Presentation

Evaluation System

1 Midterm 40%
2 Final 60%
Workload Calculation
Activities Number Duration Total Workload Hours
(Hour)




Weekly Class Hours (Theory) 7 4 28
Weekly Lesson Hours (Practice) 7 28
Weekly Class Hours (Laboratory)
Lesson Participation 7 1 7
Q&A 7 1 7
Individual Study Before Lesson 7 1 7
impression 7 3 21
Homework
Midterm Exam Preparation 1 4 4
Final Exam Preparation 1 8 8
Read 1 5 5
Midterm Exam (Used in Make-up) 1 1 1
Final 1 4 4
Total Workload Hours 120
Total Workload Hours / 30 ECTS 4.00
ECTS Credits of the Course 4
Program Learning Outcome Relationship
PO [PO |PO [PO |PO5|PO6|PO |PO |PO | PO | PO | PO [ PO | PO | PO
1 2 3 4 7 8 9 10 | 11th | 12 13 14 15
LO1 1 3 1 2 2 412 2 3 3 3 1 5 ) 5
LO2 2 2 1 2 4 4 |2 2 3 3 3 1 5 5 5
LO3 1 4 1 2 4 4 (1 5 5 4 4 4 5 5 5
LO4 1 4 1 2 4 4 (1 5 3 4 3 2 5 5 5
LO5S 1 3 1 2 4 4 (1 5 5 4 4 4 5 5 5
LOG6 1 4 1 2 4 4 (1 5 5 4 4 2 5 5 5
LO7 1 4 1 2 4 4 (1 5 5 4 4 4 5 5 5
LO8 1 4 1 5 4 5 (1 5 5 4 5 4 5 5 5
Contribution 1 Very Low 2 Low 3 Medium 4 High 5 Very
Level High




Meslek Yiiksekokuluna Ogrenci Alan Mevcut Programlar
Asecilik Programi

Mengen Meslek Yiiksekokulu, Yiiksekogretim Kurulu’nun 22.08.1997 tarihli 116 sayili karariyla
kurulmus olup, Yiiksekokul biinyesinde tek Otel Lokanta ve ikram Hizmetleri Boliimii ve altinda
Ascilik Programi yer almaktadir. 2013 yilinda agilan Ascilik Programinin ikinci &gretimi YOK
tarafindan kapatilmis ve 2020-2021 egitim &gretim yilinda kontenjan verilmemistir. 220 6grenci ile
egitim d6gretim devam etmektedir.

Ascilik Programi acildigi tarihten itibaren YOK tarafindan belirlenen kontenjanlar1 tamamen
doldurmaktadir.

Pastacilik ve Ekmekgilik Programina Destek Verecek Akademik Personel Durumu

Mengen Meslek Yiiksekokulu, Gastronomi ve Mutfak Sanatlari lisans programi ile ayni kampiis
icerisinde egitim ve dgretim vermektedir. Mengen Meslek Yiiksekokulu ascilik programinda 1 adet Dr.
Ogr. Uy. Ve 4 adet Ogretim Gorevlisi bulunmaktadir. Gastronomi ve Mutfak Sanatlar1 lisans
programinda 2 adet Dogent, 1 adet Dr. Og. Uy., 1 adet Ogretim Gérevlisi ve 2 adet Arastirma Gorevlisi
bulunmaktadir. Hali hazirdaki akademik personeller ihtiya¢ halinde Pastacilik ve Ekmekgilik
programina destek vereceklerdir.

- Doc. Dr. Ogr. Ogr. Ogr. Ar. Gor.
Boliim Dr. I"Jyesig G%r. Gi;g'r. Toplam
Mengen MYO- i 1 1 3 i 6
Ascilik Pr. (Ingilizce)
Turizm Fakiiltesi,
Gastronomi ve 2 1 - 1 2 6
Mutfak Sanatlar1
Toplam 2 2 1 4 2 12

Bolu Abant izzet Baysal Universitesi Mengen Meslek Yiiksekokulu Fiziki imkanlar-Ek-2

Yemekhane =130 kisilik (247 m2)

Konferans Salonu(2 Adet) =100 kisilik (240 m2) + 260 kisilik (410 m2)
Sergi Salonu =520 m2

Kiitliphane =50 kisilik 136 m2

Kantin — Kafeterya =270 m2

Egitim Binas1




Bilgisayar Lab.
Derslik (4 Adet)
Derslik (Anfi) (2Adet)

Uygulama Mutfaklar1
Mutfak -1

Mutfak -2

Mutfak -3

Pasta ve Ekmek Lab.

—48 Kisilik
=57 x4 Kisilik ~ (
=120 x 2 Kisilik (

=155 m2
=155 m?2
=50 m2
=49 m2

120 m2
61x4)m2
110x2) m2
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