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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Yoéresel Mutfak

Ders Kodu / Course Code

1116B2013

Ders Tirii / Course Type

Secmeli Ders Grubu

Ders Seviyesi / Course Level Onlisans
Ders Akts Kredi / ECTS 4,00
Haftalik Ders Saati (Kuramsal) / 1,00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 2,00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0,00
Hours For Week (Laboratory)

Dersin Verildigi Yl / Year 2

Ogretim Sistemi / Teaching System

Birinci Ogretim

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Bu derste 6grencilerin Orta Asya, Selcuklu, Osmanl mutfaklarinin tarihini, cumhuriyet
dénemi ve modern Tirk mutfagini, Tark mutfaginin genel 6zelliklerini, Tirk murfaginin sofra
adabi ve aligkanliklarini, Tirk mutfaginda yer alan yiyecek icecek gruplarini ve bélgesel
mutfaklar 6grenmeleri amaglanmaktadir.

In this course, it is aimed for students to learn the history of Central Asian, Seljuk and
Ottoman cuisines, the republican period and modern Turkish cuisine, the general
characteristics of Turkish cuisine, the table manners and habits of Turkish cuisine, the
food and beverage groups in Turkish cuisine and regional cuisines.

igerigi / Content

Orta Asya’dan Osmanli mutfagina kadar Tirk beslenme aligkanliklari ve Turkiye cografi
bodlgelerine ait mutfak kultirt ve yiyecekleri hakkinda bilgi edinilmesi

Obtaining information about Turkish eating habits and culinary culture and foods of
Turkey's geographical regions, from Central Asia to Ottoman cuisine.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Yéresel Mutfaklar, Ogr. Gor. Serkan Sengiil- Ogr. Gér. Ali Cakir ve Ogr.Gér. Giilay
Cakir,Beta Basim, 2015

Turk Mutfagi, Prof. Dr. Nevin Sanlier ve Prof. Dr. Metin Saip Suriicioglu, Hedef CS, 2019
Geleneksel Tiirk Mutfagindan Se¢meler: Besin Ogeleri Agisindan Degerlendirme, Dog.Dr.
Makbule Gezmendag, Detay Yayincilik, 2014

Turkiye'nin Yoresel Mutfaklari, Yrd. Dog.Dr. Serkan Senglil ve Dog.Dr.Oguz Tirkay, Detay
Yayincilik, 2017

Tiirk Mutfaginda Yolculuk, Prof.Dr. Fiigen Duru Ozkaya ve Dr. Menekse Cémert, Detay
Yayincilk, 2017

Ulusal Gastronomi ve Tirk Mutfag, Prof. Dr. Mehmet Sarusik ve Dr. Ogr. Uyesi Giilgin
Ozbay, Detay Yayincilik, 2015.




Ogretim Uyesi (Uyeleri) / Faculty Ogr. Gér. Berre Zeynep UGAN KAYAALP
Member (Members)

OGRENME GIKTILARI / LEARNING OUTCOMES

1 Turk mutfagi tarihi hakkinda genel bilgileri edinir. Obtains general information about the history of Turkish cuisine.
2 Turkiye cografi bolgelerinin beslenme aliskanliklari konusunda bilgi sahibi olur. Have knowledge about the nutritional habits of Turkiye's geographical regions.
3 Turkiye cografi bolgeleri yemekleri konusunda pratik ve teorik olarak bilgi sahibi olur. Gain practical and theoretical knowledge about the dishes of Tirkiye's geographical regions.

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teknikleri/Teaching Methods On Hazirlik / Preliminary

Teorik Dersler / Theoretical Uygulama Lab

Techniques

1 Yéresel Mutfaklarin Gastronomide Yeri ve Onemi

The Place and Importance of Local Cuisines in Gastronomy

Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary

Techniques

2 Orta Asya ve Anadolu Turk Mutfak Kaltira

Central Asian and Anatolian Turkish Culinary Culture

Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary

Techniques

3 |Selguklu Dénemi Turk Mutfak Kltiirii

Turkish Culinary Culture of the Seljuk Period

Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;g;:{ﬁg:&ig Methods On Hazirlik / Preliminary

Techniques

Osmanli Dénemi Tiirk Mutfak

4 Osmanli Dénemi Turk Mutfak Kltirii-Halk Mutfag Kiltarii-Halk Mutfagi

Ottoman Period Turkish Culinary

Ottoman Period Turkish Culinary Culture-Folk Cuisine Culture-Folk Cuisine

gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary

Technigues

Osmanli Dénemi Tlrk Mutfak

5 Osmanli Dénemi Tirk Mutfak Kiltiiri-Saray Mutfag Kiiltiri-Saray Mutfagi

Ottoman Period Turkish Culinary

Ottoman Period Turkish Culinary Culture-Palace Cuisine L
Culture-Palace Cuisine
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Cumhuriyet Dénemi Tiirk Mutfak Kulttrt
Turkish Culinary Culture of the Republic Period
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Modern Tiirk Mutfag Modern Turk Mutfagi
Modern Turkish Cuisine Modern Turkish Cuisine
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
Midterm
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Marmara Mutfag ve Karadeniz Mutfagi Marm?ra Mutfagi ve Karadeniz
Mutfagi
Marmara Cuisine and Black Sea Cuisine 'V'a.m.‘ara Cuisine and Black Sea
Cuisine
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Ege Mutfagi Ege Mutfag
Aegean Cuisine Aegean Cuisine
. . gretim Yont . -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Akdeniz Mutfagi Akdeniz Mutfag

Mediterranean cuisine

Mediterranean cuisine
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Gilineydogu Mutfagi Glneydogu Mutfagi
Southeastern Cuisine Southeastern Cuisine
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Dogu Anadolu Mutfagi Dogu Anadolu Mutfagi
Eastern Anatolian Cuisine Eastern Anatolian Cuisine
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14  |ig Anadolu Mutfag ic Anadolu Mutfag
Central Anatolian Cuisine Central Anatolian Cuisine
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Dénem sonu genel tekrar
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Final Sinavi
Final exam
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DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities y Percentage of
Number - A
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Savi/ Katki Yuzdesi /
Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities y Percentage of
Number o s
Contribution (%)
Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 60
Etkinliklerinin Basar Notuna Katki Yiizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100
Degerlendirme Tipi / Evaluation Type:
iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
. Sayi/ (Saat) / (Saat) / Total
SR Er e e Number | Duration Work Load
(Hours) (Hour)
Ara Sinav / Midterm Examination 1 1,00 1,00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 10,00 10,00
Bireysel Calisma / Self Study 14 3,00 42,00
Bitlinleme Sinavi / Makeup Examination 1 1,00 1,00
Derse Katilim / Attending Lectures 14 3,00 42,00
Final Sinavi / Final Examination 1 1,00 1,00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 20,00 20,00
Toplam / Total: 33 39,00 117,00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30,00 (Saat/AKTS) = 117,00/30,00 = 3,90 ~ 4.00 / Course ECTS Credit = Total Workload (Hour) / 30,00 (Hour / ECTS) = 117,00 / 30,00 = 3,90 ~ 4.00

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Program Ciktilar / Program Outcomes
111112 (113 (114 [1.15 [1.16 [1.1.7 [1.1.8 [1.1.9 [1.1.1 [1.1.1 [1.1.1 [1.1.1 [ 1.1

Ogrenme Ciktilari / Learning

1.Tark mutfag@ tarihi hakkinda genel bilgileri
edinir. / Obtains general information about 3 4 51| 4
the history of Turkish cuisine.

2.Turkiye cografi bolgelerinin beslenme
aligkanliklari konusunda bilgi sahibi olur. /
Have knowledge about the nutritional habits
of Turkiye's geographical regions.

3.Turkiye cografi bolgeleri yemekleri
konusunda pratik ve teorik olarak bilgi sahibi
olur. / Gain practical and theoretical 3 4 | 4 5| 4
knowledge about the dishes of Tirkiye's
geographical regions.

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

717




