GM319 - GARDE MANGER - Turizm Fakdiltesi - Gastronomi ve Mutfak Sanatlari B&IGmu
General Info

Objectives of the Course

The primary objective of this course is to introduce students to the concept of the cold kitchen and to provide practical instruction on the preparation methods of food
produced in this area. Within the scope of the course, fundamental techniques, hygiene standards, presentation principles, and preparation methods for various
product groups will be addressed, aiming to enhance students’ professional knowledge and skills.

Course Contents

The content of the Cold Kitchen course focuses on the preparation, garnishing, and presentation of cold buffet items. Within this framework, the production processes
of various product groups such as sausages, cold cuts, cheese varieties, hors d'oeuvres, salads, sandwiches, sauces, and cold soups are addressed. Throughout the
course, emphasis is placed on preparing these products in compliance with hygiene and food safety standards and combining them with aesthetic presentation
techniques. In this way, the course aims to equip students with both technical skills and an artistic perspective in the field of cold kitchen practices.

Recommended or Required Reading

The Culinary Institute of America. (2008). Garde Manger: The Art and Craft of the Cold Kitchen. (3rd Ed.). New Jersey: John Wiley & Sons, Inc. Sonnenschmidt, F. H. &
Nicolas, J. F. (1992). The Professional Chef's Art of Garde Manger. Fifth Edition. Wiley.

Planned Learning Activities and Teaching Methods
Verbal, visual presentation and practice
Recommended Optional Programme Components
theoretical instruction and practical training
Instructor's Assistants

none.

Presentation Of Course

Formal Education

Dersi Veren Ogretim Elemanlari

Inst. Kader Parlak

Program Outcomes

Defines the product groups used in the cold kitchen and explains their properties.
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Develops behavior in accordance with food safety and hygiene principles in cold kitchen practices.

Weekly Contents

Order Preparationinfo Laboratory TeachingMethods Theoretical Practise

1 Source reading on the
topic of the week

Lecturing Explanation of the basic concept of  Explanation of cold kitchen techniques
professional cold cuisine, its
historical development, its place in

gastronomy and techniques.

2 Source reading on the
topic of the week

Lecturing Cold kitchen organization, staff

duties and workflows

Crisis management regarding cold
kitchen workflow

3 Research and recipe Verbal, visual
review about the weekly presentation and
app menu Source reading practice,
on the topic of the week

Salads prepared with vegetables. The Types of emulsion sauces, vegetable
place and importance of salads in cleaning and preparation for cooking,
the menu. Rules to be considered in  grain cooking preparation and cooking
salad preparation. Salads made from techniques, pasta boiling, salad

grains and pasta.

preparation techniques

4  Research and recipe Verbal, visual Salads made from legumes. Salads ~ "Legume cooking techniques, salad
review about the weekly presentation and prepared with meat and offal. Salads preparation techniques with processed
app menu Source reading practice, prepared with seafood meats, seafood cleaning and cooking
on the topic of the week techniques, salad flavoring"

5 Research and recipe Verbal, visual International salads. Cocktail foods  International salads. Cocktail foods

review about the weekly
app menu Source reading
on the topic of the week

presentation and
practice,

(canapés, dips)

(canapés, dips)



Order Preparationinfo

6  Research and recipe
review about the weekly
app menu *Source reading
on the topic of the week

7  Research and recipe
review about the weekly
app menu *Source reading
on the topic of the week

9  Research and recipe
review about the weekly
app menu *Source reading
on the topic of the week

10 Research and recipe
review about the weekly
app menu *Source reading
on the topic of the week

11 Research and recipe
review about the weekly
app menu *Source reading
on the topic of the week

12 Research and recipe
review about the weekly
app menu *Source reading
on the topic of the week

13  Research and recipe
review about the weekly
app menu *Source reading
on the topic of the week

14 Research and recipe
review about the weekly
app menu *Source reading
on the topic of the week

15 Research and recipe
review about the weekly
app menu *Source reading
on the topic of the week

16

Workload

Activities

Vize

Final

Uygulama / Pratik

Ders Oncesi Bireysel Calisma
Derse Katihm

Ara Sinav Hazirhk

Final Sinavi Hazirlik

Uygulama / Pratik Sonrasi Bireysel Calisma

Verbal, visual
presentation and
practice,

Verbal, visual
presentation and
practice,

Verbal, visual
presentation and
practice,

Verbal, visual
presentation and
practice,

Verbal, visual
presentation and
practice,

Verbal, visual
presentation and
practice,

Verbal, visual
presentation and
practice,

Verbal, visual
presentation and
practice,

Laboratory TeachingMethods Theoretical

"Fish. Shellfish. Preparation of shell
and shell-less seafood

"Cold appetizers prepared with
grains and legumes."

Mid-term

Culture of Cold Soups

Meze and Ezme culture

Meze and Ezme culture

Various hors d'oeuvres.

Various hors d'oeuvres.
Peynir Kultira

"Preparation of olive oil dishes.’

Verbal, visual Buffet

presentation and

practice,

Final Exam

Number
1 1,00
1 1,00
14 2,00
14 1,00
1 3,00
1 3,00
1 3,00
14 1,00

Practise

"Fish. Shellfish. Preparation of shell
and shell-less seafood

"Cold appetizers prepared with grains
and legumes."

Preparation and presentation of cold
soups.

Preparation and presentation
techniques of various meze and ezme
varieties

Preparation and presentation
techniques of various meze and ezme
varieties

Preparation and presentation
techniques of various hors d'oeuvres.

Preparation and presentation
techniques of various hors d'oeuvres.
Preparation of Turkish and
international cheese varieties for
consumption, cheese platter
preparation, preparing sauces, meze,
and hors d'oeuvres from cheeses.

Preparation and presentation of olive
oil herbs, vegetables, and fried dishes."

Open buffet presentation preparations,
food serving methods, and vegetable
carving art

PLEASE SELECT TWO DISTINCT LANGUAGES



Assesments

Activities
Ara Sinav
Final

Uygulama / Pratik

Weight (%)
40,00
20,00
40,00

Gastronomi ve Mutfak Sanatlari Bolimii / GASTRONOMI VE MUTFAK SANATLARI ( IKINCi OGRETIM ) X Learning Outcome Relation
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Adirlama ve turizm endustrisi alanindaki kavramlar, kuramlar, ilkeler ve olgular ile ilgili kapsamli ve sistemli bilgi sahibi olur; gastronomi ve
mutfak sanatlari alaninin agirlama ve turizm endustrisindeki yerini kavrar

Gastronomi ve Mutfak Sanatlari alanindaki kavramlari, ilkeleri ve teorileri bilir ve uygular.
Beslenme ilkeleri ve gida bilimi hakkinda bilgi sahibi olur ve alaninda uygular.

Ulusal ve uluslararasi gida guivenligi standartlarini bilir ve uygular.

Alant ile ilgili fiziksel ortami, arag-gerecleri ve teknolojileri tanir, kullanir ve bakimini yaparak korur.
Cesitli pisirme yontemlerini bilir ve uygular.

Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur ve uygular.

Meni planlama ilkeleri dogrultusunda cesitli mendler gelistirir.

Yiyecek icecek maliyet analizi, kontrolli ve ment fiyatlandirmasi yapar.

icecekler hakkinda ayrintili bilgi sahibi olur, yiyecek tretiminde cesitli icecekleri kullanir.

Yiyecek biifesi dekorasyonu ve yiyeceklerin gérsel sunum tekniklerini bilir ve uygular.

Satin alma asamasindan sunum asamasina kadar yiyecek igecek Gretimi ile ilgili tiim stregleri bilir ve bu stireclerde ortaya cikabilecek
sorunlari ¢ozer.

Calisma alani ile ilgili ulusal ve uluslararasi hukuki diizenlemeleri ve mesleki standartlari bilir ve uygular.

Mesleki etik standartlari bilir ve uygular.

Hem temel hem de alaniyla ilgili bilgi ve iletisim teknolojilerini ve yaziimlarini ileri diizeyde kullanir.

ingilizcede en az Avrupa Dil Portféyii B2 genel diizeyinde okuma, anlama, konusma ve yazma becerileri gosterir.

ikinci bir yabanci dilde en az Avrupa Dil Portféyi B1 genel diizeyinde okuma, anlama, konusma ve yazma becerileri gésterir.
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isletme ve iktisat alanindaki temel kavramlar, kuramlar, ilkeler ve olgular hakkinda bilgi sahibi olur.

Bir yiyecek icecek isletmesini etkin bir sekilde yonetebilecek yonetim teorilerini ve uygulamalarini bilir ve uygular.

Bagskalariyla ve bagimsiz olarak etkin bir sekilde calisir.

Yazili, s6zli ve sozsliz olarak etkili iletisim kurar ve sunum becerileri gosterir.

Kisisel bakima, hijyene, giyime ve goriinime gastronomi ve mutfak sanatlari alaninin gerektirdigi sekilde 6zen gosterir.

Ataturk ilkeleri ve inkilaplar konusunda bilgi sahibi olur ve Cumhuriyet'in temel degerlerini benimser.

Sanatsal konulara iliskin bireysel yeteneklerini gelistirir.

Birlesmis Milletler Strdurebilir Kalkinma Amaclarindan (BM SKA) en az birini agiklar. BM SKA sunlardir: 1) yoksulluk, 2) aclik, 3) saglkl ve
kaliteli yasam, 4) nitelikli egitim, 5) cinsiyet esitligi, 6) temiz su ve sanitasyon, 7) erisilebilir temiz enerji, 8) insana yakisir is ve ekonomik
buytume, 9) sanayi, yenilikgilik ve alt yapi, 10) esitsizliklerin azaltimi, 11) stirdirlebilir sehirler ve topluluklar, 12) sorumlu tiketim ve tretim,
13) iklim eylemi, 14) sudaki yasam, 15) karasal yasam, 16) baris, adalet ve glicli kurumlar, 17) amaclar icin ortak gaba.

Soguk corbalar ve soslar hazirlar.

Soguk orddvrler, peynirler, sosisler, salata ve sandvicler hazirlar.

Soguk yiyecekleri kullanarak biife dekorasyonu yapar.

Zeytinyaglh yemekleri yapim asamalarini bilir ve uygular

Soguk mutfak tekniklerini bilir, yaratici, flizyon ve molekiler mutfak uygulamalari yapar.

Soguk mutfakta kullanilan Grin gruplarini tanimlar ve 6zelliklerini aciklar.

Acik bufe diizenleme ilkelerini kullanarak estetik ve fonksiyonel bifeler olusturur.

Soguk mutfak uygulamalarinda gida giivenligi ve hijyen ilkelerine uygun davranis gelistirir.
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