GM403 - WORLD CUISINE | - Turizm Fakiiltesi - Gastronomi ve Mutfak Sanatlari BolUmu
General Info

Objectives of the Course

The primary objective of this course is to introduce students to world culinary cultures and to provide both theoretical and practical instruction in the preparation of
European cuisine. The course emphasizes the study and exploration of diverse culinary traditions from different regions, as well as the preparation of selected dishes
from these cuisines. In addition, students are expected to develop skills in designing new recipes, adopting innovative approaches in gastronomy, and engaging in
activities that contribute to their professional development. Through this process, students will not only gain an awareness of cultural diversity but also acquire
professional competencies in the practice of international cuisine.

Course Contents

“French cuisine, Italian cuisine, English cuisine, German cuisine, Greek cuisine, Russian cuisine, Spanish culinary culture, Balkan culinary culture, Scandinavian culinary
culture.

Recommended or Required Reading

Fumey, G. & Etcheverria, O. (2007). Diinya Mutfaklari Atlasi. NTV Yayinlari. Giirbiiz, B. (2007). Diinya Mutfagi. Ankara: Detay Yayincllik. Boyut Yayin Grubu. (2007).
Diinya Yemekleri Serisi. istanbul: Boyut Yayinailik Sahin Percin, N (2020). Diinya Mutfak Kiiltiirleri. Beta Yayinlari Morgan, J.L. (2006). Culinary Creation. Elsevier Inc.
Planned Learning Activities and Teaching Methods

Verbal, visual presentation and practice

Recommended Optional Programme Components

The course is taught both theoretically and practically.

Instructor's Assistants

none.

Presentation Of Course

Formal Education

Dersi Veren Ogretim Elemanlari

Inst. Kader Parlak

Program Outcomes

. Explains the historical, cultural and geographical basis of European cuisines.

. Applies French culinary techniques and prepares exemplary dishes.

. Describe the characteristics of Spanish cuisine and prepare sample dishes.

. Analyzes Northern European (Scandinavian) culinary culture and creates sample products.

. Understands English culinary culture and prepares its dishes

. Evaluates and applies the Balkan culinary culture comparatively.

. Understands Russian culinary culture and prepares its dishes.

. Understands world culinary cultures, performs fusion applications, and creates creative and innovative presentations

. It produces products using cooking methods specific to Italian cuisine.

. Develops a positive attitude towards international culinary cultures and interprets cultural diversity within the framework of professional ethics.
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Weekly Contents
Order Preparationinfo Laboratory TeachingMethods Theoretical Practise

1 Reading resources related to the Expression Introduction to world
week's topic cuisines, geographical-

cultural influence analyses

2  Research and recipe review on the Verbal, visual Understands international  Preparation of espagnole, béchamel,
week's practice menu Reading presentation and  basic culinary rules, tomato, velouté, hollandaise sauces and
resources related to the week's practice prepares the five mother  their derivatives
topic sauces and their dishes.

3 Research and recipe review on the Verbal, visual French cuisine culture Sample dishes from French cuisine
week's practice menu Reading presentation and (Quiche varieties, Ratatouille, Soufflé,
resources related to the week's practice Onion soup, Crépe varieties, Béarnaise
topic and Hollandaise sauces

4  Research and recipe review on the Verbal, visual Italian Cuisine Culture Sample dishes from ltalian cuisine
week's practice menu Reading presentation and (Pasta varieties, Risotto, Pizza varieties,
resources related to the week's practice Minestrone soup, Tiramisu, Panna
topic Cotta)

5 Research and recipe review on the Verbal, visual spanish Cuisine Culture Sample dishes from Spanish cuisine
week's practice menu Reading presentation and (Paella, Tapas varieties, Gazpacho,
resources related to the week's practice Spanish omelette, Churros, Sangria)

topic



Order Preparationinfo

6  Research and recipe review on the
week's practice menu Reading
resources related to the week's
topic

7  Research and recipe review on the
week's practice menu Reading
resources related to the week's
topic

9  Research and recipe review on the
week's practice menu Reading
resources related to the week's
topic

10 Research and recipe review on the
week's practice menu Reading
resources related to the week's
topic

11 Research and recipe review on the
week's practice menu Reading
resources related to the week's
topic

12 Research and recipe review on the
week's practice menu Reading
resources related to the week's
topic

13 Research and recipe review on the
week's practice menu Reading
resources related to the week's
topic

14 Research and recipe review on the
week's practice menu Reading
resources related to the week's
topic

15 Research and recipe review on the
week's practice menu Reading
resources related to the week's
topic

16

Workload

Activities

Vize

Final

Uygulama / Pratik

Derse Katihm

Ders Oncesi Bireysel Calisma
Ders Sonrasi Bireysel Calisma

Uygulama / Pratik Sonrasi Bireysel Calisma

Assesments

Activities

Ara Sinav

Final

Uygulama / Pratik

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

Verbal, visual
presentation and
practice

Number
1

1

14

14

14

14

14

Laboratory TeachingMethods Theoretical

German cuisine

Revision of topics

Mid-term

English cuisine

Greek cuisine

Scandinavian cuisine

Balkan cuisine

Russian cuisine

Austrian cuisine

general review

Final Exam

Practise

Sample dishes from German cuisine
(Bratwurst, Sauerkraut, Pretzel,
Schnitzel, Potato salad, Black Forest
cake)

Sample dishes from English cuisine
(Fish and Chips, Shepherd’s Pie, Roast
Beef with Yorkshire Pudding, English
Breakfast, Scones, Trifle)

Sample dishes from Greek cuisine
(Moussaka, Souvlaki, Dolmades,
Tzatziki, Greek Salad)

Sample dishes from Scandinavian
cuisine (Gravlax, Smgrrebrad,
Meatballs, Pickled Herring, Danish
Pastry, Kringle)

Sample dishes from Balkan cuisine
(Burek, Cevapi, Tarator, Shopska Salad,
Stuffed cabbage rolls, Tulumba dessert)

Sample dishes from Russian cuisine
(Borscht, Pelmeni, Blini, Beef
Stroganoff, Olivier Salad, Pirozhki)

Sample dishes from Austrian cuisine
(Wiener Schnitzel, Tafelspitz, Apple
Strudel, Kaiserschmarrn, Goulash,
Sachertorte)

PLEASE SELECT TWO DISTINCT LANGUAGES

1,00
1,00
3,00
3,00
1,00
1,00
1,00

Weight (%)

40,00
20,00
40,00



Gastronomi ve Mutfak Sanatlari B6limii / GASTRONOMI VE MUTFAK SANATLARI ( IKINCi OGRETIM ) X Learning Outcome Relation
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L.O. 5 5

P.O.1: Agdirlama 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

P.0.2: Gastronomi ve Mutfak Sanatlari alanindaki kavramlari, ilkeleri ve teorileri bilir ve uygular.
P.O.3: Beslenme ilkeleri ve gida bilimi hakkinda bilgi sahibi olur ve alaninda uygular.
P.0.4: Ulusal ve uluslararasi gida giivenligi standartlarini bilir ve uygular.
P.0.5: Alaniile ilgili fiziksel ortami, arac-gerecleri ve teknolojileri tanir, kullanir ve bakimini yaparak korur.
P.0.6: Cesitli pisirme yontemlerini bilir ve uygular.
P.O.7: Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur ve uygular.
P.0.8: Menu planlama ilkeleri dogrultusunda cesitli mendler gelistirir.
P.0.9: Yiyecek icecek maliyet analizi, kontroli ve ment fiyatlandirmasi yapar.
P.0.10: icecekler hakkinda ayrintili bilgi sahibi olur, yiyecek tretiminde cesitli icecekleri kullanir.
P.O.11: Yiyecek bifesi dekorasyonu ve yiyeceklerin gorsel sunum tekniklerini bilir ve uygular.

P.0.12: Satin alma asamasindan sunum asamasina kadar yiyecek icecek tretimi ile ilgili tiim stregleri bilir ve bu stireclerde ortaya cikabilecek
sorunlari ¢ozer.

P.0.13: Calisma alani ile ilgili ulusal ve uluslararasi hukuki diizenlemeleri ve mesleki standartlari bilir ve uygular.
P.0.14: Mesleki etik standartlari bilir ve uygular.

P.0.15: Hem temel hem de alaniyla ilgili bilgi ve iletisim teknolojilerini ve yaziimlarini ileri diizeyde kullanir.

P.0.16: ingilizcede en az Avrupa Dil Portféyii B2 genel diizeyinde okuma, anlama, konusma ve yazma becerileri gésterir.
P.0.17: ikindi bir yabana dilde en az Avrupa Dil Portfdyii B1 genel diizeyinde okuma, anlama, konusma ve yazma becerileri gésterir.
P.0.18: Isletme ve iktisat alanindaki temel kavramlar, kuramlar, ilkeler ve olgular hakkinda bilgi sahibi olur.

P.0.19: Bir yiyecek icecek isletmesini etkin bir sekilde yonetebilecek yonetim teorilerini ve uygulamalarini bilir ve uygular.

P.0.20: Baskalariyla ve bagimsiz olarak etkin bir sekilde calisir.



P.O. 21:

P.0.22:

P.0.23:

P.O.24:

P.O.25:

LO.1:

LO.2:

LO.3:

LO.4:

LO.5:

LO.6:

LO.7:

L.O.8:

LO.9:

L.O.10:

Yazli, 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 inkilaplari konusunda bilgi sahibi olur ve Cumhuriyet'in temel degerlerini benimser.

Sanatsal konulara iliskin bireysel yeteneklerini gelistirir.

Birlesmis Milletler Surdurebilir Kalkinma Amaclarindan (BM SKA) en az birini agiklar. BM SKA sunlardir: 1) yoksulluk, 2) aclik, 3) saghkl 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) stirdurilebilir 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.

Avrupa mutfaklarinin tarihsel, kilttrel ve cografi temellerini agiklar.

Fransiz mutfak tekniklerini uygular ve 6rnek yemekleri hazirlar.

ispanyol mutfaginin karakteristik 6zelliklerini tanimlar ve 6rnek yemekler hazirlar.

Kuzey Avrupa (iskandinav) mutfak kiiltiiriini analiz eder ve érnek riinler olusturur.

ingiliz mutfak kdltarlerini bilir ve yemeklerini yapar

Balkan mutfak kalttrtinG karsilastirmali olarak degerlendirir ve uygulama yapar.

Rus mutfak kilttrinG tanir ve yemeklerini yapar.

Duinya Mutfak Kultarlerini bilir, fizyon uygulamalar yapar ve yaratici, yenilik¢i sunumlar cikartabilir.

italyan mutfagina 6zgu pisirme yéntemlerini kullanarak Griinler retir.

Uluslararasi mutfak kulttrlerine yonelik olumlu tutum gelistirir ve kilttrel cesitliligi mesleki etik cercevesinde yorumlar.
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