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COURSE INFORMATION FORM

	SCHOOL and PROGRAMME: AKÇAKOCA SCHOOL OF TOURISM AND HOTEL MANAGEMENT- GASTRONOMY AND CULINARY ARTS

	COURSE INFORMATION

	Name
	Code
	Medium of Instruction
	Type

Required/  Optional
	Semester
	T+P Hour 
	Local Credit
	ECTS

	Basic Kitchen Knowledge
	GMS106
	Turkish
	Required/ Optional
	2
	3+0
	3
	5


	Pre-requisites
	None

	Course Instructor
	Lecturer Vedat KAYIŞ

	Course Objective
	

	Course Description
	To guide students in learning the parts of the kitchen, basic concepts and methods related to the kitchen.


	Course Learning Outcomes 
	• Getting to know the parts of the kitchen

• Knowing and being able to use kitchen tools and equipment

• Ability to apply chopping, cooking and storage techniques


	Course Plan

	Week
	Course Preparation 

(What to use)
	Subjects/Applications 

	Focus
(What to do)

	1
	Preparation for the subject using course resources
	Kitchen Basic Information
	Subject Explanation Q&A, Discussion

	2
	Preparation for the subject using course resources
	Parts Of The Kitchen
	Subject Explanation Q&A, Discussion

	3
	Preparation for the subject using course resources
	Cuisine Types
	Subject Explanation Q&A, Discussion

	4
	Preparation for the subject using course resources
	Kitchen Management And Staff
	Subject Explanation Q&A, Discussion

	5
	Preparation for the subject using course resources
	International Joinery Methods
	Subject Explanation Q&A, Discussion

	6
	Preparation for the subject using course resources
	International Joinery Methods
	Subject Explanation Q&A, Discussion

	7
	Preparation for the subject using course resources
	Delicious Mixtures
	Subject Explanation Q&A, Discussion

	8
	MIDTERM

	9
	Preparation for the subject using course resources
	Basic Sauces
	Subject Explanation Q&A, Discussion

	10
	Preparation for the subject using course resources
	Derived Sauces
	Subject Explanation Q&A, Discussion

	11
	Preparation for the subject using course resources
	International Culinary Terms
	Subject Explanation Q&A, Discussion

	12
	Preparation for the subject using course resources
	International Culinary Terms
	Subject Explanation Q&A, Discussion

	13
	Preparation for the subject using course resources
	Contamination
	Subject Explanation Q&A, Discussion

	14
	Preparation for the subject using course resources
	Chopping Boards
	Subject Explanation Q&A, Discussion

	15
	FINAL


	Course Resources

	Coursebook /Notes

	
	Other/Recommended Resources

	

	Evaluation Criteria

Activity Types

Contribution Percentage
Midterm
%40
Active Participation in –class Discussion
%10
Final

%50
Total
%100
                                                 The Contribution of the Course Outcomes to Programme Outcomes
No
Programme Outcomes

Contribution Level
1

2

3

4

5

1

Knows and applies the concepts, principles and theories in the field of Gastronomy and Culinary Arts.

X
2

Knows and applies national-international occupational health, work and food safety regulations related to the field of gastronomy.

X
3

Knows and applies menu planning and food and beverage cost control with business and management functions.

X
4

Gains aesthetic, artistic knowledge and skills related to the field of gastronomy; will have the ability of "sensory analysis" and "quality control" for foodstuffs.

X
5

Knows and applies the techniques of cover design, preparation, presentation and service of food and beverages.

X
6

Knows classical / modern kitchen practices and cooking methods.

X
7

Gains knowledge about the properties and nutritional values of foods. In this way; gains the ability to successfully execute all product life cycles from the selection of the raw material to its processing, presentation and consumption.

X
8

Recognizes Turkish and world cuisines, knows their differences and similarities, knows how to reach all local and international recipes.

X
9

It produces solutions with an innovative perspective to meet changing consumer expectations.

X
10

Can use information and communication technologies at the level required by gastronomy.

X
11

Knows and applies management theories and practices that can effectively manage a food and beverage business.

X
12

Acts in accordance with the social, scientific, cultural and ethical values related to the field of gastronomy.

X
13

Recognizes and understands different cultures; communicates effectively with guests and collaborators and demonstrates presentation skills.

X
14

Demonstrates reading, comprehension, speaking and writing skills in the English language.

X
15

Demonstrates basic reading, comprehension, speaking and writing skills in a foreign language(s) other than English.

X



	ECTS / WORKLOAD TABLE
	Workload (hour)

	In-Class 
	Class Hours ( 14 x Weekly Class Hours)
	84

	Out of-Class
	Assignments/Presentations
	30

	
	Research 
	20

	
	Class Preparation and  After Class Study
	30

	
	Other Activities 
	14

	Examinations
	Midterms (Number of Midterms x Duration of Midterms)
	1

	
	Final
	1

	Total Workload
	180

	Total Workload /25,5 (h)
	180/25,5

	Course ECTS Credit
	5


