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COOKERY PROGRAM
COURSE CATALOGUE
FIRST YEAR
Code 1st Grade 1st Term (1st semester) Status | T P C | ECTS | Code 1st Grade 2nd Term (2nd semester) Status | T P C | ECTS
oo | ORGSO | ¢ | 2 |0 | 2 | 2 |y |pucmescime Moy oI | ¢ |7 | g | 2 | 2
0103101 | English- | C 3 103 3 10103102 | English-Il C 3 103 3
5402101 | Kitchen Planning c 3 0 3 4 | 5402102 | Menu Planning C 3 0 3 3
5402103 ?gggnl-;ﬁz:_raltion el Cestli (0} 2 1 3 4 | 5402104 | Food Preparation and Cooking Techniques-II (0} 2 1 3 3
5402105 | History of Food c 3 0 3 4 | 5402106 | Turkish Culinary Culture C 2 0 2 2
5402107 | Food And Personal Hygiene C 3 0 3 3 | 0112100 | Digital Literacy C 2 0 0 3
Sz tohzclzﬁgrt:grr:al realh and Fist A c . v ! 4 Industrial Training c £
COMPULSORY COURSES 19 | 1 ]2 | 4 COMPULSORY COURSES 14 | 1 |13 | 24
ELECTIVE COURSES 6 ELECTIVE COURSES 6
TOTAL TERM 30 TOTAL TERM 30
ELECTIVE COURSES ELECTIVE COURSES
0104101 | Physical Education -| E 1 112 2 | 0104102 | physical Education -Il E T2 2
0105101 | Music | E 1 112 2 | 0105102 | Music-Il E 112 2
5402010 | Communicate with Guests E 2 0 2 2 5402020 | The Quality Method in Kitchen E 2 0 2 2
5402011 | Hotel Management E 2 0 2 2 5402021 | Nutrition Principles E 2 0 2 2
5402012 | Current Issues in Kitchen E 2 0 2 2 5402022 | Food Legislation E 2 0 2 2
5402013 | Office Programmes E 1 1 2 2 5402023 | Tourism Marketing E 2 0 2 2
5402014 | Ethics in Tourism Business E 2 0 2 2 5402024 | Entrepreneurship E 2 0 2 2
SECOND YEAR
Code 2nd Grade 1st Term (3rd semester) | Status | T P C | ECTS | Code 2nd Grade 2nd Term (4th semester) Status | T U C | ECTS
0101101 | Turkish Language-| C 2 10| 2 2 0101102 | Turkish Language-Il C 2 10 ]2 2
5402201 | Regional Cuisines-I C 3 2 5 6 5402202 | Regional Cuisines-lI C 3 2 5 6
5402205 | Human Resources Management C 2 0 2 2 5402208 | Vocational Foreign Language-l| C 3 0 3 3
5402207 | Vocational Foreign Language-| C 3 0 3 3 5402210 | Dessert, Cake and Pastry-II C 3 2 5 5
5402209 | Dessert, Cake and Pastry-| C 3 2 5 5 5402212 | Food & Beverage Cost Control C 4 0 4 5
5402211 | Food & Beverage Services C 2 1 3 3
COMPULSORY COURSES 15 | 5 |20 | 2 COMPULSORY COURSES 15| 4 |19 2
ELECTIVE COURSES 9 ELECTIVE COURSES 9
TOTAL TERM 30 TOTAL TERM 30
ELECTIVE COURSES ELECTIVE COURSES
5402030 | Cold Kitchen E 2 1 3 3 5402040 | Show Service E 2 1 3 4
5402032 | Sauces E 2 1 3 3 5402041 | Filing and Archiving E 2 0 2 2
5402033 | Food Safety E 2 0 3 3 5402042 | Bread Baking Techniques E 2 1 3 3
5402034 | Food Styling E 2 1 3 3 5402043 | World Cuisines E 2 1 3 3
5402036 | Organic Agriculture E 2 1 3 3 5402044 | Management Of Banquet And Catering E 3 0 3 3
5402037 | Research Methods and Techniques E 2 0] 2 3 5402045 | Ottoman Cuisine E 2 1 3 3
5402038 | Kitchen Products E 2 0 2 2 5402046 | Medicinal and Aromatic Plants E 2 0 2 3
Common Elective Course E 4 5402047 | Statistics E 2 0 2 3
COMPULSORY COURSES 82 ECTS (%68,3)
ELECTIVE COURSES 30 ECTS (%25)
INDUSTRIAL TRAINING 8 ECTS (%6,7)
TOTAL 120 ECTS (%100)




