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I Course Syllabus

Code - Course Title
Course Type

Laboratory + Practice
ECTS

Language of Instruction
Course Type

Course Instructor(s)

Mode of Delivery
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Week
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Topics

BDY210 - World Culinary Culture
IV. SEMESTER

2+0

3.0

Turkce

Area Elective Courses

OGR. GOR. DR. GOKHAN SALLI

This course will only face-to-face training.

(2016) Gastronomi ve Turizm, Ed. Hilya Kurgun, Demet Bagiran
Ozseker, Ankara:Detayyayincilik.Bellows, Keith (2011) Diinya
Mutfaklarina Seyahat, National Geographic, istanbul:NTV
Yayinlari.Holland, Mina (2016) Yemek Atlasi - Otuz Sekiz Mutfakta
Diinya Turu, Ceviren: Saliha Niliifer, istanbul: YKY. G. Fumey; O.
Etcheverri (2007) Dinya Mutfaklari Atlasi, istanbul:NTV.

Not applicable

Teaching
Methods

Historical cuisines

Global cuisine

Types of cuisine

Turkish cuisine

Ottoman cuisine

French cuisine

Southern European cuisine

Northern European cuisine

Eastern European cuisine

North American cuisine

South American cuisine

East Asian cuisine

South Asian cuisine

Middle Eastern cuisine
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I Learning Outcomes
# Learning Outcome
1 Knows history and global cuisines.
2 Explains the culinary characteristics of various regions of Europe.
3

Exemplifies the culinary features of various regions of America and Asia.

I Sustainable Development Goals

No content has been provided.

I Course Theme

No content has been provided.

| AKTS Workload

Activity D(l:_:glt‘i;" Count Workload
Teorik Derse Katilim 0 0 0
Sinif Disi Calisma (On Hazirlik & Pekistirme Amach) 0 0 0
Odevler 0 0 0
Proje - Rapor - Sunum Hazirlama 0 0 0

Ara Sinav Hazirhdi (sinav suresi dahil) 0 0 0
Final Sinavi Hazirligi (sinav suresi dahil) 0 0 0
Uygulama (Laboratuvar, Muzik/Enstriman Uygulamasi, 0 0 0
Atolye/Saha Calismasi vb.)

Staj Uygulamasi 0 0

Calculated ECTS

(=}

I Assessment Method and Passing Requirements

No content has been provided.



