AYDIN ADNAN MENDERES UNIVERSITY
COURSE INFORMATION FORM

Course Title Menu Plan

Course Code REM102 Couse Level First Cycle (Bachelor's Degree)

ECTS Credit 4 Workload 100 (Hours) Theory 2 Practice 0 Laboratory 0
Objectives of the Course Yiyecek Igecek igletmeleri ve Otel isletmelerindeki yiyecek Igecek departmanlarinda etkin bir menii planlamasi

yapabilecek noktalarin 8gretilmesi.

Course Content Temel mutfak bilgisi, meni planlama ile ilgili temel kavramlar ve ilkeler, beslenme ilkeleri ve menu planlama ilkeleri
dogrultusunda menu planlama ve menu tasariminin isletmenin pazarlanmasindaki 6nemi.

Work Placement N/A
Planned Learning Activities and Teaching Methods Explanation (Presentation), Discussion, Individual Study

Name of Lecturer(s)

Assessment Methods and Criteria

Method Quantity Percentage (%)
Midterm Examination 1 40
Final Examination 1 60

Recommended or Required Reading
1 Kiigiikaslan Nazife, Baysal Ayse (2009), Beslenme Ilkeleri ve Menii Planlama , Detay Yayin, Ankara
2 Altinel Hiseyin (2011),Menu Planlama ve Yonetimi, Detay Yayincilik, Ankara

Week Weekly Detailed Course Contents & Teaching Methods

1 Theoretical Menu tanimi ve temel kavramlar
2 Theoretical Menui gesitleri
3 Theoretical Men Planlama ile ilgili kavramlar
4 Theoretical Menu planlama ve hazirlama ilkeleri
B Theoretical Yemek kalorisi hesaplama
6 Theoretical Yasam donemlerine gére meni planlama
7 Theoretical Men( karti hazirlama
Intermediate Exam Ara Sinav

Theoretical Alacarte menu
10 Theoretical Tabldote menl hazirlama
11 Theoretical Kahvalti menisi
12 Theoretical Cocuk meniisi
13 Theoretical Vejetaryen menusu
14 Theoretical Ozel meniiler
15 Theoretical Ziyafet menUsi
16 Final Exam Do6nem Sonu Sinavi

Workload Calculation

Activity Quantity Preparation Duration Total Workload
Lecture - Theory 14 2 2 56
Assignment 14 1 1 28
Midterm Examination 1 5 1 6
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Final Examination 1 9 1

Total Workload (Hours)
[Total Workload (Hours) / 25*] = ECTS

*25 hour workload is accepted as 1 ECTS

Learning Outcomes
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Gastronomi ve Mutfak Sanatlar alanindaki kavramlari, ilkeleri ve teorileri bilir ve uygular.

Beslenme ilkeleri ve gida bilimi hakkinda bilgi sahibi olur ve alaninda uygulamalar

ikinci bir yabanci dilde en az Avrupa Dil Portféyii B2 genel diizeyinde okuma, anlama, konusma ve yazma becerileri gdsterir.

Yazili, s6zli ve s6zsuz olarak etkili iletisim kurar ve sunum becerisi gosterir.

Turizm ve gastronomi alanindaki bilgi ve verileri mesleki anlamda tanimlar, analiz eder, sentezler, yorumlar ve degerlendirir.
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Bir yiyecek igecek isletmesini etkin bir sekilde yonetebilecek yonetim teorilerini ve uygulamalarini bilir ve uygular, girisimcilik becerileri kazanir.

Toplumsal ve mesleki etik degerleri bilir, bunlari elestirel bir bakis agisiyla degerlendirir ve uygun davranislari gelistirir.

Gida ve yemekleri tarih, cografya, kiltir ve beslenme bilimleri cercevesinde degerlendirir.

Bilimsel gergcevede yeni gida Uriinu gelistirebilir, standartlastirabilir ve tescil slrecini yiritebilir.

Yiyecek-icecek alaninda klasik ve modern uretim tekniklerini bilir ve uygular.

Programme Outcomes (Food and Beverage Management)
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Having scientific and professional ethic values

To gain the ability of critical and analytical thinking

Having the consciousness of necessity of obtaining new abilities and life-long learning

To know the principle concepts related to tourism industry

Having the consciousness of tourism and natural, cultural and social environment relations

Having the knowledge of higher level of a foreign language to communicate and to follow the new researches and daily subjects at his/her own

field

Being able to use another foreign language at middle leve

Having the ability of doing teamwork

Being competent about information technologies

Having the ability of administrative knowledge buildup at his field

Being competent about the human behaviours and relations of tourism industry

Being able to follow the trends at his/her field

Being competent about the subjects of establishment procedures of an enterprise and entrepreneurship on the food and beverage
management fields

Having the ability and knowledge about the subjects that are necessary at his occupation

Being able to use and having knowledge about the equipments and hardware systems used at food and beverage establishments

Having the ability of problem diagnosis, and to make decission toward problems at food and beverage establishments

Contribution of Learning Outcomes to Programme Outcomes 1:Very Low, 2:Low, 3:Medium, 4:High, 5:Very High
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